= ¢¥
our award-winning mac & cheese rolled into
a delicious ball and fried crispy with a kick

MAC & CHEESE BALLS |10 = KETTLE CHIPS |12 ¥

served with our house-made creamy french
onion dip and beer cheese

SPINACH STUFFED MUSHROOMS |12
spinach, artichoke, cream cheese, parmesan,
and topped with breadcrumbs
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COWBOY QUESADII.I.A |13 =2 I

flour quesadilla, slow smoked pork shoulder
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RABBIT FOD

ranch, chipotle ranch, bleu cheese, caesar, balsamic, italian,
thousand island, honey mustard, whole grain mustard vinaigrette

ICEBERG WEDGE | 12

applewood smoked bacon, grape tomato, red onion, crumbled
bleu cheese, add charbroiled chicken +6, add salmon +8

CHICKEN CAESAR SALAD |14 =2
charbroiled chicken, hearts of romaine, croutons, parmesan,
house-made caesar dressing, sub salmon +6

|
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l

COWBOY CANDY |14 I
|

l

|

BANGIN' BUFF SALAD |14 ¢ I
|
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|
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slow smoked pork belly rubbed with our
blend of spices and caramelized with
bourbon bbqg sauce, served with coleslaw
and cornbread

DOUBLE BARREL SHRIMP |13 é
hand-breaded shrimp tossed in our own
sweet thai chili sauce

SMOKED EAGLE WINGS |15 =2
1 1b. of succulent wings in your choice of
one signature sauce or dry rub

BIG A** PRETZEL |13 ¥
slathered in butter, sprinkled with salt,
served with house-made beer cheese

B 16

NASHVILLE CHICKEN |16 =i ¢
hand breaded fried chicken tossed in our
sneakily spicy nashville hot oil, topped

beer cheese, sour cream

PONY UP PICKLES |12 ¥
fried pickle spears served with our house-
made chipotle ranch

crispy or smoked pulled chicken tossed in buffalo sauce, house
lettuce blend, shredded cheddar, grape tomato, red onion

CAN OF BUSTED BISCUITS (C.0.B.B) |14 ()
charbroiled chicken breast, house lettuce blend, shredded
cheddar, applewood smoked bacon, hard boiled egg, grape
tomato, sub salmon +6

PEPPERONI WONTONS | 11 =2
pepperoni & mozzarella stuffed into a wonton
and fried crispy, served with marinara

SPINACH SALMON SALAD |18
wild caught & hand cut salmon, baby spinach, candied
pecans, red onion, grape tomato, bleu cheese crumbles

FIXIN FEATURES

served with your choice of two extras, sub trimmings +1
or frills +2 for big appetites. all are served with cornbread

STEAK HOUSE SALAD* |20 =

not for the timid! ribeye, house lettuce blend, shredded
cheddar cheese, grape tomato, applewood smoked bacon,
hard boiled egg, onion straws

GLAZED SALMON* |19
wild caught & hand-cut, choice of
teriyaki or bourbon bbq

with pickles

i WILD TENDER BASKET | 16
BABY BACK RIBS |19 =2 crispy homestyle tenders
FULL | 29

BEER BATTERED FISH | 15
crispy fried white fish served with
chipotle tarter sauce

SOUTHERN FRIED CHICKEN | 16
hand breaded fried chicken tossed in our
special blend of spices

dry rubbed with our house blend of
spices, caramelized in our bourbon
bbq sauce

BBQ GRILLED CHICKEN | 15
charbroiled chicken breast, perfectly

caramelized in our bourbon bbq sauce served with your choice of two

extras, sub trimmings +1 or
frills +8 for big appetites. all
are served with cornbread

served with house-made
kettle chips, sub any
trimming +1, any frill +2

NY STRIP* | 28
12 oz.

PRIME SIRLOIN* | 18
8 oz >

THE NASHVILLE |14 = ¢

hand breaded fried chicken tossed in our hot
nashville oil, topped with pickles & slaw to
cool it down just right

BIG BOY BBQ | 14

slow smoked pulled pork or smoked chicken
tossed in your choice of one signature
sauce, topped with coleslaw, pickles,

and onion straws

THE PHILLY |18 =2

shaved prime rib or charbroiled chicken
with sautéed peppers & honey-ale onions,
smothered in beer cheese, served on a hoagie

BUFF WRAP |13 ¢
smoked or fried chicken tossed in buffalo
sauce, cheddar cheese, lettuce, tomato

SHAVED PRIME RIB DIP | 17
prime rib smothered in mozzarella, honey-
ale onions, au jus, served on a hoagie

CLEVELAND PO'BOY |14 &
smoked kielbasa, slaw, and french fries stuffed
in a hoagie roll and drizzled with buffalo sauce

SOUTHWEST CHICKEN WRAP |13 é
charbroiled chicken, black bean & corn salsa,
mozzarella, sriracha aioli

DRESS UP
YOUR STEAK

» sautéed mushrooms
& onions +2

» grilled shrimp +7

Our steaks are the finest USDA angus cuts you'll find.

Each steak is from our great state of Ohio, aged for 30 days,
inspected, trimmed, and cooked to perfection. We season
all our steaks with a secret, house-made seasoning blend
and finished with our house smoked garlic oil.

' BONELESS RIBEYE* 132
0Z.

gZORTERHOUSE* |50

NS FLATBREADS

/ 4 S z ~ P /

% A

é‘ ‘ g EXTRAS |5 TRIMMINGS|6 FRILLS|Y

g Z » kettle chips » fries » soup of PIEPPERONI l 1,2 1L d

/ o % the day classic pepperoni, mozzarella, red sauce

¢ 7 / » coleslaw » mashed potatoes

é»’ % P|CK YOUR é » broccoli » baked potato yORIDR.TINER SPINACH & MUSHROOM I 12 ¢

% SMOKED % b white sauce, mozzarella, mushrooms, spinach,

/ % » loaded fries i : Mg

/ MEATS & / » baked beans » baked sweet drizzled with smoked garlic oil

23 4 2 EXTR e é A potato » loaded mashed o

% AS A 0 potatoes BOURBON BBQ CHICKEN |14 =2

/ / veggies » mac & cheese Do 84 ohlok hpedded ohedd

% / SIAN6d Dakha charbroiled chicken, shredded cheddar,

/ : ? » side salad potatoes honey-ale onions, bourbon bbq, scallions
Y

» side caesar

NASHVILLE CHICKEN PIZZA |14 é
spicy white sauce, nashville chicken,
pickles, shredded cheddar & mozzarella

add
patty +&,
sub for
black bean
patty +3

PICK 3| 22
] ,“’_ PUI.I.ED CHICKEN

© PICK 2 | 17 PICK 4| 28

SIGRATURE

LEGENDARY

two 1/4 pound patties served with kettle » Wild Eagle bbq
chips, sub any trimming +1, sub any frill +2

» Carolina bbq
WILD EAGLE SMASH | 14 5 EAGLE CLASSIC | 14 L el

classic smash burger, caramehzed
onions, american cheese, wild eagle

american cheese, lettuce, tomato,
onion, pickle, garlic aioli

» Gut-warmer

big appetites, served with cornbread

*These items are served raw or undercooked, or (may) contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.

1IN Lf? smash sauce, add cheese bomb +3 Garlic
\W/AMT [\VLEBWMNLG SOOEY SUNRISE* | 14 » Buffalo
[aat] BAVARIAN SMASH |15 = sunny egg, applewood smoked

CHIEF EAGLE PLATTER | 60 = bratwurst patties, sautéed peppers & bacon, smoked cheddar cheese » Nashville
hg.lf rack of baby back ribs dry rubbed, honey-ale onions, pepperjack, house-made Hot 0il
kielbasa, slow smoked pulled pork, beer cheese, add cheese bomb +3 THE BALL BREAKER |15 = & Y A
nas};;néle Sﬁl cé{ eﬁ{ i{mgkeglp ﬁﬂé Eeug’ two mac balls smashed between two et i
ﬁ;ﬁ‘;si Sﬂwsd ‘fmﬁ yem;rs Chooise olf']fwgy SADDLE STIFF | 15 beef patties, american cheese, wild eagle » Texas Dry Rub
extras, sub trimmings +1 or frills +2 for applewood smoked bacon, huge onion smash sauce, add cheese bomb +3 .

ring, smoked cheddar, bourbon bbq sauce » Cajun Dry Rub

= gluten-free

¢ = vegetarian

“%-J) = saloon favorite

@ - spicy



WILD EAGLE

WELCOME TO THE EAGLE! Wild Eagle
is a modern spin on your traditional
neighborhood hangout. You are in
control at Wild Eagle with the power to
control your own drinks, what you eat,

W

~
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=

.

when you eat it, and where you eat it.
Wild Eagle features several self-serve

COWBOY KILLER | 1 Miller Lite Great Lakes dratt a1 st S Ao
Ketel One, apple pie moonshine, lemon juice, Blue M Seasonal : 0
simple syrup grerotu LAy televisions, and live entertainment.
am Adams
Coors Light Seasonal Step into a world where food, music,
EAGLE RITA | 12 Yuengling L bientiigal and culture collide
Sauza, triple sec, choice of lime, strawberry, deasonal
or spicy jalapefio Dortmunder
Gold Seasonal
STRAWBERRY MULE | 12 Dealers Choice  Nitro tap

Tito’s Handmade Vodka, housemade strawberry
purée, ginger beer, lime juice

WHISKEY

TTLES

BOOTLEGGERS BREW | 12

Basil Hayden Dark Rye, cold brew, bitters, V
honey simple syrup % G A s
DARK & SPICY |1 e e ]
Captain Morgan, ginger beer, lime juice, Tabasco Miller Lite Guiness N/A
Michelob Ultra Brewdog
Hendrick’s, St. Germain, cucumber, simple syrup, White Claw
lemon juice Corona Extra
Modelo Especial Hieh Neoy
SADDLE UP | 1 Sun Cruiser
Vanilla vodka, housemade strawberry purée,
lemonade, starry soda Pepsi Tiothnakia
. Diet Pepsi Sweet Tea
BUCKIN BULL l 12 P Starry Iced Tea
Jim Beam, housemade strawberry purée, bitters, DrP Coff
ginger beer, lemon juice, simple syrup r epper O
APPLE PIE MOONSHINE Diet Dr Pepper Red Bull | 5
Root Beer » Regular
THE HANGOVER BLOODY MARY |14 STRAWBERRY INFUSED TEQUILA : AL
Tito’s Handmade Vodka with a mac ball, bacon, Ginger Ale i
and pepperoni wonton garnish PINEAPPLE UPSIDE DOWN CAKE Mountain Dew ' Tropical
» Watermelon
Orange Crush
L —_— —_— _— —_— —_— _— —_— _— _— —_— _— —_— _— —_— —_— —_— —_— _— —_— _— J

- HAPPY HOUR -

HOURS: 3PM-6PM* | M-F

Gus | $2 OFF

Claws Apps & Drafts

*subject to change

Order your pass to beer freedom Scan thhe ?_R
as you pour away. Every Wild Eagle to:secgEneh sk
features self-serve inebriation stations

offering a variety of draft beers, ciders,
and seltzers. D{RTY

DO

CELEBRATING SOMETHING SPECIAL?
ASK ABOUT OUR DIRTY DOZEN!

DN OURSELF:

gr:s) 2 ¢Jlzss and hold it at a 45° angle one inch
below the faucet. Open the faucet all the way.

$60

22 naf7 7ullgradually bring the glass toan
upright position and let the remaining beer rui
straight down the middle.

LOOKING FOR SPACE TO HOST YOUR

Prl valeop

FOLLOW KEY e veIte

Mg @N g /A Y SCAN THE QR OR VISIT
MM 3 % & E US AT WILDEAGLE.COM

Wedding Events, Birthdays,
(@WildEagle_Saloon

0O

Showers, Holiday Events,
Graduations, Corporate
Meetings / Outings

if the challenge

conquers you,
you pay $60

EVERY
WEDNESDAY




