
W H I S P E R I N G  P I N E S

APPETIZERS

SALADS SAUCES

A T  W I L D  R O C K

E A T .  D R I N K .  G O L F .

Q U E S A D I L L A	 12

NEW!  C H O P P E D CO B B S A L A D	 1 5

S M O K E Y B B Q
H OT H O N E Y

B U F FA LO

M A K E S U R E TO A S K YO U R S E R V E R 
A B O U T O U R C H E F’S DA I LY S P E C I A L!

C H I C K E N C A E S A R S A L A D	 1 5

NEW!  C H I P S A N D D I P S	 1 2

CHEESE CURDS	 1 4

B AT T E R E D S H R I M P B A S K E T	 14
C H I C K E N W I N G S	 1 6

NEW!  J A L A P E N O B ACO N B O M B E R S	 13

NEW!  T E XA S W E D G E S	 1 5

CHICKEN TENDERS	 1 4

FLOUR TOR TILLA STUFFED WITH WISCONSIN CHEDDAR 
CHEESE, SAUTEED PEPPERS AND ONIONS. SER VED WITH 
SALSA AND SOUR CREAM.
ADD CHICKEN $3  |   ADD SMOKED BRISKE T $4

CHOPPED ROMAINE TOPPED WITH GRILLED 
CHICKEN, SWEE T CORN, BACON, TOMATOES, 
AVOCADO, BLUE CHEESE, HARD BOILED EGG, AND 
CHOICE OF DRESSING.

CHOPPED ROMAINE TOSSED IN CAESAR DRESSING 
TOPPED WITH GRILLED CHICKEN, TOMATOES, 
CROUTONS AND SHAVED PARMESAN.
WANT TO MAKE IT A WRAP? JUST ASK YOUR SERVER.

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.*

FRESH FRIED TOR TILLA CHIPS WITH GUACAMOLE, 
P INEAPPLE PICO, AND JACK CHEESE SAUCE.

FRESH CHEESE FROM RENARD’S CREAMERY OF DOOR 
COUNT Y. SER VED WITH RANCH.

HONEY BISCUIT COATED SHRIMP WITH SWEE T CHILI  AIOLI .
CRISPY WINGS SER VED WITH SAUCE CADDY, AND CHOICE 
OF BLUE CHEESE OR RANCH.

CRISPY WONTON SHELLS FILLED WITH CREAM CHEESE, BACON, 
AND DICED JALAPENO. SERVED WITH CHIPOTLE RANCH.

CRISPY POTATO SKINS F ILLED WITH SMOKED BRISKE T AND 
TOPPED WITH CHEDDAR CHEESE, SOUR CREAM, SMOKEY 
BBQ, AND SCALLIONS.

HAND BREADED SEASONED CHICKEN TENDERS. SER VED 
WITH SAUCE CADDY.

DOWNLOAD OUR APP
•	 EXCLUSIVE    
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•	 WILD RO CK/
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•	 TEE TIMES & 
MORE!

TABLESIDE C ADDY SER VED WITH OUR WINGS 
AND TENDERS.

B O U R B O N
T E R IYA K I

GARLIC PARMESAN



W H I S P E R I N G  P I N E S
A T  W I L D  R O C K

E A T .  D R I N K .  G O L F .

BURGERS
OUR SIGNATURE ANGUS BURGER PAT T Y IS A 1/3 POUND FRESH-BLEND OF CHUCK, SHOR T RIB AND BRISKE T.

SER VED ON A BRIOCHE BUN.  ALL BURGERS SER VED WITH R ANGE BASKE T OF HOUSE-MADE CHIPS.
SUBSTITUTE FRENCH FRIES, HOUSE-MADE SLAW, OR COT TAGE CHEESE FOR $2. ADD ANOTHER BURGER PAT T Y FOR $5

ALL WR APS AND SANDWICHES SER VED WITH R ANGE BASKE T OF HOUSE-MADE CHIPS.
SUBSTITUTE FRENCH FRIES, HOUSE-MADE SL AW, OR COT TAGE CHEESE FOR $2.

E VEN PAR*	 14

SMOKE SHOW*	 17

NEW!  SMASHED 
SLIDERS*

15

THE ROCK*	 17

OUR SIGNATURE BURGER WITH CHOICE OF LE T TUCE, TOMATO, RED 
ONION AND PICKLE. ADD CHEESE (SWISS, CHEDDAR, PEPPER JACK) $1 | 
ADD BACON $2 | ADD AVOCADO $2 | ADD MUSHROOMS $1

OUR SIGNATURE BURGER TOPPED WITH SMOKED BRISKE T, HOUSE-
MADE SLAW, CRISPY ONIONS STRAWS, AND SMOKEY BBQ.

T WO 3 OZ SMASHBURGER PAT TIES TOPPED WITH SLICED PICKLES AND 
PIMENTO CHEESE SPREAD ON TOASTED SLIDER BUNS.

OUR SIGNATURE BURGER WITH WISCONSIN GOUDA CHEESE, CANDIED 
BACON, P ICKLES AND ROCK SAUCE.

HANDHELDS

C H I C K E N B ACO N R A N C H W R A P	 1 4

B U F FA LO C H I C K E N W R A P	 1 4

T R I P L E B O G E Y T U R K E Y C LU B	 1 5

NEW!  T U R N H O U S E TACO S	 1 5

NEW!  C A R I B B E A N S H R I M P W R A P	 1 5

C R I S PY C H I C K E N S A N D W I C H	 1 5

PORK TENDERLOIN SANDWICH 	 1 5

C H I C AG O - S T YL E I TA L I A N B E E F	 1 5

PA S T R A M I R E U B E N	 1 4

CRISPY CHICKEN, SHREDDED CHEDDAR, BACON, LE T TUCE, 
RED ONION AND TOMATO TOSSED IN RANCH DRESSING. 
SER VED IN A GRILLED FLOUR TOR TILLA.

CRISPY CHICKEN TOSSED IN OUR WING SAUCE, BLUE CHEESE 
CRUMBLES, LET TUCE, SHREDDED CHEDDAR, RED ONION 
AND TOMATO. SERVED IN A GRILLED FLOUR TORTILLA.

HOUSE-SLICED TURKEY, BACON, LE T TUCE, TOMATO, 
AVOCADO AND MAYO ON TOASTED FRENCH BREAD.
WANT TO MAKE IT A WR AP? JUST ASK YOUR SER VER.

AL PASTOR MARINATED TENDER PORK IN 3 FLOUR 
TOR TILLAS WITH HOUSE MADE GUACAMOLE, P INEAPPLE 
PICO, CILANTRO AND WHITE ONION.

HONEY BISCUIT BAT TERED SHRIMP WITH MIXED GREENS, 
P INEAPPLE PICO, AVOCADO, AND SWEE T CHILI  AIOLI . 
SER VED IN A GRILLED FLOUR TOR TILLA.

HAND-BREADED CHICKEN TENDERS TOPPED WITH SHREDDED 
LE T TUCE, P ICKLES, AND ‘OG’ SAUCE ON A BRIOCHE BUN.

HOUSE-BREADED FRESH PORK TOPPED WITH SHREDDED 
LE T TUCE, TOMATO, P ICKLES, MAYO AND HOT HONEY. 
SER VED ON A BRIOCHE BUN.

THINLY-SLICED CHOICE S IRLOIN TOPPED WITH MILD 
GIARDINIERA AND PROVOLONE ON A HOAGIE BUN. 
SER VED WITH A S IDE OF AU JUS.

SEASONED PASTRAMI LAYERED WITH SWISS CHEESE AND 
SAUERKRAUT. SERVED ON GRILLED MARBLE RYE WITH ROCK SAUCE.

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.*


