Wilkin

Drink and Eatery

WILKIN NACHOS $12.48
Soon to be famous country wide!
Fresh tortilla chips, taco meat and
cheddar cheese.

THE WORKS $16.64

Starts with Wilkin Nachos and adds
tomatoes, jalapefos, black olives
and onions.

All nachos come with homemade salsa
and sour cream on the side.

SUPER COMBO PLATE $16.64

For those who want it all, batter dipped
onion rings, mozzarella sticks, boneless
wings, fries, fried mushrooms, pickles
and jalapefio mac & cheese bites.

MOZZARELLA STICKS 5 Ct. $8.32

APPETIZERS

WILKIN POTATO SKIN 6 Ct.
Seafood - Stuffed with crab meat,
shrimp, homemade Alfredo sauce,
topped with mozzarella cheese,
tomatoes and green onions. $16.64
Cheddar & Bacon - Stuffed with
cheddar cheese and bacon bits. Comes
with sour cream and chives. $15.60

WILKIN WINGS

Choice of BBQ, Hot, Dry Rub, Hot BBQ
or Asian Ginger

6Ct. $12.48 | 10Ct. $18.72 |

15 Ct. $24.96

BONELESS WINGS $13.00
Choice of BBQ, Hot, Dry Rub,
Hot BBQ or Asian Ginger
Boneless white chicken tossed in
your choice of sauce.

CHEESE CURDS $8.32

FRESH SALADS

SNAKE BITES 6 Ct. $14.56
Fresh jalapenos stuffed with cream
cheese and wrapped in applewood
smoked bacon and served with
raspberry sauce.

CHICKEN QUESADILLA $12.48
Grilled diced chicken breast, all
natural mozzarella cheese,

cheddar cheese and green onions
in a flour tortilla. Served with our
own salsa and sour cream.

BAKED ARTICHOKE DIP $8.84
Our own dip with spinach, artichokes
and garlic. Choice of seasoned

pita chips or tortilla chips.

FRIED PICKLES $8.32
PRETZEL BITES $10.40
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Choice of Seasoned waffle fries or thick-cut regular fries. Other options available at an increased price.

FIRST GENERATION $16.38

One-half pound of fresh ground beef, char-broiled with
canadian bacon, cheddar & jack cheese, and a fried egg.

SECOND GENERATION $12.74

One-half pound of fresh ground beef, char-broiled.
What a hearty beginning! Add cheese 83¢

THIRD GENERATION $15.34

One-half pound of fresh ground beef, char-broiled with
lettuce, tomato and a slice of onion, topped

with mayonnaise. Add cheese 83¢

DRESSINGS (*Homemade): French*, Ranch*, Bleu Cheese*, Honey Mustard*, Thousand Island¥,
Raspberry Vinaigrette*, Salsa*, Caesar, Low Fat Ranch, Low Fat Italian.

SOUTHWEST CHICKEN

(crispy or grilled) $14.56

A fresh bed of greens, cajun seasoned
chicken, cheddar cheese, green onions,
tomatoes and bacon.

CHEF SALAD

Lrg $13.52 | Sm $9.88

A fresh bed of lettuce with cheddar,
mozzarella, ham, turkey, hard-boiled
egg, tomatoes, green peppers,
cucumbers and onions.

HOUSE SALAD $10.40
Your choice of garden or caesar salad.

TACO SALAD $12.48

We start with a shredded lettuce

bed, then taco meat, diced tomatoes,
cheddar cheese, black olives, and
green onions. Topped with sour cream
and our own salsa on the side. Choice
of shell or tortilla chips.

GARDEN CHICKEN

(crispy or grilled) $14.56

Fresh bed of greens topped with
mozzarella cheese, tomatoes, onions,
green peppers and cucumbers.

CHICKEN CAESAR
(crispy or grilled) $12.48

Romaine lettuce, homemade croutons,

a touch of fresh grated parmesan
cheese, topped with a 6 oz. marinated
chicken breast. Caesar dressing on
the side.

BUFFALO CHICKEN

(crispy or grilled) $14.56

A fresh bed of romaine lettuce blend,
buffalo-style chicken, mozzarella
cheese, tomatoes and bacon bits.

18 0z. SODA $2.86
LEMONADE $2.86

FLAVORED LEMONADE $2.96
raspberry or strawberry

BREWED ICED TEA $2.86

SOUP OF THE DAY
Our own special recipes!
Cup $4.16 | Bowl $5.20

WHITE CHILI
Our own top secret recipe!
Cup $4.68 | Bowl $5.72

Gluten free bun add $1.04

FOURTH GENERATION $14.30
One-half pound of fresh ground beef, char-broiled with
hearty toppings of mild cheddar and crisp bacon.

FIFTH GENERATION $14.30

One-half pound or fresh ground beef. char-broiled
and lusciously layered with sizzling mushrooms and
melted swiss cheese.

VEGETARIAN BURGER $12.14

Mixed vegetables, black beans, soy flour, brown rice
and spices. Served open-faced on 12-grain wheat
with tomatoes and a drizzle of Sriracha mayo.

BEVERAGES

ARNOLD PALMER $2.86

CRANBERRY TEA (Boston) or
RASPBERRY ICEDTEA $2.86

1919 ROOT BEER
Large $4.16 Refill $2.08
Small $3.12 Refill $1.04

SOUP [T

FRESH BREWED COFFEE $2.60
HOT TEA (Green or Black) $2.60
HOT CHOCOLATE $2.60

HOT CIDER $2.60
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SUPREME WHITE CHILI
Topped with croutons and
cheddar cheese.

Cup $5.72 | Bowl $6.76

FRENCH ONION $6.24

Our own special recipe topped
with grilled bread and bubbling
swiss cheese.

BEER CHEESE

Our own special recipe topped
with homemade croutons.
Cup $4.68 | Bowl $5.72

Add a fresh Popover with
honey butter for $3.12

To help keep our prices low we provide a 3.8% cash discount to our customers paying cash. Non-cash prices are reflected on your menu.
NOTICE: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food-borne illness. 18% Gratuity will be added to tables of six or more.




WRAPS

Choice of Seasoned waffle fries or thick-cut regular fries. Other options available at an increased price.

STEAKWRAP $15.08

Our sirloin sautéed with onions, mushrooms, green peppers
and mozzarella cheese. Ranch on the side.

VEGGIEWRAP $11.44

Fresh spinach leaves, cucumbers, tomatoes, green peppers,
mushrooms, red onion and choice of dressing on the side.

SOUTHWEST WRAP $14.04

BBQ CHICKEN WRAP $13.00

Fresh lettuce, chicken, our own sauce, cheddar cheese,

bacon bits and grilled onions.

BUFFALO WRAP $14.04

Fresh lettuce combined with tomatoes, cheddar cheese,
bacon bits, green onions and cajun seasoned chicken. Ranch

on the side.

Fresh romaine lettuce, buffalo-style chicken, mozzarella
cheese, tomatoes and bacon bits. Bleu cheese on the side.

SAIDWICH ATTRACTIONS ==

Choice of Seasoned waffle fries or thick-cut regular fries. Other options available at an increased price.

PATTY MELT $14.30

8 oz. patty of fresh ground beef
nested on our grilled 12-grain bread,
with cheddar and swiss and sautéed
onions.

WILKIN PITA

We start with sautéed onions,
peppers & mushrooms and serve it in
pita bread with mozzarella cheese &
choice of dressing.

Vegetarian $10.40

Chicken $13.52

Steak $15.60

WILKIN CLUB $12.48

A customer’s request...We start with
two slices of wheat, in between we put
turkey, bacon, tomato, lettuce,
cheddar cheese and miracle whip.

GREAT CATCH $$12.48
Breaded cod filet with lettuce and
our own tartar sauce. Served on a
fresh brioche bun.

WILKIN CHICKEN &

ARTICHOKE DIP $13.52

A 6 oz. chicken breast with artichoke
dip and melted provolone with
romaine lettuce and tomato. Served
on our grilled 12-grain bread.

A new taste-treat!

CHICKEN IN A SWEDDAR $12.74
Get cozy with our 6 0z. marinated,
char-broiled chicken breast and
snuggled under swiss and cheddar
cheese, coordinated with crisp bacon
on a brioche bun.

CHICKEN STRIP BASKET $14.56
Four tender strips of breaded chicken.
Your choice of dipping sauce

on the side.

FRENCH ONION

STEAK SANDWICH $16.64

6 oz. broiled ribeye with sautéed
onions, swiss cheese and mustard
sauce, served on grilled french bread
with au jus for dipping.

BIG DIPPER

Our french dip with tender slices of
roast beef on a sourdough roll. Served
with au jus.

Plain $11.44

With Swiss Cheese $13.12

Add onions, mushrooms or

green peppers $1.04 each

BUFFALO CHICKEN MELT

(crispy or grilled) $14.56

Your choice of chicken with tomato,
bacon, melted pepper jack and buffalo
sauce. Served on grilled sourdough
bread. Ranch dressing on the side.

WILKIN REUBEN $13.52

Reuben’s not just related...he’s a great
guy who cooked up a super sandwich.
Loaded with corned beef, melted
swiss, sauerkraut and thousand island
dressing on rye bread.

DRUMMIE BASKET $11.46

Five juicy, breaded chicken drummies
served with your choice of dipping
sauce on the side.

AFTER FIVE ENTREES

Pasta

You may choose to add a Garden or Caesar Salad for $3.12. Add a fresh Popover for 52¢

LASAGNA “FLORENTINE” $15.60
Homemade tomato sauce, spinach, mushrooms,
ground beef, Parmesan, mozzarella and ricotta
cheeses layered in lasagna noodles.

BLACKENED PASTA Shrimp $18.20 | Chicken $14.04
Choice of chicken or shrimp with cajun seasoning,

in our own white wine sauce with a hint of garlic,

over linguine noodles, topped with parmesan cheese.

FETTUCCINE ALFREDO $14.56

Our homemade alfredo sauce over fettuccine
noodles, topped with diced tomatoes and
parmesan cheese.

Add plain or cajun chicken for $4.16

Add plain or cajun shrimp for $7.24

MAC & CHEESE $14.56

Penne noodles tossed with bacon in our

own sauce topped with bread crumbs.

Add grilled or crispy buffalo chicken for $4.15

VEGETARIAN LASAGNA $15.60

A blend of carrots, broccoli and spinach with
mozzarella and cheddar cheese topped with
our own marinara and parmesan cheese.

DRESSINGS (*Homemade): French*, Ranch*, Bleu Cheese*, Honey Mustard*, Thousand Island*,
Raspberry Vinaigrette*, Salsa*, Caesar, Low Fat Ranch, Low Fat Italian.

MeaT & SearoobD

Entrees are served with your choice of one side dish.
You may choose to add a Garden or Caesar Salad for $3.12.
Add a fresh Popover for 52¢

8 0z. CHOICE CUT SIRLOIN $20.80
Hand cut in house.

5 Ct. JUMBO SHRIMP $28.08
Broiled or battered & deep fried.

12 oz. RIBEYE $31.98
One of our best selling hand cut steaks.

9 0z. WALLEYE FILLET $24.96
Prepared beer battered and fried or
broiled with parsley and butter.

10 oz. BLACKENED PORK TENDERLOIN $17.68
Served with our spicy hollandaise and mushrooms.
(Prepared unblackened at your request)

SALMON $24.96

An 8 oz. fillet in a special marinade
from Morey’s Fish House (MN).

8 0z. SIRLOIN AND SHRIMP $29.12

Sirloin, prepared to your liking and three jumbo shrimp.

( [“TR EE Sl DES Baked Potato, American Fries, Hashbrowns , Augratin Potatoes, Rice, Asparagus 7

To help keep our prices low we provide a 3.8% cash discount to our customers paying cash. Non-cash prices are reflected on your menu.
NOTICE: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food-borne iliness. 18% Gratuity will be added to tables of six or more.




