
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions”

Salmon Sliders....................................................17
breaded fried salmon, house made cole slaw, remoulade

Shrimp Lejon GF..................................................15
dijon stuffed bacon wrapped shrimp (5) over mashed potatoes

Seared Ahi Tuna GF.............................................15
petit cucumber salad, house made wasabi aioli, chili sauce

Greek Style Gnocchi............................................ 14
house made gnocchi sauteed with feta cheese, spinach,
cherry tomatoes, red onions, oregano

Pepperjack Cheese Sticks................................... 12
hand cut and breaded, house made marinara sauce

Prosciutto & Pear Flatbread................................ 15
prosciutto, sliced local pears, fresh
spinach, mozzarella, balsamic reduction

STARTERS

Crock of French Onion ............................... 8
with croutons and melted gruyere

Crock of Tomato Bisque ............................ 8
with croutons and melted gruyere

House Salad................................................ 11
mixed greens, cucumbers, tomatoes,
carrots, shaved red onion, cheddar cheese,
croutons, choice of dressing

Caesar Salad............................................... 13
fresh romaine, caesar dressing,
grape tomatoes, shaved asiago, croutons

Spinach Walnut Salad GF........................................ 15
spinach, walnuts, strawberries, red onion,
bacon, shaved asiago, choice of dressing

Poached Pear Salad GF........................................... 16
red wine poached pear, arcadian mix, blue cheese, walnuts, 
bacon crumble, vidalia onion vinaigrette 

Chopped Greek Salad GF........................................ 14
cucumbers, red onions, fresh dill, romaine lettuce, crumbled 
feta, kalamata olives, pepperoncini pepper, greek dressing

Cobb Salad.............................................................. 16
mixed greens, grilled chicken breast, corn, blue cheese,
applewood bacon, grape tomato, hard boiled egg, red onions, 
pecans, sweet vidalia onion dressing

SOUPS & SALADS
(add chicken $8, tuna $12, salmon $16, crabcake MP)

Steak Quesadilla..................................................14
shaved ribeye, onions, peppers, red pepper flakes,
mozzarella cheese, side house made marinara and sour cream

Onion Rings (10)...................................................10
served with house made remoulade

Jumbo Chicken Wings...... 1/2 dozen 10......dozen 18
mild, medium, hot, wayside, jameson bbq, garlic parmesan, 
honey sriracha, old bay, ranch, blue cheese
served with celery and blue cheese

GF Gluten-Free.

all dressings are house made



“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions”

SANDWICHES & HANDHELDS

Pesto Chicken Parm Sandwich..........18
house made pesto mayo, red onions, tomato,
melted provolone, toasted ciabatta bun

Lamb Burger......................................18
ground lamb, roasted tomatoes, spring mix, 
house made tzatziki, brioche bun

Wayside Burger.................................18
crispy onions, cheddar cheese, bacon,
lettuce, tomato, onion, brioche bun

Turkey Melt........................................17
oven roasted turkey, applewood bacon,
cheddar cheese, cranberry aioli, grilled 
sourdough

Jerk Chicken Tacos...........................15
marinated chicken, cheddar cheese, house 
made pico de gallo, avocado

Chicken Gyro................................... 16
grilled chicken, lettuce, tomato, red onion,
house made tzatziki, grilled naan

Grilled Portabella Wrap.................... 16
grilled balsamic glazed mushroom, red onion,
spinach, tomato, shredded cheddar cheese

Crabcake Sandwich.........................29
lettuce, tomato, onion, house made tartar 
sauce, brioche bun

Classic Reuben................................ 17
sliced corned beef, sauerkraut,
russian dressing, swiss cheese, toasted rye

Served with pickles and chips. Substitute French fries add $3

ENTREES
Pesto Pasta Primavera.........................20
linguini, spring vegetable, mushrooms,
house made pesto

French Onion Chicken GF......................24
pan seared chicken breast, caramelized onion jus,
melted gruyere, mashed potato,
seasonal vegetable

Petit Fillet GF........................................20
center cut 4 oz fillet, mashed potatoes,
house made demi, onion frizzle

Lager Battered Haddock & Chips.........28
with cole slaw, tartar sauce, french fries

Crispy Salmon GF.................................28
house rice pilaf, seasonal vegetable,
maple reduction

Sizzle Steak or Chicken Fajitas GF........25
house rice pilaf, grilled peppers
and onions, pico de gallo, warm corn tortillas

Wayside Club................................... 18
oven roasted turkey, swiss cheese,
applewood bacon, lettuce, tomato,
toasted multigrain wheat

GF Gluten-Free.


