Starters

CALAMARI
CHEESE CURDS
AHI TUNA
CHEDDAR FONDUE
GRILLED SHRIMP

Salads

LOBSTER BISQUE
CAESAR
APPLE AND KALE
BLT
WISH SALAD
7 LAYER CHOP SALAD

Sweet chili sauce, scallions, peanuts, lime.
Bletsoe’s finest, hand battered, house-made ranch.
Sesame crusted, soy-ginger vinaigrette, sriracha aioli, spicy cucumbers and baby greens.
“Captain’s Steak Joynt” style, with garlic parmesan crostini and rye chips.
Four wild caught u15, jalapeño and grilled pineapple vinaigrette. Add on additional shrimp $3 each.

“Almost famous”, with sherry.
Creamy style, parmesan, ciabatta croutons.
Add: Chicken 5. | Grilled Jumbo Shrimp 3 ea. | 7 oz. Salmon 8.
Shaved Brussels sprouts, broccoli, kale, carrots, radicchio, Fuji apples,
apple cider vinaigrette and roasted cashews.
Iceburg, heirloom tomatoes, crisp Nueske’s bacon and choice of dressing.
Assorted greens, and whatever is fresh from the garden.
Peas, cheddar, Nueske’s bacon, heirloom tomatoes, assorted chopped baby greens,
crispy onion, avocado green goddess dressing.

Steaks

Hand-cut specially for WISH, wet aged 21 days.
6 oz 28 | 10 oz
12 oz. Allen Brothers, dry aged 28+ days.
12 oz. Highly marbled, high choice angus, hand-cut in house.
6 oz. “Baseball Cut” served sliced with demi-glace.
Mishima Ranch, 5 star, 10 oz. Grilled and sliced with chimichurri aioli.
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Must Haves

All of our steaks are cut and aged specifically for WISH and then broiled at 1600
degrees, giving your steak a charred exterior, preserving the juices and flavor.
Less than 2% of American beef earns the honor of being graded Prime.
Steaks include one of the following: baked potato, twice baked potato, Yukon
gold mashed, hand-cut fries, grilled asparagus or vegetable of the day.

FILET MIGNON
PRIME NY STRIP
RIBEYE
PRIME SIRLOIN
WAGYU SKIRT
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Sautéed onions
3
Roasted wild
mushrooms
3
“Oscar style”
7
Blue cheese crust
3
Chimichurri aioli
2
Roquefort
4
1/2 lb Maine
lobster tail
25
Cast iron blackened 3
Béarnaise sauce
3
Seared scallops 5/each

Not Steaks

SHRIMP SCAMPI	5 jumbo wild shrimp, angel hair pasta, heirloom cherry tomatoes, white wine,
roasted garlic, basil, parmesan reggiano.
18
SALMON
Scottish, responsibly farmed, organic, pan seared with broccolini, carrots,
onion, celery and teriyaki sauce.
25
BABY BACK RIBS
House-made BBQ, hickory smoked, hand-cut fries, cole slaw.
half 15 | full 24
STEAK BURGER
1/2 lb house-ground ribeye, hand-cut fries, slaw. Lettuce, tomato and onion upon request.
12
GRILLED CHICKEN	Meadow Farms, Wabeno, WI. Organic, 12 oz breast, herb and garlic marinated,
mashed, grilled asparagus and herb butter.
20
CHEESESTEAK
Shaved ribeye, mushrooms, onion, “cheese sauce” on a hoagie with hand-cut fries.
15
SCALLOPS AND
Pan seared scallops, slow braised short ribs, Yukon gold mashed and crispy onion dust.
32
SHORT RIBS

On the Side

Steakhouse skillet hash browns.
Hand-cut Kennebec fries, white truffle oil and parmesan reggiano.
Grilled large asparagus, Wisconsin butter.
Baked 5 cheese “MAC”.
Assorted wild mushrooms with herb butter.
Yukon gold mashed potatoes, Wisconsin butter.
Bread Upon Request
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Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

We will be happy to split checks for parties of 6 or fewer.
Phone: 715-298-2903
Fax: 715-298-2905
wishsteakhouse.com

