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“The Pine Room”

Fresh Entrée Salads
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Turkey Waldorf Salad

Oven roasted Turkey Breasted diced with Crispy Fuji Apple, Golden Raisins, Candied
Walnuts on a bed of romaine .......... $9.50 Half $6.75

Traditional Shrimp Louie

Bay Shrimp, Minced Hard Boiled Egg, Sliced Avocado, Tomato, Cucumber
served with Thousand Island Dressing.......... $10.25 Half $7.25

Fresh Spinach and Bay Shrimp Salad

Organic Baby Spinach with Marinated Bay Shrimp, Fresh Mozzarella,
and Roma Tomatoes Tossed with a light Balsamic Vinaigrette and topped
with Red Onion........ $9.25 Half $7.00

Tuna Nicoise Salad

Albacore Tuna with fresh marinated Green Beans, Red Potatoes, Minced Hardboiled
Egg, Kalamata Olives with Aged Balsamic Vinaigrette...... $9.00 Half $6.75

Classic Cobb Salad
Grilled Diced Chicken, Bacon, Blue Cheese Crumbles, Minced Hard Boiled Egg,
Tomato, Diced Red Onion on Baby Greens.......... $8.75 Half $6.25

Citrus Asian Pear Chicken Salad
Grilled Breast of Chicken Diced over Greens with Crispy Wontons, Citrus Asian Pear,
Dried Cranberries, Aimonds and Oriental Sesame Dressing....... $8.75 Half $6.25

Delicious Wraps
Served with your choice of French Fries, Seasoned Fries, Steak Fries, Soup or Salad

Chicken Tender & Bacon Wrap

Crisp Chicken Tenders and Center Cut Bacon wrapped with mixed Greens, Parmesan
Cheese and Sundried Tomato Aioli.......... $8.75

Chicken Oriental Wrap
Diced Chicken, Mix Greens, Almonds, Dried Cranberries, Citrus Asian Peair,

Crispy Wonton, and Sesame Dressing.......... $8.50

Veggie Wrap

Fresh Spinach, Roasted Red Pepper, Wild Mushrooms, Tomatoes, Onions,
and Fresh Mozzarella with a Pesto Aioli.......... $8.25

House Made Soups

Monday-Split Pea Ham * Tuesday-Russian Mushroom * \Wednesday-Minestrone
Thursday-Chicken Noodile...................... Cup $2.75  Bowl $4.25

Friday- New England Clam Chowder........ Cup $3.75 Bowl $4.75

Beverages
Coffee*Tea $2.00*Herbal Teas $2.75*Milk $2.95*Hot Chocolate $3.25*Juice $2.95*Soft Drinks $2.00



Specialty Sandwiches

Served with your Choice of French Fries, Seasoned Fries, Steak Fries, Soup or Salad

“The Gateway”
Grilled Turkey Pastrami and Jack Cheese on Potato Rosemary Bread
with a Garlic Aioli.......... $9.25

Wildwood “Philly Style” Cheesesteak Sandwich
Thinly Sliced Sirloin, topped with Sautéed Onions, Peppers,

Melted Jack and Cheddar Cheeses, on a Hoagie Roll ........ $9.95
The Rueben
Lean Pastrami, Sauerkraut and Swiss Cheese on Grilled Rye.......... $9.25

Traditional Club Sandwich....On Toasted Whole Wheat.....$7.50 Half $5.25

Grilled Portabella Sandwich

Fresh Grilled Portabella, Roasted Red Peppers, Spinach, Tomato, Onion and Fresh
Mozzarella, served open face on Potato Rosemary Bread.......... $8.25

“Gold Country” Pulled Pork Sandwich
Braised Pulled Pork in a Southwestern Barbeque Sauce, set on House made Coleslaw
with a brioche bun........ $8.75

Grilled Chicken Pesto Sandwich
Grilled Breast of Chicken, Roasted Red Peppers, Fresh Mozzarella
with a Pesto Aioli on a Kaiser Raoll.......... $9.25

White Albacore Tuna Sandwich
“Dolphin Safe” White Albacore Tuna with Lettuce and Tomato
on your Choice of Fresh Bread.......... $8.50 Half $6.25

B.L.T. &A.
Crisp Bacon, Fresh Lettuce, Tomato, and Avocado on
Toasted Whole Wheat Bread........ $7.75 Half $5.50

Protein Plate
Choice of Lean Ground Chuck Beef Patty or Grilled Chicken Breast with Cottage
Cheese, Sliced Tomato and Avocado.......... $8.50

“Our Wildwood Burger”

Our Burger is “Hand Formed” Choice Angus Chuck served with your Choice of French Fries, Steak
Fries, Seasoned Fries, Soup or Salad. Boca Burger (Vegetarian) may be substituted.

Burger........ $8.00 With Mild Cheddar........ $8.25
Mushroom & Swiss........ $8.75
Bacon & Cheddar or Swiss........ $9.50
Mild Green Chiles and Jack Cheese........ $9.25
Garlic Pepper Turkey Burger your Choice of Cheese........ $8.75

Please ask your server about our delicious selection of desserts
A standard 18% gratuity will be added to tables of eight or more
Served Monday-Friday 11am-230pm Saturday 11am-300pm
Please join us for our Sunday Brunch Menu 8am-3pm
Executive Chef Eric Carter



