
Basket of Fries  4
House-Made Seasoned Sour Cream

Sweet potato fries 4
Marshmallow Cream Sauce

Mushroom Caps 9
Wild Rice, Fondue, Parmesan, Cream

Cheese Curds 7
Wisconsin Cheese, Marinara

Wings 9
BBQ, Tavern Sauce, Jerk, Buffalo

Nacho Grande 8
Beef, Cheese, Tomato, Lettuce, Onion, 
Olives, Jalapeños

Cowboy Beef Tips 12
Sirloin, Bourbon, Tortillas,  
Peppers, Onions

Quesadillas 7
Chicken, Peppers, Onions, Cream

Housemade 5 
Chips & Salsa 

Walleye Fingers 11
Seasoned flour, lemon, remoulade

Chicken Strips 8
Served with house-made BBQ sauce

Soup d’Jour  Cup 3 
 Bowl 5

Soup & Chef’s  
Creation Of The Day 5

Award Winning Chili Cup 5 
 Bowl 7

Wedge Salad 7
Cucumber, Tomato, Bacon,  
Egg, Onion, Gorgonzola

Spinach Gorgonzola 8
Bacon, Egg, Cucumber, Tomato, 
Almonds, Raspberry Vinaigrette

Caesar 8
Romaine, Red Onion, Tomato, 
Parmesan, Caesar Dressing

Taco 9
Beef Or Ancho Chicken, Tomato, Onion, 
Olive, Cheese, Salsa & Sour Cream

Greek To Me 8
Romaine, Kalamata  Olives,  
Feta, Tomato, Cucumber

Add Chicken to any salad 2
Add Shrimp to any salad 4

Served With Lettuce, Tomato & Kettle Chips 
Add on Fries/Sweet Potato Fries for 2 

Build Your Own Burger 7
Add Vegetables .50   Cheese 1   Bacon 2

Patty Melt Caramelized Onion, American, Swiss, Marble Rye 9

1 lb. Juicy Lucy Onion, Fondue, Bacon 13

Pepper-Jack Panko Breaded & Fried, Pepper Jack 10

Cowboy Bacon, Fondue, BBQ Sauce, Onion Straws 11

Bourbon Bleu Gorgonzola, Creole, Bacon 10

 
Served With Lettuce, Tomato & Kettle Chips 
Add on Fries/Sweet Potato Fries for 2 

Italian Chicken Fresh Herbs, tomato, Lettuce, Artichoke, 9 
Fondue, Caramelized Onion, Red Pepper Aioli 

Grilled Chicken Lettuce, Tomato, Aioli 8

French Dip Onion, Port Wine Au Jus 11

Chicken Wrap Grilled Chicken, Lettuce, Tomato, Fondue, 9 
Ranch Dressing 

Reuben Braised Beef, Anise, Sauerkraut, Swiss Fondue 8

Club House 9
Triple Decker of Ham, Turkey, Bacon, Fondue, Aioli 

Tavern Melt Ham, Turkey, Bacon, Fondue, 8
Red Pepper Aioli

Walleye 11 
Flour Coated, Lettuce, Tomato, Remolaude

Choice Of Soup, House Salad Or Caesar Salad & Artisan Bread 

Served after 4 pm

Alfredo Rapini 13
Parmesan, Sherry, Garlic, Cream
Add on Chicken for 2 / Add on shrimp for 4

Chicken Marsala 14
Shallot, Marsala, Mushrooms

French Quarter  15
Chicken, Andouille Sausage, Pepper, Onion, Mushroom, Tomato. It’s Spicy!

Lasagna Bolognese 10
Beef, Pork, Ricotta, Parmesan, Mozzarella, Tomato

Pasta Tortellini 13
Vegetables, Sherry, Cream, Parmesan
Add on Chicken for 2 / Add on shrimp for 4

Chicken Parmesan 14
Italian Herbs, Panko, Red Sauce, Mozzarella, Parmesan



Cordon Bleu 14
Chicken Breast, Canadian Bacon, Broccoli, Smoked Provolone, Mornay

Duxelle Sirloin  18
Shallot, Cognac, Parsley, Demi

Chef’s Award Winning Ribs
St. Louis Style Pork Ribs, Award Winning BBQ Sauce 
Half Rack 17 
Full Rack 24

Bourbon Ribeye 19
Bourbon, demi, shallot

Walleye Almondine 19
Almonds, Shallot, Lemon, Pinot Grigio, Capers

French Style Seared Sea Scallops 23
Shallot, Pinot Grigio, French Brown Butter

Shrimp Scampi 18
Garlic, Shallot, Chardonnay, Butter

All of our steaks and burgers 
are from Certified Hereford Beef

Tavern Meatloaf 12
Beef, herbs, balsamic reduction, 
bacon, lingonberry coulis. Served 

with Mashed Potatoes & Vegetable D’Jour

Mac & Cheese 10
Three Cheese, Smoked Bacon

Chocolate Lava Cake       5

New York Cheesecake       5

Gluten Free        5
Chocolate Torte

Served with Salad & Vegetable
Gluten Free Dressing Selections 
Include Balsamic, Raspberry or Italian 
Vinaigrette

Sirloin with           18
Baked Potato  
Sirloin, Caramelized Onion, 
Mushrooms

Chicken Picate       14
Grilled Herb Lemon Chicken Breast, 
Baked Potato

We have prepared this list of menu options based upon 
the most current ingredient information we have from 
our food suppliers and their stated absence of wheat/
gluten within these items. Since we prepare food from 
scratch in our prep kitchen, wheat flours and other 
wheat-based products are used throughout the day. 
Please be aware that during normal kitchen opera-
tions involving shared cooking and preparation areas, 
including common fryer oil, the possibility exists for 
food items to come in contact with other food prod-
ucts. Due to these circumstances, we are unable to 
guarantee that any menu offering can be completely 

free of allergens & Glutens.

Served With A choice of Soup, House Salad Or Caesar Salad, Vegetable, Artisan 
Bread And Your Choice Of Wild Rice Risotto Or Potato (Garlic Mashed, Baked, 
Italian Gratin, Sweet Potato Fries or Fries) Served after 4 pm

www.wildmarsh.com
1710 Montrose Blvd South

Buffalo, MN 55313
763-682-4476


