SMmMall Plates
share the wine « share the food
sSshare our passion

SPANISH MARCONA ALMONDS
Rosemary Sea Salt 4

HOUSE POTATO CHIPS
Gorgonzola - Chives 4

MEDITERRANEAN OLIVE SAMPLER
Assorted Greek Olives 4

EDAMAME HUMMUS
Wonton Crisps 6

WG PIMENTO CHEESE DIP
Tillamook Cheddar - Smoked Gouda - Fire Roasted Sweet Peppers - Jalapeno Peppers - Pimento
Stuffed Olives - Belgian Endive - Panzanella Crackers 6

MEAT AND CHEESE PLATTER
Prosciutto Di Parma - Genoa Salami - Sopressata - Danish Brie - Sharp Cheddar -
Parmesan - Gorgonzola - Accompaniments Small 12 Large 18

HOT CRAB AND CHEESE FONDUE
%Jrr]np Céob - Hearts of Palm - Seasoned Pita
ips

ALMOND CRUSTED DANISH BRIE
Flash Fried - Raspberry Chipotle Compote -
Fresh Baguette - Panzanella Crackers 10

BAKED GOAT CHEESE
Alto Cucina Tomato Basil Sauce - Garlic
Toasted Crostini 7

BABA GHANOUSH
Chilled Roasted Eggplant Spread -
Accompaniments - Seasoned Pita Chips 7.5

SHRIMP AND LOBSTER WONTONS (6)
Cilantro Lime Créme Fraiche 9

TUNA TARTARE LETTUCE WRAPS (4)
Boston Bibb Lettuce - Avocado - Wonton
Crisps - Wasabi Soy Vinaigrette 10

ROASTED CHICKEN CREPES (2
Tender White Meat Chicken - Wild Mushrooms
- Parmesan Cheese Sauce - Grilled Asparagus
- Goat Cheese Whipped Potatoes 12

CEDAR PLANK ROASTED SALMON
Bourbon Soy Glazed Salmon - Grilled Asparagus -
Goat Cheese Whipped Potatoes 13

BRONZED SHRIMP AND SCALLOP SKEWERS (2)
Creole BBQ Vinaigrette - Wilted Arugula Salad
- Smoked Gouda Grits 14

SHRIMP AND LOBSTER RISOTTO
Asparagus - Baby Portabella Mushrooms -
Fresh Chives 12

SPICY ZIN BBQ RIBS
Tender Slow Cooked Ribs - Spicy Zin BBQ - Napa
Slaw - Goat Cheese Whipped Potatoes
Half Rack (4) 11 - Whole Rack (8) 20

WG SALMON CHIPS (4)
Fresh Smoked Salmon - House Potato Chips -
Citrus Aioli - Caper Relish 9

FISH TACOS (2)
Grilled Marinated Mahi-Mahi - Fire Roasted
Corn Salsa - Cilantro Lime Créme Fraiche 10

TEMPURA ASPARAGUS (6)
Parmesan Cream Sauce 7

STEAK STUFFED MUSHROOMS (4)
Tender Marinated Filet Mignon - Caramelized
Onions - Roasted Sweet Peppers - Baby
Portabellas - Gorgonzola Cheese 9

MINI CRAB CAKES [4g .
Fire Roasted Corn Salsa - Cilantro Lime Creme
Fraiche 11

WG SPICY SHRIMP AND CALAMARI
Sweet and Spicy Chili Glaze - Nopa Slaw 9

ANGEL HAIR PASTA
Choice of Sauteed Shrimp or Chicken -
Asparagus - Toasted Pine Nuts - Goat Cheese
- Sundried Tomato Sauce 11

WG FILET MIGNON
Grilled Endive and Sweet Onions - Port Wine
Reduction - Griled Asparagus - Goat Cheese
Whipped Potatoes
Petit (302z) 12.5 Twin Filets (60z) 20

BRAISED BONELESS BEEF SHORT RIB
Tender Short Rib of Beef - Caramelized Root
Vegetable Demi - Creamy Horseradish Sauce
- Crispy Parsnips - Grilled Asparagus - Goat
Cheese Whipped Pototoes 11

GREEK LAMB LOLLIPOPS
Grilled Marinated Lamb Chops - Goat Cheese
Whipped Potatoes - Fresh Mint Feta Pesto
Half Rack (4) 12 - Whole Rack (8) 24

18% Gratuity will be added to parties of seven (7) or more.



WG Samplers

WG SEAFOOD SAMPLER
Shrimp and Lobster Wontons - Mini Cralb Cakes
- WG Salmon Chips - Tuna Tartare Lettuce
Wraps ForTwo 23 For Three 34

WG MIXED GRILL
Greek Lamb Lollipops - Goat Cheese
Whipped Potatoes - Braised Short Rib Sliders -
Spicy Zin BBQ Ribs - WG Filet Mignon 27

Salads

WISEGUYS SALAD
House Greens - Candied Pecans - Apples -
Sundried Cranberries - Gorgonzola -
Cranberry Balsamic Vinaigrette 6
Add Sauteed Shrimp 5
Add Filet Tips 6

DINNER SALAD
House Greens - Crisp Garden Vegetables
Choice of: Cranberry Balsamic, Creamy
Avocado Caesar, Sweet and Sour Honey
Mustard Vinaigrette, Soy Yuzu Vinaigrette,
Creole BBQ Vincigrette 4

“NOT SO TRADITIONAL’ CAESAR
Creamy Avocado Dressing - Manchego
Cheese - Crispy Polenta Croutons 6

SEARED JUMBO SEA SCALLOPS (4)
Truffled Sea Salt - Mediterranean Arugula Salad
- Blood Orange Balsamic Reduction 12

SEARED TUNA CHOPPED SALAD
Sliced Sushi Grade Tuna - House Greens -
Sweet and Sour Vinaigrette - Crispy Wonton
Strips - Thai Peanut Drizzle 11

GRILLED CHICKEN CAESAR
Grilled Sliced Chicken - Creamy Avocado
Caesar Dressing - Manchego Cheese - Crispy
Polenta Croutons 11

GRILLED SALMON SALAD
Bourbon Soy Marinated Salmon Filet -
House Greens - Candied Pecans - Apples
- Sundried Cranberries 11

Sliders

SEARED TUNA SLIDERS (4)
Truffle Aioli - Petit Greens - Champagne

Vinaigrette - Fresh Baked Rolls 11
BRAISED SHORT RIB SLIDERS (4)

Tender Short Rib of Beef - Creamy
Horseradish Sauce - Crispy Parsnips 10

WG FRIED CHICKEN AND WAFFLES (4)
Savory Belgian Waffle - Succulent Chicken
Breast - Spiced Pecan Maple Syrup Drizzle 8

PRIME BURGER SLIDERS (2)
USDA Prime Graded Beef - Homemade
Pimento Cheese - Spicy Zin BBQ -
Caramelized Onions - House Potato Chips 8

FILET MIGNON SLIDERS (2)
Grilled Beef Tenderloin - Fresh Homemade Mozzarella - Oven Roasted Tomatoes - Pesto  12.5

RPiZz=zettas
MARGHERITA PROSCIUTTO & FIG
Tomato Basil Sauce - Fresh Mozzarella - Pesto 8 Fig Preserves - Mozzarella - Gorgonzola -
SICILIAN Prosciutto - Caramelized Onions 10

Tomato Basil Sauce - Mozzarella - Sopressata -
Marinated Olives 10

MEDITERRANEAN VEGETABLE
Roasted Eggplant - Feta - Caramelized
Onions - Sweet Peppers - Marinated Olives 9

STEAK AND LOBSTER
Parmesan Cream Sauce - Mozzarella - Tender
Marinated Steak - Maine Lobstfer - Sauteed
Mushrooms 12

WHITE SHRIMP
Parmesan Cream Sauce - Mozzarella -
Sauteed Shrimp - Shaved Garlic - Pesto 9.5

SEARED SUSHI TUNA
Edamame Hummus - Mozzarella - Sliced Sushi
Grade Tuna - Wasabi Aioli - Soy Chili Sauce 11

BBQ CHICKEN
Spicy Zin BBQ - Tender White Meat Chicken -
Mozzarella - Sweet Onion - Cilantro 9.5

WG designates a WiseGuys signature item




Wine Spectator WG Wine Fli g Nts

e ) CHARDONNAY
I Stratton Lummis - Artesa - Gary Farrell 12
INTERNATIONAL WHITES
AWARD Gazela Vinho Verde - Martin Codax Allbbarino - Broquel Torrontes 10
O
EXCELLENCE “PINOT ENVY”
2 O 09 Row Eleven - Panther Creek ‘Freedom Hill - Duckhorn Decoy 15

INTERNATIONAL REDS
Terrazas Reserve Malbec - Ysios Reserva Tempranillo - Monte Antico ‘Super Tuscan’ 12

wWine—-Keeper

This 18 bottle system guarantees that every glass is always fresh and served af the correct temperature.

G B
CLOUDY BAY, SAUVIGNON BLANC - New Zealand 08 13 52
BROQUEL, TORRONTES - Argentina 08 10 40
ARTESA, CHARDONNAY - Carneros 08 9 36
GARY FARRELL, CHARDONNAY - Russian River 07 12 48
ROW ELEVEN, PINOT NOIR - Russian River 07 12 48
PANTHER CREEK, ‘FREEDOM HILL, PINOT NOIR - Oregon 07 14 56
DUCKHORN, ‘DECQY’, PINOT NOIR - Anderson Valley 08 13 52
ETUDE, PINOT NOIR - Carneros 07 15 60
RIDGE, 'LYTTON SPRINGS’, ZINFANDEL - Dry Creek Valley 07 14 56
YSIOS RESERVA, TEMPRANILLO - Rioja, Spain 04 13 52
TERRAZAS RESERVE, MALBEC - Argentina 07 10 40
TERRABIANCA CAMPACCIO, ‘SUPER TUSCAN' - Italy 06 12 48
DUCKHORN, ‘PARADUXX’, RED BLEND - Napa 06 16 64
JORDAN, CABERNET SAUVIGNON - Alexander Valley 06 16 64
B.R. COHN, ‘OLIVE HILL, CABERNET SAUVIGNON - Sonama 04 16 64
RODNEY STRONG, ‘SYMMETRY’ - Alexander Valley 06 16 64

Sauvignon Blanc/Fume Blanc

BRANCOIT - New Zealand 26
MANIFESTO - Napa 7.5 30
CLOUDY BAY, SAUVIGNON BLANC - New Zealand 08 13 52
WHITEHAVEN - New Zealand 8.5 34
CHARLES KRUG - Napa 32
JOLIVET SANCERRE - Loire, France 50
RODNEY STRONG, ‘CHARLOTTES HOME' - Sonoma 25
FERRARI CARANO - Sonoma 8 32
DUCKHORN - Napa 52
STAG'S LEAP WINE CELLARS - Napa 48
INteresting Whites
GAZELA VINHO VERDE - Portugall 6.5 26
ANTINORI CAMPOGRANDE - Orvieto, Italy 28
MARTIN CODAX ALBARINO - Spain 7 28
SNOQUALMIE, 'NAKED" ORGANIC RIESLING - Washington State 7 28
LOOSEN BROS. DR L' RIESLING - Germany 9 36
BROQUEL, TORRONTES - Argentina 08 10 40
CONUNDRUM - California 48
BRIDLEWOOD, VIOGNIER - Central Coast 9 36
DRY CREEK, CHENIN BLANC - Dry Creek Valley 7 28
PiNnot Grigio/PiNmnot Gris
CHATEAU ST. MICHELLE - Washington State 6.5 26
LAGARIA - Trentino, Italy 7 28
SANTI - Venezie, Italy 30
MASO CANALI - Italy 8 32
J” WINERY - Russian River 9 36
JERMANN - Friuli, ltaly 58
CRISTOM - Oregon 34

Highlighted Wines Denote Wine-Keeper System




CHARDONNAY
LOUIS LATOUR MACON-LUGNY, ‘LES GENIEVRES' - Macon, France 8
FOUR VINES, '"NAKED’ - Santa Barbara 7.5
STRATTON LUMMIS, ‘UNOAKED’ - Napa 8.5
COPPOLA - Cdlifornia
ARTESA, CHARDONNAY - Carneros 08 9
CASA LAPOSTOLLE, ‘CUVEE ALEXANDRE' - Chile
WILLIAM HILL - Central Coast 7.5
NAPA CELLARS - Napa
SONOMA CUTRER - Russian River 11.5
GARY FARRELL, CHARDONNAY - Russian River 07 12
WOLF BLASS, ‘YELLOW LABEL - South Australia 6

RODNEY STRONG, ‘CHALK HILL - Sonoma

JORDAN - Russian River

TREFETHEN - Napa 9.5
FERRARI CARANO, ‘TRE TERRE' - Russian River

NEWTON, 'RED LABEL - Napa

OLIVIER LEFLAIVE CHASSAGNE MONTRACHET - Burgundy, France
SHAFER, '‘RED SHOULDER' - Napa

BERINGER, ‘PRIVATE RESERVE' - Napa

CHATEAU ST. JEAN, 'BELLE TERRE’ - Sonoma

MER SOLEIL - Central Coast

ROMBAUER - Napa

CAKEBREAD RESERVE - Carneros

PiNmot Noir
CROSSINGS - Marlborough, New Zealand
J" WINERY - Russian River

RODNEY STRONG - Russian River 8.5
GLORIA FERRER - Carneros

MACMURRAY - Sonoma 9
ERATH - Oregon 10
ROW ELEVEN, PINOT NOIR - Russian River 07 12
PANTHER CREEK, 'FREEDOM HILL PINOT NOIR - Oregon 07 14
DUCKHORN, ‘DECQY’, PINOT NOIR - Anderson Valley 08 13

WITNESS TREE ESTATE - Wiliamette Valley, Oregon

JERMANN, 'RED ANGEL ON MOONLIGHT" - Friuli, Italy

GUNDLACH BUNDSCHU - Sonoma

ETUDE, PINOT NOIR - Carneros 07 15
DIERBERG - Santa Maria Valley

GOLDENEYE - Anderson Valley

PENNER ASH - Willamette Valley, Oregon

DUSKY GOOSE - Oregon

MERRY EDWARDS - Russian River

INteresting Reds
MENAGE A TROIS, ZIN BLEND - California
FERRARI CARANO, 'SIENA’ - Sonoma 9
BROQUEL, MALBEC - Argentina 9
TERRAZAS RESERVE, MALBEC - Argentina 07 1
JABOULET, 'PARALLEL 45 - Rhone, France
LIRAC - Rhone, France
FALCOR, 'LE BIJOU' - Napa
CAMPO VIEJO RESERVA - Rioja, Spain 8
YSIOS RESERVA, TEMPRANILLO - Rioja, Spain 04 13
STAGS’ LEAP WINERY, PETITE SYRAH - Napa
MICHAEL DAVID, PETITE PETIT - Lodli

0

DAVINCI, CHIANTI - ltaly 7
MONTE ANTICO ROSSO, ‘SUPER TUSCAN' - Tuscany, Italy 8
ANTINORI MARCHESE, CHIANTI RESERVA - Tuscany, ltaly

TERRABIANCA CAMPACCIO, 'SUPER TUSCAN' - Italy 06 12

DAVINCI, BRUNELLO DI MONTALCINO - Tuscany, ltaly
PIO CESARE, BAROLO - Piedmont, ltaly
COLDISOLE, BRUNELLO DI MONTALCINO - Tuscany, ltaly

ANTINORI TIGNANELLO, 'SUPER TUSCAN' - Tuscany, Italy

36
60
34
45
36
40
48
56
52
52
57
63
60
70
95
90
85

28
36
36
40
32
53
48
32
52
64
36
28
32
59
48
88
100
104
145




G B

NMerliot
RED ROCK - California 6.5 26
FRANCISCAN - Napa 8 32
VELVET DEVIL - Washington 40
MATANZAS CREEK - Napa 48
ROMBAUER - Napa 56
CAKEBREAD - Napa 60
DUCKHORN - Napa 84
ZiNnfandel
BOGLE, ‘OLD VINES' - California 7 28
PAUL DOLAN, 'ORGANIC’ - Amador/Mendocino 34
TERRA D'ORO - Amador 35
BRAZIN - Lodi 36
SIMI - Sonoma 10 40
COPPOLA, 'DIRECTOR’S CUT" - Dry Creek 40
EARTHQUAKE - Lodi 50
RIDGE, ‘LYTTON SPRINGS’, ZINFANDEL - Dry Creek Valley 07 14 56
TURLEY, *OLD VINES' - Napa 65
FALCOR - Russian River 55
MICHAEL DAVID, ‘LUST" - Lodi 75
ROBERT BIALE VINEYARDS, ‘BLACK CHICKEN' - Napa 75
EDMEADES - Mendocino 40
Shira=z/syrah
MCWILLIAMS - Australia 6 24
ST HALLET, ‘FAITH" - Bocrossa, Australia 32
CHARLES & CHARLES, CABERNET-SYRAH - Columbia Valley 8 32
BOOM BOOM, SYRAH - Washington State 10 40
MARQUIS PHILIPS, ‘SHIRAZ 009 - Australia 65
Cabernet sSsauvignon/Blends
RED DIAMOND - Washington State 6.5 26
CHATEAU ST. JEAN - California 30
CHATEAU BONNET - Bordeaux, France 8 32
CONN CREEK - Napa 9 36
FOLIE A DEUX - Napa 36
NEWTON CLARET - Napa 9.5 38
TREFETHEN, '‘DOUBLE T', MERITAGE - Napa 10 40
BERINGER, ‘KNIGHTS VALLEY’ - Napa 12 48
JORDAN, CABERNET SAUVIGNON - Alexander Valley 06 16 64
B.R. COHN, ‘OLIVE HILL, CABERNET SAUVIGNON - Sonoma 04 16 64
MT. VEEDER - Napa 66
CAIN CUVEE - Napa 50
SCHUG - Sonoma 60
NAPA CELLARS, ‘STAGECOACH' - Napa 64
RODNEY STRONG, ‘SYMMETRY" - Alexander Valley 06 16 64
DUCKHORN, ‘PARADUXX’, RED BLEND - Napa 06 16 64
CHARLES KRUG, ‘GENERATIONS’ - Napa 75
STAG'S LEAP WINE CELLARS, 'ARTEMIS’ - Napa 78
ST. CLEMENT, ‘OROPPAS’ - Napa 78
FERRARI CARANO, 'PREVAIL - Alexander Valley 90
GRGICH HILLS - Napa Q0
JOSEPH PHELPS - Napa 90
RUBICON ESTATE, ‘CASK’ - Napa 120
ETUDE - Napa 128
CASA LAPOSTOLLE, ‘CLOS APALTA - Colchagua, Chile 150
CAYMUS, 'SPECIAL SELECT - Napa 195
OPUS ONE - Napa 210

Highlighted Wines Denote Wine-Keeper System




G B
Bubbles Bubbles Bubbles

MOET & CHANDON, ‘'IMPERIAL SPLIT 187 ML - Epernay, France 20

VEUVE CLICQUOT, ‘YELLOW LABEL - Reims, Frace 16 80
RIONDO PROSECCO - Veneto, Italy 7 27
GLORIA FERRER BRUT - Sonoma 8 32
J" WINERY CUVEE 20 - Sonoma 42
VEUVE CLICQUOT ROSE - Reims, France 100
PERRIER JOUET, ‘FLEUR" - Epernay, France 99 140
DOM PERIGNON - Epernay, France 2000 190

Ports g Dessert wines

COCKBURN'S RUBY PORT - Portugal (750ml) 7 54
WARRES, ‘OTIMA, 10 YEAR TAWNY - Portugal (500ml) 7 42
SANDEMAN, 20 YEAR TAWNY - Portugal (750ml) 10 76
RL BULLER, MUSCAT - Australia (375ml) 9 33
JACKSON TRIGGS - Canada (187ml) 14 26
LA FACE CACHEE DE LA POMME NEIGE PREMIER, ICE CIDER - Quebec 10 38

WG Serious Cocktalls
All Serious Cocktails 9

THE WISEGUY MANHATTAN BERRY CALIENTE
Infused Woodford Reserve Bourbon - Sweet Grey Goose Vodka, Liquor 43 - Fresh Strawberry -
Vermouth Fresh Jalapeno - Fresh Lemon
TUSCAN LEMON DROP MARTINI CAPPUCCINO MARTINI
Ketel One Cifroen - Limoncelio - Rosemary Sugar Rim Three Olives Triple Shot Espresso - Kahlua Mocha -
MEDITERRANEAN MARTINI Splash of Cream
Level Vodka - Fresh Basil - Caprese Skewer POMEGRANATE PEAR MARTINI
CLOUD 9 MARTINI Grey Goose Pear - Pama - Simple Syrup
House Infused Vanilla Pineapple Vodka - Liquor CARAMEL APPLE MARTINI
43 - Splash of Cream Grey Goose Vodka - Butterscotch Schnapps -
1513 MAIN COSMO Apple Liquor
Ketel One Cifroen - Grand Marnier - Fresh Lime - SKINNY GIRL MARGARITA
Splash of Cranberry Patron - Fresh Lime - Triple Sec

Gorgonzola Stuffed Jumbo Sicilian Olives .25/EA or Five for 1

Bottied water
SAN PELLEGRINO (Sparkiing) 4 VOSS 4

Bottled Beer
Domestic & Import
BUDWEISER ° BUD LIGHT ¢ MILLER LITE « COORS LIGHT ¢ ULTRA
STELLA ARTOIS « CORONA ° GUINESS ¢ KALIBER

Craft Beer
BELL'S AMBER ALE ¢ VICTORY GOLDEN MONKEY BELGIAN WHITE ALE * GAFFEL KOLSCH PILSNER
AVERY ELLIE’S BROWN ALE ¢ FAT TIRE AMBER ALE < WELLS BANANA BREAD BEER ¢ STONE I.PA.
BELL'S PALE ALE « CHIMEY GRAND RESERVE * ARROGANT BASTARD ALE (1PT 6 OZ)

FiNnishing Touches
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WG CHOCOLATE FONDUE CHOCOLATE HAZELNUT CREPES
Fresh Fruit - Pound Cake - Churros 8 Fresh Homemade Crepes - Chocolate
Hazelnut Filling - Vanilla Bean Ice Cream 8
CREME BRULEE FLIGHT
Raspbery Chambord - Grand Marnier - BANANA PECAN BREAD PUDDING
Kahlua Mocha - Vanilla Bean 7 White Chocolate - Port Wine Caramel Sauce 7

We Appreciate Your Business! - The WiceGuye




Early DIiNniNng
4:30-5:30pm Daily and 4-5:30pm on Fridays
Three Course Early Dining - $15

APPETIZER (Choose One)

HOUSE MADE PIMENTO CHEESE DIP - Tilomook Cheddar - Smoked Gouda - Fire Roasted Sweet
Peppers - Mediterranean Olives - Panzanella Crackers

BABA GHANOUSH - Fire Roasted Sweet Peppers - Feta Crumbles - Seasoned Pita Chips
EDAMAME HUMMUS - Wonton Crisps
HOUSE MADE POTATO CHIPS - Gorgonzola - Chives

ANTIPASTO TASTING - Genoa Salami - Mediterranean Olives - Fire Roasted Sweet Peppers -
Imported Cheese - Grissini Bread Sticks

\V4—

SOUP & SALAD (Choose One)
SOUP OF THE DAY

VINE RIPENED TOMATO SALAD - House Made Mozzarella - Extra Virgin Olive Qil - Sea Salt -
Garden Basil

CAESAR - House Greens - Creamy Avocado Caesar Dressing - Manchego Cheese -
Crispy Polenta Croutons

BABY SPINACH SALAD - Fresh Baby Spinach - Bermuda Onions - Tomatoes - Goat Cheese -
Honey Roasted Pine Nut Vinaigrette

WISE GUYS HOUSE SALAD - House Greens - Candied Pecans - Apples - Sundried Cranberries -
Gorgonzola - Balsamic Dressing

o sMmallplates
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ENTREE (Choose One)

FRESH CATCH - Daily Feature Fish - Grilled Asparagus - Goat Cheese Whipped Potatoes -
Citrus Splash

GRILLED LAMB CHOPS - Savory Herb and Garlic Marinade - Goat Cheese Whipped Potatoes -
Grilled Asparagus

CEDAR PLANK ROASTED SALMON - Sweet Bourbon Soy Glaze - Goat Cheese Whipped Potatoes -
Grilled Asparagus

BRAISED SHORT RIB POT ROAST - Tender Short Rib of Beef - Caramelized Root Vegetable Demi -
Creamy Horseradish Sauce - Crispy Parsnips - Grilled Asparagus - Goat Cheese Whipped Potatoes

ROASTED CHICKEN CREPE - Tender White Meat Chicken - Wild Mushrooms - Parmesan Cheese
Sauce - Grilled Asparagus - Goat Cheese Whipped Potatoes

SAUTEED SHRIMP OR CHICKEN ANGEL HAIR PASTA - Asparagus - Toasted Pine Nuts -
Goat Cheese - Sundried Tomatoes

BRONZED SHRIMP *N GRITS - Wilted Arugula - Smoked Gouda Grits - Creole BBQ Sauce

NEW YORK STRIP STEAK - Grilled Asparagus - Goat Cheese Whipped Potatoes -
Caramelized Root Vegetable Demi

BBQ BABY BACK RIBS - Tender Slow Cooked Ribs - Napa Slaw - Goat Cheese Whipped Potatoes

Add a Glass of House Wine - $3.25
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1513 Main Street - Hilton Head Island
843.842.8866 - www.wiseguyshhi.com









