
wildgoosewinery.com
250-497-8919

Open Wednesday - Sunday 
12 noon - 8:00 p.m.

 
Take out available



Salads & Starters
Cantaloupe & prosciutto Salad 16

-wine marinated cantaloupe melon, prosciutto, toasted pecans, fresh basil, goat
cheese & jalapeño balsamic dressing    VF GF

Charcuterie platter 28
-local cheeses, meats, pickled vegetables, house made condiments, served with
fresh bread & crackers

Grilled Caesar Salad 17

-grilled romaine hearts, smoked beef brisket, roasted red onion, shaved parmesan,
corn bread & chipotle-lemon dressing    VF GF
-add soy marinated prawn skewer or smoked chicken leg - 5

Tater Tot Nachos 18
-crispy tater tots baked with sweet pepper, red onion & cheddar cheese, topped
with pulled pork or smoked brisket, served with salsa & sour cream    VF GF

Mains

Southern Style Mac & Cheese 16
-macaroni, rich cheese sauce, crispy panko parmesan crust    VF GF
-served with mixed greens or lemon dill coleslaw
-add pulled pork, smoked brisket or smoked chicken leg - 5

Soy & Citrus Grilled Prawn Skewers 24
-soy & citrus marinated prawn skewers, lemon roasted potatoes, grilled sweet
peppers, arugula & lemon honey dressing



Burgers & Sandwiches
choice of  roasted red onion & grainy mustard potato salad, mixed greens in blueberry balsamic

dressing, caramelized apple & tarragon coleslaw or mac & cheese

Bison Burger 18
-brioche bun, caramelized onions, smoked cheddar, bacon, lettuce, tomato,
maple baked beans & mustard fig spread

Roasted Vegetable Panini
-asiago cheddar bread, provolone cheese, basil mayo, roasted red peppers,
roasted zucchini & smoked portobello mushroom

15

Smoke & Oak Original Reuben 18
-rye bread, smoked beef brisket, grainy mustard, provolone cheese &
sauerkraut

Pulled Pork Panini 17
-asiago bread, chipotle lime mayo, caramelized onions, brie cheese & coleslaw

From the Smoker

Smoke & Oak BBQ Platter
all platters come with lemon dill corn bread, 

sweet pickles & your choice of two sides
Two Meats   30

                                      - Half Rack - 18

Vine Smoked St. Louis Pork Ribs 

                                      - Full Rack - 26
-with a citrus maple glaze

served with lemon dill cornbread, sweet pickles, & choice of two sides

Angus Beef Brisket 28
Apple maple pulled pork 23
Shredded & Smoked Chicken Leg 22

Three Meats   38
Four Meats   45

bbq sauces available at your table: jalapeño peach, smoke & oak signature & a weekly chef's choice



Sides

Mac & Cheese 8
Mixed greens with blueberry balsamic dressing 6

Tater tots 4
Carmelized apple & tarragon coleslaw 6
Maple & roasted garlic baked beans 6
Roasted red onion & grainy mustard potato salad 6
Lemon dill corn bread 4

Kids Menu
Mac & Cheese 8

Little bratz grilled sausage on a bun with ketchup 10

Cheese burger 
-beef burger with cheddar cheese, bun & ketchup 10

Cheese spectacular flatbread 8

Dessert Menu
Key Lime Cheesecake 9

-with vanilla sugar cookie & blueberry compote

Peach Cobbler 9
-with Tickleberry's vanilla bean ice cream

Dark Chocolate Torte 9
-with candied pecans & red wine reduced cherries

VF = can be made vegetarian friendly GF = can be made gluten friendly


