
WAG Dinner Menu 

Small Plates   

Crispy Avocado Fries with Ranch 

dipping sauce  6.95 

Mussels in Tomato Basil Sauce 

$9.95/16.95 

Mussels in White Wine Garlic 

Sauce  $9.95/$16.95 

Signature Nachos served with 

sour cream and salsa   $10.95 

Sesame Ahi Tuna with Broccoli 

Slaw  on cucumber rounds   $9.95 

WAG Signature Wings   $9.95  

Challah Grilled Cheese Strips and 

a Bowl of Tomato Bisque     $7.95 

Crispy Calamari served with   

marinara sauce   $8.95 

Tower of Onion Rings served with 

blue cheese horseradish sauce 

and wing sauce   $5.95 

Veggie Spring Rolls served with 

sweet chili dipping sauce    $7.95 

Hummus and 

Pita   $7.95 

Seasonal Salads 

Calamari Salad ~ romaine, grape  tomatoes, red     

onion, olives, and feta, topped with crispy calamari   

$11.95 

BBQ Salmon Salad ~ romaine, avocado, tomato, 

grilled corn, black beans and  cucumbers, topped with 

bbq glazed salmon   $15.95 

Autumn Pear Salad ~ mixed greens, blue crumbles, 

crasins, pecans and fresh pears    $10.95            

Mandarin Ahi Tuna Salad ~ mixed greens, tomatoes, 

cucumbers, red onion, mandarin oranges, peanuts and 

rice noodles topped with ahi tuna. $15.95 

Add Chicken ~ $4     Add Salmon ~ $8 

Add Steak ~ $8   Add Crab Cake~ $8 

Sandwich Additions 

Grilled Salmon Burger served with soy ginger mayo and 

choice of  one side    $13.95 

BBQ Salmon Tacos                                                                  

Stuffed with corn, avocado and red onion. Served with sour 

cream, chips and salsa.    $15.95      

   Veggie Grinder                                                         

Chopped veggie burger, roasted peppers, grilled red onion 

and marinara sauce , topped with provolone cheese.  Served 

with one side.   $11.95                                                                                                         

Cajun Tilapia Sandwich served with one side       $13.95 

    Chicken Parm Grinder served with one side.  $12.95           
    



Entrees 

Dan’s Signature Crab Cakes served with two sides ~ $22.95 

Pan Seared Salmon served with two sides ~ $19.95  

Sesame Ahi Tuna ~ sesame crusted tuna layered with crisp wontons, broccoli slaw &                    

soy ginger glaze served over mushroom risotto ~ 21.95 

Asian Glazed Shrimp served over a vegetable risotto ~ $18.95 

Home Made Chicken Pot Pie served with side salad ~ $15.00 

Cornflake Encrusted Tilapia served with two sides ~ $17.95 

Mussels Over Linguine in a white wine garlic sauce or tomato garlic basil sauce ~18.95  

Home made baked Mac and Cheese served with string beans ~ $14.95 

 Whole Wheat Vegetable Baked Ziti served with side salad ~  $14.95 

Vegetable Stir Fry served over rice.  ~ $13.95(Add chicken $4  Add Shrimp $5) 

Chicken Parmesan served over linguine ~ $17.95 

Spinach and Cheese Ravioli in a homemade tomato, basil sauce . ~ 15.95 

Lobster Ravioli tossed in a blush sauce & topped with lump crab meat ~ $22.95 

Butternut Squash Ravioli in a mushroom cream sauce ~ $17.95 

Chicken Marsala sautéed with marsala wine & wild mushrooms~ $17.95 

NY Strip Steak served with 2 sides ~ $18.95 

Home Made Fried Chicken served with french fries and cole slaw ~ $13.95    

   Bone in Pork Chop with a honey Dijon glaze and served with two sides ~ $17.95             
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Sides  

 Mashed Potatoes       Zucchini and Squash      Cole Slaw       Onion Rings 

Steamed Broccoli      Sautéed Spinach with Garlic     French String Beans     Waffle Fries    

Tomato Basil Risotto       Mushroom Risotto        Sweet Potato Fries 


