STARTERS

Daily Features:
Includes a house salad
with dressing choice and
i c e c r e a m o r s o r b e t.

Monday
Braised beef short rib, grilled
asparagus, yukon gold mashed
potatoes 16.
1/2 Priced Bottles of Wine*

Tuesday
Wild mushroom houseground ribeye meatloaf,
mashed potatoes grilled
asparagus, 16.

FLATBREAD

- Crispy, thin crust creation of the day MKT.

AHI TUNA

- reduction, baby greens 12.

CALAMARI

- Sweet chili sauce, scallions, peanuts, lime 10.

CHEESE CURDS

- Bletsoe’s finest, hand battered, house-made ranch 9.

SALMON CAKE

- Atlantic salmon, scallion, old bay tartar. 8.

MEAT & CHEESE

- served with all the accoutrements MKT.

Sesame crusted, seared rare, sriracha aioli, cucumber, honey soy

Artisanal selections of the best charcuterie and cheese we can procure,

SOUPS AND SALADS
“LOBSTA” BISQUE

- Creamy style with sherry. Cup 5. Bowl 7.

BABY SPINACH

-

Shaved portobello mushrooms, WI. Gruyere cheese, egg, warm
bacon vinaigrette, topped with crispy fried onions 8.

CAESAR

-

Creamy style, parmesan, ciabatta croutons 7.
Add: Chicken 5. Grilled Jumbo Shrimp 3. ea

KALE

-

Baby kale and carrot blend, marcona almonds, apple-cider
vinaigrette, dried cranberries, Fuji apples 8.

WEDGE

-

Chilled baby iceberg, heirloom cherry tomatoes, crispy house-made
bacon, choice of dressing 8.

7 oz. Salmon 8.

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.

Wednesday
Cracker crusted pan fried
haddock, with choice of
potato or vegetable 16.

Thursday
Grilled chicken rigatoni a’la
vodka, shaved garlic basil,
parmesan 15.

Friday
5 Jumbo fried shrimp 18.
Or
3 Piece haddock fish fry with
choice of potato or vegetable,
cole slaw and tartar sauce
14.

Saturday
Slow cooked prime rib, served
with herb au jus and choice of
potato or vegetable
12 oz 28.
16 oz 35.

*Bottles under $50
NO SUBSTITUTIONS ON DAILY
FEATURES.

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.

NY STRIP

- Allen Brothers, dry aged 28+ days. 12oz 39.

FILET MIGNON

- Hand-cut specially for WISH, wet aged 21 days, 6oz 28. 10oz 42.

RIBEYE

- Highly marbled, high choice angus, hand-cut in house, 12oz. 33.

PRIME SIRLOIN

- “Baseball Cut” served sliced with demi-glace, 6oz 23.

MUST HAVES

Sautéed onions 3. Roasted wild mushrooms 3. Blue cheese crust 3.
- Roquefort 4. “Oscar style” 7. Béarnaise sauce 3. Cast iron blackened
3. 1/2lb Maine lobster tail 25. U20 scallop 3 ea.

NOT STEAKS
SALMON

-

Pan seared, broccolini, carrots, onion, celery, “teriyaki” drizzle
23.

SHRIMP & SCALLOPS -

Wild rice blend with wild mushrooms, thyme brown butter,
crispy carrots 33.

CHILEAN SEABASS

-

8 oz, Pan seared, lemon thyme aioli, choice of side 37.

CHICKEN

-

2 Garlic-lemon marinated chicken breasts , grilled asparagus,
herb butter, yukon gold mashed 19.

BURGER

-

1/2lb. house-ground ribeye, hand-cut fries, slaw. Lettuce,
tomato and onion upon request 12.

BABY BACK RIBS

-

House-made BBQ, hand-cut fries, cole slaw 15 half / 24 full.

ON THE SIDE
Steakhouse skillet hash browns 8
Loaded 10.

Hand-cut French fries, white truffle oil,
sea salt, parmesan reggiano 9.

Lager-battered onion rings with
horseradish dipping sauce 8.

Pan roasted assorted wild mushrooms
Small 6.
Large 9.

Yukon gold mashed potatoes 7.

Grilled large asparagus, WI. butter 8.

BREAD UPON REQUEST

Baked macaroni and 5 cheeses 9.

We will be happy to split checks for parties of 6 or fewer
Phone: 715-298-2903
Rev 05/15

Fax: 715-298-2905

wishsteakhouse.com

Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

