Lunch & Dinner

Starters
DUCK BACON WONTONS 9.99

DAY BOAT SCALLOPS 12.99

MUSSELS 11.99

CHICKEN TENDER BASKET 9.99

MARYLAND POUTINE 11.99

WINGS 11.99

4 Wontons stuffed with a blend of Applewood smoked
duck bacon, charred sweet corn and cream cheese deepfried and served with cranberry honey sauce

Sautéed mussels with choice of preparation - Provençal or
Arrabbatta accompanied by roasted gralic bread

Sidewinder fries covered with creamy Maryland crab dip,
fresh scallions and cheddar cheese

TUMBLE WEEDS 6.99

Thinly sliced Vidalla onions dusted in cornmeal and flash
fried; served with Sriracha ketchup

11am - Close

Pan-seared fresh day boat scallops with a creamy roasted
red pepper sauce, drizzled with rosemary balsamic
reduction; served with summer salsa

4 Chicken tenders with dipping sauce of choice
Flavors: Buffalo | BBQ | Ranch | Bleu Cheese

10 Hot and crispy jumbo wings with choice of sauce
Flavors: Buffalo | BBQ | Garlic Parm | Old Bay Rub
Served with ranch or bleu cheese

SOUP DU JOUR CUP 4.99 | BOWL 6.99

Salads
SPINACH entree 12.99

Baby spinach topped with toasted almonds, strawberries
and blueberries; served with raspberry vinaigrette

BEET & ASPARAGUS entree 11.99

Spring mix lettuce, golden beets, steamed aspargus, red
onion, toasted walnuts and feta cheese; served with house
balsamic dressing

SOUTHWESTERN CAESAR entree 10.99

Chopped romaine topped with cornbread croutons,
shaved parmesan and Southwestern Caesar dressing

WISPERS SALAD side 8.99 | entree 10.99

Romaine and spring mix lettuce, corn salad, red onion,
cucumber, tomato, carrot and cornbread croutons; served
with choice of dressing

ADD TO ANY SALAD

steak | crab cake | salmon 8.99 each
chicken 6.99

Beverages
COCA-COLA | DIET COKE | SPRITE | ROOT BEER | MINUTE MAID LEMONADE
ICED TEA | JUICES | MILK | COFFEE | HERBAL TEAS
Refills on iced tea, coffee and Coca-Cola products

Adult Beverages - Cheers!
ASK YOUR SERVER FOR A COMPLETE LISTING OF WINES, CRAFT BREWS,
BOURBONS, WHISKEYS & SPECIALTY DRINKS.
MAY WE RECOMMEND:
A MANDARIN OR RUBY RED GRAPEFRUIT CRUSH TO KICK-OFF YOUR WEEKEND.
A BOURBON OR WHISKEY FLIGHT TO START YOUR NIGHT.
A ROBUST IPA PAIRED WITH THE RODEO BURGER.
A CRISP WHITE WINE PARTNERED WITH THE CHICKEN PICCATA.
A DRY RED WINE TO COMPLEMENT YOUR SIRLOIN STEAK.

Sandwiches
SIDES 2.49 each
yukon gold mashed potatoes GF | sauteed broccoli GF | mixed grilled vegetables GF | Basmati rice GF
asparagus GF |side-winder fries | tumble weeds (flash fried onions)

ADD-ONS
bacon 1.49 | gluten free bun 1.49 | crab cake 8.99

Classics

Burgers

CAJUN SALMON 10.99

WISPERS CLASSIC 12.99

Blackened Salmon fillet on a grilled brioche bun with
lettuce, tomato, red onion and roasted garlic aioli sauce

TOASTED TURKEY & SWISS 10.99

1/2 lb ground Angus burger grilled and topped with
American cheese, lettuce, tomato and onion on a toasted
brioche roll

Oven roasted turkey, Swiss cheese, bacon, tumble weeds
(flash fried onions) and roasted garlic mayo between
grilled wheatberry bread

DOUBLE CHEESE 9.99

BBQ CHICKEN 10.99

RODEO 12.99

CUBAN 10.99

MUSHROOM & SWISS 12.99

Chicken breast basted with house-made blueberry BBQ
sauce topped with provolone cheese, lettuce, tomato, red
onion on a toasted brioche roll

Sliced honey baked ham, smoked pork loin, Swiss cheese,
dill pickle and Dijon mustard on a grilled ciabatta roll

HOT ITALIAN GRINDER 9.99

Sliced ham, salami, capicola and provolone cheese with
lettuce, tomato, red onion and banana peppers on a sub
roll toasted and topped with Italian dressing

Two 1/4 lb patties grilled and topped with cheddar cheese,
lettuce, tomato and onion on a toasted brioche roll

1/2 lb ground Angus burger grilled and topped with
pepperjack cheese, tumble weed onions, banana peppers,
and house-made bbq sauce on a toasted brioche roll

1/2 lb ground Angus burger grilled and topped with
sauteed port wine mushrooms and Swiss cheese on a
toasted brioche roll

SOUTHWEST BURGER 12.99

1/2 lb ground Angus burger grilled and topped with
cheddar cheese, guacamole, corn salad and fried
jalapenos on a toasted brioche roll
All sandwiches and burgers served with a pickle.
Substitute a black bean patty on any sandwich or burger
at no charge.

Entrees

All entrees served with vegetable and starch of the day.

CHICKEN PICCATA 17.49

Seasoned chicken breast sautéed in olive oil with garilc
and white wine, finished with lemon juice, chicken stock,
capers, parsley and whole butter

SIRLOIN FILET 22.99 GF

8 oz Angus top sirloin chargrilled to order; served with
red wine demi-glace and tumble weed onions

SALMON 19.49 GF

Char-grilled salmon fillet served with corn salsa

MARYLAND CRAB CAKES 22.49 GF

Two classic crab cakes prepared with Maryland crab meat

SEAFOOD PASTA 22.99

Pan-seared scallops, gulf shrimp and mussels tossed with
a tomato cream sauce served with fresh fettuccine and
roasted garlic bread

GRILLED VEGETABLE FLAT BREAD 13.49 GF

Marinated grilled vegetables, fresh herbs, three cheese
blend on a grilled flat bread

Consuming raw or undercooked meat, seafood or egg product can increase your risk of food borne illness. 18% Gratuity for parties of 8 or more. GF = Gluten Free

