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Appetizers

© Mozzarella Bites
Lightly breaded, soft mozzarella bites,
served with marinara $8

Waldo's Sampler Combo
Chicken wings, fried pickles, onion rings,
mozzarella bites and taquitos $11

Waldo's Nachos
Homemade tortilla chips, tomatoes, and
lettuce, topped with queso blanco, house

salsa, and créme fresh Chicken $8.50
Pulled Pork $9.50 Shrimp $10.50

Chef's Choice Mussels
Fresh sautéed mussels in a signature sauce
served with garlic crustini $13.50

¢ The Big Bang Quesadilla
Tomato, onion, jack cheese, and queso
blanco. Served with chips and a house

cilantro dip Chicken $9 Steak $11

v Waldo's Pretzel Bites
Bite sized pretzels tossed in garlic butter
and parm cheese. Served with a side of
queso blanco $7

Wings and

Onion Rings
Crunchy onion rings, served with Waldo's

BBQ $8

Crab Portabella
Portabella mushroom, stuffed with a lump
crab cake served with béarnaise and créme
fresh, topped with pesto $12.50

+" Ahi Tuna & Cucumber
Seared tuna served on cucumber slices
with a teriyaki ginger glaze on top. $13

Fried Pickles
Fried pickles served with ranch $8

Bruschetta
French bread with our roasted tomatoes,
shaved parmesan cheese, topped with
sweet pine nut pesto and a balsamic glaze

$7.50

© Fried Green Beans
Served with a side of ranch $8

v Salsa & Queso
A generous portion of chips served with
salsa and queso blanco $7

Chunks

Chunks 1/21b
Breaded boneless wings $10

e Frog Wings

Half dozen lightly breaded hoppers served
with frog sauce $13

© Duck Wings
Crispy tender duck wings tossed in any sauce you like $10

Chicken Wings
Breaded drums and flats $9

' Pork Wwings
Fried pork spare ribs tossed in the sauce
of your choice. $12

Sauces
Buffalo, Cajun Alfredo,Asian Zing, Hot BBQ, Zesty Garlic,BBQ,Alfredo,
Rosemary Oil & Balsamic Glaze
Split sauces $1
Extra Sauces $2
Ranch or Bleu Cheese $.60

seafood, shellfish or eggs may increase your risk of food-borne illness.*

*These items are cooked to order. Consuming raw or undercooked meats, poultry,
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Soups

Soups
French Onion Cup - $4.50 Bowl - $5.50

Lobster Bisque Cup - $ 4.50 Bowl - $5.50

Soup of the Day Cup - $3.50 Bowl - $4.50

Flat Breads

' Flat Bread Styles
ALFREDO CHICKEN:- tomatoes, parmesan cheese, pesto, balsamic glaze $10
PHILLY STEAK- cheese sauce, jack cheese, steak, peppers, onions $9
PEPPERONI PIZZA- marinara, jack cheese, pepperoni $8
SHRIMP SCAMPI- mushroom, shrimp, parmesan cheese, scampi sauce $12
PULLED PORK- house BBQ), jack cheese, pork, slaw $9
BUFFALO CHICKEN:- buffalo chicken, jack cheese, pickles, onion $9
ASIAN CHICKEN- zing sauce, water chestnuts, onion, baby corn, cheese $9
SMOKEHOUSE-chicken, bacon, onion, house BBQ), jack cheese $9
CRAB RANGOON:-crab meat, rangoon stuffing, parm cheese $10

Salads

" Pear Nut Salad
Fresh pears served on spring mix with
candied walnuts and bleu cheese tossed in
a balsamic vinaigrette $13

Char-Chicken Salad
Fresh romaine, cucumbers, roasted cherry
tomatoes, red onions, and monterrey jack

cheese topped with sliced grilled chicken
breast $9

© Grilled Flank Steak Saladx*
Grilled flank steak served on spring mix
with cumcumbers, roasted cherry
tomatoes, and red onion topped with
chipotle aioli and balsamic glaze $10

Caesar Tower Salad
Fresh romaine lettuce with caesar dressing,
roasted cherry tomatoes, shaved parmesan
cheese and crumbled parmesan crisps $6

¢ Fiesta Chop Salad
Fresh romaine, tomatoes, red onions,
corn, monterrey jack cheese, tortilla chips
and chicken tossed in a tangy jalapeno
dressing $9

Buffalo Chicken Salad
Fresh romaine, roasted cherry tomatoes,
cumcumbers, and monterrey jack cheese
tossed in ranch dressing topped with fried
chicken tossed in hot sauce $9

Substitute salmon, shrimp, or steak to any salad for $6 more
*These items are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food-borne illness.*
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& Mango Jalapeno Salad " Teriyaki Pork Salad ] ‘

Spring mix tossed in a mango jalapeno Spring mixed topped with teriyaki seared '
dressing, mango chunks, jalapenos, pork, sliced water chestnuts, shaved
roaste AP LRIV RFe RAVEIWith a side s%faatsrhabgf whahgifey purgeserved i
cheese and sliced chicken $9 with poppy seed dressing. $10 !

*These items are cooked to order. Consuming raw or undercooked meats, poultry,
seafood shellflsh or eggs may increase xour risk of food- borne illness.*




— — — ——

— e — . =

Entrees

All pasta dishes are served with a side salad and garlic crustini ‘ i

Grilled tenderloin served on garlic mashed potatoes topped with house vegetables and

Perch Platter*
Fried Lake Erie Perch served on a bed of

quinoa with coleslaw and tartar sauce $19

Classic BBQ Ribs*
Tender rack of pork ribs, dry-rubbed and
grilled with our homemade BBQ sauce.
Served with french fries and house

vegetables Half rack - $17 Full rack - $23

Ribeye Steak*
Grilled tender hand-cut steak served with
our french onion soup and house

vegetables $20

Sautéed Shrimp*
Succulent shrimp tossed in scampi sauce
served with house vegetables, quinoa, and
garlic crustini $19

v Twin Lobster Tail Dinner*
Two rock lobster tails served with drawn
butter and lemon steamed to perfection
served on a bed of quinoa, house
vegetables, and redskins $52

¢ Pulled Pork Dinner*
A generous portion of pulled pork
smothered in house BBQ sauce served
with coleslaw and french fries $18

v Roasted Red Peppers Medallions*

Pan-seared tenderloin medallions with

roasted red peppers served on a bed of
portabella mushroom risotto $24

Cajun Chicken*
Chicken breasts dipped in cajun spices
and blackened in an iron skillet served
with rice pilaf and house vegetables $17

drizzled with Guinness demi-glaze

a
ot Stockyard Choice Angus Filet* ]’ ‘

$32 8oz $25 60z

New York Strip Steak*
Hand-cut grilled New York Strip steak
served on rosemary redskin potatoes with
house vegetables $19

v White BBQ Chicken Dinnerx*
Grilled chicken breasts drizzled in white
BBQ sauce, monterey jack cheese and
bacon served on a bed of rice pilaf with
house vegetables $16

+"' USDA PRIME Coulotte Sirloin*
This steak is truly a top of the line sirloin;
certified USDA Prime rating means the
best possible quality. Served with our
house vegetables and baked potato $35

v Red & White Combo*

Half a rack of our classic ribs in our BBQ
sauce. Served with a chicken breast
smothered in our white BBQ sauce topped
with cheese and bacon on a bed of french
fries with house vegetables $20

Bourbon Chicken*

Chicken breasts sautéed with mushrooms
and covered in a bourbon sauce served on
garlic mashed potatoes with house
vegetables $17

Fresh Atlantic Salmon*
Grilled salmon served over a bed of
risotto with house vegetables $19

& Chicken Marsala*

Chicken breasts sautéed with mushrooms
and onions in a sweet Marsala wine sauce
served on garlic mashed potatoes with
house vegetables $17

v Surf & Turf*

Steamed rock lobster tail served with tenderloin medallions on a bed of quinoa with house |

vegetables $35

*These items are cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food-borne illness.*
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All sandwiches are served with seasoned fries.

Substitute a Wagyu patty on any burger for an additional $5 per patty.

Pastas

Portabella Mushroom Ravioli
Sautéed portabella ravioli in a mushroom
whiskey cream sauce topped with

balsamic glaze $16.50

Steak Marsala
Steak tossed with sautéed mushrooms and
onions in a creamy marsala sauce served

on a bed of pasta $16.50

Chicken Carbonara
Grilled chicken tossed in our house
alfredo sauce with bacon, red onion, &

white wine $16.50

+' Tomato Basil & Mussels
Marinara tossed with fresh basil, mussels,

roasted tomato and capers on a bed of

pasta sprinkled with parm cheese $15

v Wagyu Meatballs
Wagyu meatballs tossed in a marinara
with portabella mushrooms and capers
topped with house pesto $19

¢ Cajun Pesto Fettuccini
Cajun alfredo sauce and grilled chicken
with fresh pesto served with garlic crustini

$14.50

Linguini & Shrimp
Sautéed shrimp tossed with mushrooms
and onions in our house alfredo sauce

$18.50

v Shrimp & Chicken Jambalya
Shrimp & chicken with roasted cherry
tomatoes, roasted red peppers in a creole
cream sauce tossed with risotto $17

Small Plates

o Lobster Risotto
Lobster cream sauce with lobster meat and
arborio rice served with garlic crustini

$11
Spaghetti & Garlic Bread

Spaghetti with marinara sauce served with

garlic crustini $6 /Sub Alfredo $1

Pesto Flank Steak
Grilled flank steak topped with balsamic
glaze and pesto on a bed of rosemary
tossed redskin potatoes sprinkled with
shaved parm cheese $12

Classic Mac & Cheese
Elbow macaroni and cheese with garlic
crustini-just like mom used to make $5

" Ahi Tuna Rice Bowl
Seared tuna on a bed of rice pilaf with
shaved carrots, water chestnuts, baby

corn, and teriyaki drizzle $11

Waldo's Beef Slider
Grilled burger with spring mix, tomato,

pepper jack cheese and chipotle mayo on a
slider bun with french fries $6

Chicken Slider
Grilled chicken breast with cheddar

cheese, lettuce, and tomato on a slider bun

with french fries $6

Chicken Tenders or Grilled
Chicken
Fried chicken tenders or grilled chicken
breast served with BBQ and french fries

$7

© Adult White Mac & Cheese
Sautéed penne pasta with house alfredo
sauce served with garlic crustini  $7

' Pulled Pork Slider
A pulled pork slider served with pickle,
slaw and red onion with fries $6

*These items are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food-borne illness.*




Sandwiches

¢ Black & Bleu Burgerx*
Ground beef, crumbled bleu cheese,
spring mix, red onion, tomato, and mayo
on marble rye. $11.50

¢ Portabella Mushroom & Onion
Burger*
Ground beef with portabella mushrooms,
onion, spring mix, tomato, smothered
with gouda cheese $12

" Cajun Prime Rib Sandwich
Shaved prime rib with cajun seasoning
served with lettuce, tomato, and
horseradish mayo on a brioche bun. $11

The Blevins Burger*
Ground beef covered with bacon, cheddar
cheese and guacamole on a brioche bun.

$11.50

¢ Pork Belly Burger*
House ground pork belly cut with fresh
ground beef to make the ultimate burger.
Served on a brioche bun with spring mix
and tomato. $13

Chicken Bacon Ranch Wrap
Grilled chicken, bacon, lettuce, tomato,
monterrey jack cheese and ranch dressing
wrapped in a tomato wrap $9.50

Waldo's Hot Italian Club
Ham, pepperoni, provolone cheese,
lettuce, tomato, banana peppers and

italian dressing on flat bread. $9

«" Vegetarian Burger or Wrap
A grilled veggie burger served on a bun or
in a wrap with spring mix and tomato $9

Smokehouse BBQ Chicken
Char-grilled chicken breast smothered in
our BBQ) sauce and topped with bacon,
onion, lettuce, tomato and cheddar cheese

on a bun $9.50

seafood, shellfish or eggs may increase your risk of food-borne illness.*

Perch Sandy
Fried Lake Erie Perch piled high on a
ciabatta roll with spring mix, tomato,
tartar and coleslaw $14

Pulled Pork
BBQ pulled pork on a brioche bun served
with pickles and coleslaw on top $10

BBQ Bacon & Cheddar Burger*
Ground beef covered in our BBQ sauce,

lettuce, tomato, topped with bacon, and
cheddar cheese on a brioche bun. $10.50

Waldo Whammer Burger*
Two patties grilled to your liking topped
with pepper jack cheese, served with
lettuce, tomato, onion ring, chipotle mayo
and coleslaw right on the sandwich $15

Fiesta Chicken Wrap
Grilled chicken, lettuce, tomatoes, red
onions, monterrey jack cheese, corn,
crunchy tortilla chips and tangy jalapeno
dressing wrapped in a tomato wrap. $9.50

Buffalo Wrap
Fried chicken, lettuce, tomato, onion,
pickle, monterrey jack cheese, ranch and
buffalo sauce in a tomato wrap $9.50

' Philly Steak & Cheese
Thinly sliced roast beef with red peppers,
onions, & mushrooms covered with
provolone on a french baguette. $9.50

¢ Kobe Beef Burger*
Ground Wagyu beef grilled to your taste.
Topped with smoked gouda cheese, spring
mix, tomato, and balsamic glaze on a

ciabatta bun. $16

we! Jalapenos & Cheddar Burger
Grilled beef topped with jalapenos and
cheddar cheese served on a brioche bun
with lettuce and tomato. $11

*These items are cooked to order. Consuming raw or undercooked meats, poultry,
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w's If Pigs Could Fly*
Grilled pork belly burger topped with bacon, ham, and BBQ pulled pork. Served on a
brioche bun with pickle, red onion and house slaw on top. This beast is a true pork lover's

dream. $21

*These items are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food-borne illness.*
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