
 TO SHARE 

Salmon Croquettes | 4 | lemon Dijon cream sauce 19 
 

Lump Crab Cakes | 4 | house remoulade, corn salsa, mixed greens  21 DFA 
 

Calamari Fries | lightly breaded, jalapeno peppers & carrots, sweet chili aioli  15 DFA 
 

Baked Crab Dip | four cheese blend, chili oil, green onion, ciabatta crostini  21 GFA  
 

WheatFields French Loaf | garlic butter  7  V / DFA 
 

Flatbread | bacon, artichoke, tomato, mozzarella, lemon ricotta, 
parmesan, chili crisp  16 V 

 

Local Mushrooms & Goat Cheese | cherry tomatoes, basil, 
sherry cream sauce, ciabatta crostini  16 GFA / V 
 

Truffle Fries | truffle olive oil, parmesan  13 V / DFA 
 

Short Rib Sliders | 3 | wasabi slaw, crispy fried onion, 
roasted garlic mayo, Farm to Market egg buns  16 DFA 
 

 
 

SOUP & SALAD 
 

Soup of the Day or Signature Tomato Basil Bisque Bowl  7  Cup  5  GFA / VA 
 
 

Add a Protein:  Chicken 8 fried or grilled, Shrimp 11, Salmon 14  
 

Mango | napa cabbage, mango, carrot, zucchini, green onion, 
crushed peanuts, ponzu vinaigrette  14 GF / DF / V+ 
 

Mediterranean | baby iceberg wedge, bacon, tomato, red onion, feta, 
artichoke, fried capers, green goddess dressing  16 GF / V / DFA 
 

Strawberry Feta | arugula, compressed strawberries, whipped feta, 
roasted walnuts, honey balsamic vinaigrette  14 GF / V / DFA 
 

House | spring mix, cherry tomatoes, red onion, queso fresco, 
sunflower seeds, croutons, dressing choice  8 GFA / V / DFA 
 

Caesar | local romaine, parmesan, croutons, 
tossed in our traditional Caesar dressing  11 GFA 
 

Dressings | red wine vinaigrette, ponzu vinaigrette, honey balsamic vinaigrette, 
green goddess, honey mustard, ranch, bleu cheese, Caesar 

STEAKS 
 

J. Wilson’s serves quality Certified Angus Beef 
® 

 

Filet Mignon | 8oz |  47 

KC Strip | 12oz |  45 

garlic butter; choice of vegetable and potato GF / DFA* 
 

Steak Add Ons | local mushrooms  8 
peppercorn cream sauce, Boursin, red wine balsamic reduction  4 
 

Bone-In Ribeye | 14oz | coffee & cocoa rub, garlic butter, duck confit fingerling potatoes, 
green beans & red onion, red wine balsamic reduction  53  GF / DFA* 
 

Steak Frites | 8oz | bistro sliced, marinated flank steak, chimichurri, 
garlic parmesan potato wedges  27  GFA / DFA* 
 

 
MAINS 
 
Faroe Island Salmon | miso marinated, baby bok choy, sweet jasmine rice,  
mango salsa, mango dashi 31 GF / DFA * 

 

Rainbow Trout | pan seared, sweet pea puree, fried brussels sprouts, 
artichoke, tomato & garlic confit   26  GF / DF 
 

Miso Short Rib | mashed yukons, honey glazed baby carrots, 
miso demi-glace   27  DFA 
 

Katsu Bowl | Japanese style crispy pork cutlet, shirodashi, sautéed onion,  

scrambled egg, jasmine rice, tonkatsu sauce 21 DF 
 

Butter Chicken | traditional curry, spiced basmati rice, naan  23 GFA 
 

Bucatini | local mushrooms, artichoke, spinach, balsamic tomatoes, 
crispy fried onions, white wine & Boursin cream sauce  26 GFA 
 

Rigatoni | alla vodka, parmesan  16 GFA / V 
add crab cakes 10 or  miso braised short rib  8 
 

Eggplant Marinara | panko breaded eggplant, bucatini, cashew ricotta  21 GFA / V+ 
 
 

Substitute gluten free bread or pasta available | Fry oil may contain gluten. 
*Consuming raw or undercooked meats, seafood or eggs may increase your risk of food borne illness. 

 



SANDWICHES 
 

Served with your choice of Soup or Side | Substitute a House Green Salad  2 
 

J. Wilson’s Burger | 2 | Certified Angus Beef  
®
 patties (or sub veggie patty),  

grilled onion, cheddar, lettuce, tomato, dill pickles,  
house sauce, Farm to Market egg bun  18 GFA / DFA* 
 

Italian Beef | shaved beef, house giardiniera, au jus, Italian loaf 19 GFA / DFA* 
 

Salmon | grilled filet, arugula, tomato, crispy fried onion,  
roasted garlic mayo, Farm to Market egg bun  21 GFA / DFA* 
 

Chicken | grilled breast, bacon, Havarti cheese, lettuce, tomato, onion,  
honey mustard, Farm to Market egg bun   18 GFA / DFA 
 

Grilled Cheese | Boursin, cheddar, Havarti, WheatFields sourdough  16 GFA / V 
 

Shrimp Tacos | 2 | fried shrimp, Yoli®  pork fat flour tortillas, sweet chili aioli, 
corn salsa, cilantro 19 GFA / DFA 
 

 
 

SIDES  6 

potato fries    waffle sweet potato fries mashed yukons 
potato wedges  baked potato   jasmine rice 
sautéed zucchini   fried brussels sprouts 
green beans & red onion     
loaded baked potato 7 
honey glazed baby carrots  7 

 
 

PROTEINS 

grilled salmon 14 
sautéed shrimp 11 
grilled or crispy chicken 8 
two lump crab cakes 12 
local mushrooms 8 

 
 
 
 

20% gratuity may be charged for parties of 7 or more 
Please let us know of any dietary restrictions. 
GF = Gluten Free | GFA = Gluten Free Available 
DF = Dairy Free | DFA = Dairy Free Available 
V = Vegetarian | V+ = Vegan 

 

  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

LOCAL PARTNERSHIPS 
We believe that every plate tells a story.  

Without our local partners, these stories would have no beginning. 
J & S Coffee | Wakarusa Valley Farm | Farm to Market Bread  

Scimeca’s | Yoli ® Tortilleria 
Four Generation Farm | WheatFields 

 


