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1 dried cranberries, goat cheese, apples

-~ Sliders
Beef 15
Beef patties with American

cheese,onion,and pickles

Prime Rib 15
Primerib, Swiss cheese, garlic aioli

Corned Beef 15
Corned beef, Swiss cheese, 1000
island, coleslaw

Smoked Turkey 15
Shaved turkey, coleslaw, Swiss
cheese

Street Taco

Barbacoa Beef 16
Beef barbacoa, pico de gallo, cojita
cheese, pickled onions
on corn tortilla

Blackened Shrimp17
Shrimp, pico de gallo, cojita cheese,
pickled onion on corn tortilla
Pork 15
Seasoned pork, pico de gallo, cojita
cheese, pickled onion on corn tortilla
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SALADS

Chicken (+5), shrimp (+6), salmon(+7),
ahituna (+7) or steak (+7)

Smoked Beet Salad 16 GF

Spring Mix, smoked beets, walnuts,

and balsamic vinagrette

Spring Roll 17 GF
Spring mix, shrimp, avocado,
cucumber, carrots, snap peas,
red cabbage sesame dressing

Seared Ahi Tuna Salad 17 GF
Spring mix, avocado, cucumber,
carrots, radishes, pickled ginger

sesame dressing

Santa Fe Chicken 16 GF
Spring miXx, corn, black beans, mixed
cheese, tomatoes, tortilla strips with

chipolte ranch

Cobb 16 GF
Spring mix, corn, avocado, boiled
eggs, cucumber, Roma tomatoes,
carrots & bacon
with choice of dressing

Wedge 17 GF
Romaine heart, tenderloin tips,
tomatoes, bacon, pickled red onion
and blue cheese crumbles

SIDES

Veggies
asparagus | green beans |
roasted sweet potato
Starches
fries| onion rings | mashed potatoes |
| sweet potato fries | Tater tots | Rice |
Baked Potato

Desserts
Cookie Skillet 9
Sprinkle Butter cream cake 9
NY Cheesecake 9
Chocolate Temptation Cake 9
Brownie Hot Fudge Sunday 12
Caramel Apple Puff Pastry 12 !
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~ SANDWICHES

Meatball Sub 14
Meatballs, ricotta cheese topped with red sauce and basil on a hogie roll

Smoked Turkey Avocado Bacon 14
Smoked turkey, bacon, lettuce, tomato, avocado, and Swiss cheese on sour dough
Chicken Parmesan 14
Breaded chicken, ricotta cheese, red sauce, and basil on ciabatta bread
Corned Beef 15
Wigley’s corned beef with Swiss cheese on marbled rye bread
French Dip 16
Prime rib, sautéed onions, Swiss cheese on a hoagie roll with Au jus & garlic aioli
Seared Ahi Tuna Tacos 16

Avocado, red vinegar slaw, pickled ginger, pico de gallo, wasabi aioli on flour tortillass
corn tortilla or lettuce wraps (+1)

Cuban 15
Applewood smoked pork, ham, gouda cheese,
pickles and spicy mustard on ciabatta bread

Fried Chicken 14
Beer battered chicken with romaine, tomato, and pickle
on a brioche bun served with chipolte mayo

Pulled Pork 14

Pulled pork, cheddar, and bourbon sauce on a Brioche bun
Fried Perch 14 2

Pan fried perch, lettuce, tomato, pickle, tarter sauce on a hoagie bun
Ham and Gouda Wrap 14
Honey smoked ham, gouda cheese, lettuce, tomato

Caesar Wrap 14

Blackened chicken and roamine lettuce in a Caesar dressing

CARNIVORE ENTREES
Grilled Chicken Breast 18 GF

House seasoned and grilled to perfection, choice of 2 sides
Blue Cheese Sirloin 22 GF

Hand-carved 12 oz marinated sirloin, sauteed mushrooms.
Served with blue cheese cream sauce, choice of 2 sides

NY Strip Steak 26 GF
Seasoned NY steak topped with sautéed wild mushrooms choice of 2 sides
Smoked Meatloaf 21
Brisket, pork, sirloin blend slowly smoked with onion and peppers
Choice of 2 sides

Whiskey Rae’s Fajitas (GFO)

Served with sautéed bell peppers, onions & rice

Chicken 17| steak 20 shrimp 20| combo 22 | trio 23
Stuffed Gnocchi 23
Stuffed gnocchi in a vodka sauce topped with shaved Parmesan
Baked Ziti 21

Cavatappi Pasta in a red sauce and ricotta cheese

topped with mozzarella cheese and fresh basil

Chimichurri Tomahawk Pork Chop 24 GF
Grilled bone-in pork chop topped with a
chimichurri sauce and choice of 2 sides
Tomato Basil Pasta 22
Grilled Chicken, Mozzarella, garlic, penne pasta
in a palomino sauce drizzled with pesto
Chicken Pot Pie 22
Seasoned chicken, carrots, celery, onion
on a puff pastry topped with a gravy

SEA ENTREES

Bourbon Salmon 23 GF
Seasoned salmon topped with house bourbon sauce choice of 2 sides

Cajun Shrimp Power Bowl 23 GF
Pico de gallo, avocado, black beans, red pepper, corn,
pickled red onion over a bed of rice with a chipolte ranch
Honey Salmon Bowl 23
Grilled Salmon, rice, pickled red onion, roasted sweet potatoes,
radishes, snap peas and carrots

Pan Fried Perch 24
Lightly breaded perch served with tartar sauce and choice of 2 sides

Fish and Chips 18

Beer battered Atlantic cod served with fries & cole slaw
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Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase



APPETIZERS

Tenderloin Tips 17
Beef tenderloin grilled in a bourbon butter zip sauce
served with ciabatta crostinis
Smoked Salmon Pate’ 13
Served with crostinis and cucumber slices
Boneless Wings 13
Choice of Sweet BBQ, Bourbon, Parm Garlic, Hot
Bourbon Calamari 15
Tender calamari steak cuts flash-fried &
tossed in a bourbon sauce

Homemade Pierogies 14

Handmade fried smoked cheddar & mashed potato filled
dumplings served with caramelized onions & sour cream

Beef Barbacoa Quesadilla 16
Beef, cheddar, smoked bacon, topped with
pickled red onion, lettuce and sour cream
Bourbon Barrel Meatballs 14
Homestyle meatballs tossed in a
bourbon brown sugar sauce
Mozzarella Sticks 14
Thick cut mozzarella coated in seasoned breadcrumbs
and fried to a perfect crunch

Rae’s Chips and Queso 13 GF
Corn tortilla chips and cheese sauce
Pretzel Bites 14
Pretzel bites flash fried tossed in garlic butter.
Served with our cheese sauce
Smoked Wings14 .
Applewood smoked wings in our house dry rub
Pulled Pork Nacho 14
House smoked pork, flour tortilla chips, bacon,
creama, bourbon sauce, scallions

BURGERS

1/2 Ib Angus beef & brisket blend |
Served with house chips or fries
| sub turkey burger or veggie patty $1
Gluten Free Bun $1
Your Burger, Your Way 14
Tomato, onion, lettuce, pickle
Big Rae’s Burger 20
Two 1/2 Ib Patties, smoked bacon, American cheese,
lettuce, pickle, onion and signature sauce
French Onion Smash Burger 16
Two 30z smashed patties, swiss cheese, french onions
and parmesan crisp topped with a garlic truffle aioli
Black and Blue Smash Burger 16
Cajun seasoned, blue cheese sauce, onion straws
Jalapeno Popper Smash Burger 16
Jalapeno cream cheese, bacon, onion straws
Ham and Egg Burger 16
Fried egg, smoked ham, bacon and Gouda cheese
Fajita Burger 16
Seasoned mix of onions, red, and green peppers
with pepper jack cheese and avocado
Black bean Burger 15
Lettuce, tomato, pickled onions,
red bell pepper pesto sauce
Lamb Burger 16
Seasoned ground lamb,tzatziki sauce,
lettuce, tomato and onion
Salmon Burger 17
Smoked salmon, tzatziki sauce tomato, onion, lettuce

Extras
Blue cheese| cheddar | Gouda | Swiss | American
| Muenster | jalapeno | caramelized onions |
Mushrooms

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, paiiltry, seafood, shellfish, or eggs may increase
your risk of f
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SOUPS
Brisket Chili (cup 6 bowl 8)
Chicken Tortilla (cup 6 bowl 7)
Chicken Dumpling ( cup 6 bowl 7)

...,'..1 Flatbreads S
5, Tomato Basil 14

Mozzarella, roma tomato, basil and garlic oil
Chicken Bacon Ranch 14
Cream cheese, grilled chicken, bacon and ranch spread
Dilly Dilly 14

White sauce, mozzarella, pickles, smoked bacon

Pizza,
Large 16/ Medium 14/ Personal 8
Marinara sauce/white sauce (+1)/ garlic olive oil
| Garlic | Caramelized Onions | Bell Peppers | Pickles | Roma
=m

Tomatoes | Olives | Extra Cheese |Mild Pepper (all +2)
Grilled chicken | Pepperoni | Italian Sausage | Smoked Bacon |
Mushrooms
(Al +3)

Specialty Pizzas
Large 23/ Medium 18

Pesto Chicken
White sauce, mozzarella cheese,
grilled chicken, pesto sauce

Hot Honey
Red sauce, mozzarella cheese, Pepperoni,
jalapenos, hot honey

Buffalo Chicken
Creamy buffalo sauce, mozzarella cheese, grilled chicken,
bacon bits topped with blue cheese sauce

Cheese Bread
Garlic butter, muenster, mozzarella, parmesan

borne illness.




