THE W@CKIE ROOM

RESTAURANT & BAR

A lighthouse keeper or lightkeeper is a person responsible for tending and caring for a lighthouse,
particularly the light and lens in the days when oil lamps and clockwork mechanisms were used.
Lighthouse keepers were sometimes referred to as “wickies” because of their job trimming the wicks.

SIGNATURE COCKTAILS

GGA&T Little Water Distillery Rusted Revolver Gin, muddled grapefruit, lime, topped with tonic water 12

MINT JULEP Makers Mark Bourbon, Angostura bitters, fresh mint 14

BLUEBERRY SIDECAR Blue Rascal Blueberry Brandy, Blue Rascal Blueberry Liqueur, triple sec, lemon 14
WHITE WINE MOJITO Fresh mint leaves, Little Water Distillery Prosperity Rum, lime, topped with white wine 12
SPRING MULE Tito's, Blue Rascal Strawberry Liqueur, fresh lemon juice, topped with ginger beer 12

THE DIRTY MARTINI Kettle One Vodka, olive brine, garnished with house made blue cheese stuffed olives 16
BLACKBERRY OLD FASHIONED Fresh blackberries & orange muddled with Makers Mark Bourbon 16

—

DRAFT Served in 16 oz pint glass BOTTLE

Leinenkugel Summer Shandy 5 Corona / Corona Lite / Corona Premier 5

Miller Lite 5 Miller Lite 4

Coors Lite 5 Coors Lite 4

Sam Adams Seasonal 6 Yuengling Lager 4

Three 3's Back to Reality IPA 7 Sam Adom's lager 5

Cape May Always Ready IPA 7 Peron! 6

Allagash White 6 Per?nl N.A. 5

Pinelands Mad Moxi IPL 7 White Claw 16 oz / Black Cherry / Mango 7

REDS Glass / Bottle ~ WHITES Glass / Bottle

Boen Pinot Noir 13/ 58 Sonoma Cutrer Chardonnay 16 / 58

Meiomi Pinot Noir 15/ 55 Joel Gott Chardonnay 18/74

Joel Gott Pinot Noir 44 Jlohr Chardonnay 13 / 52

La Crema Pinot Noir 70 Ferrari-Carano Chardonnay 40

Sonoma Cutrer Pinot Noir 64 Duckhorn Migration Chardonnay 74
Cakebread Chardonnay 92

Daou Cabernet 14 / 60 Jordan Chardonnay 82

Imagery Estate Cabernet 13 / 48

Quilt Cabernet 21/ 86 JLohr Riesling 11 /30

Austin Hopen Cabernet 64 Banfi Pinot Grigio 13/ 38
Oyster Bay Sauvignon Blanc 13/ 38

Decoy by Duckhorn Merlot 15 / 62 Seaglass Sauvignon Blanc 12/ 36

Ben Marco Malbec 13/ 42 Banfi Principessa Gavia Gavi 13/ 44

Threadcount by Quilt Red Blend 13/ 60 Kim Crawford Sauvignon Blanc 48

Conundrum Red Blend 13/ 62 Mason Cellars Sauvignon Blanc 36

Stags Leap Merlot 80 Banfi Vermentino 40

Barossa Valley Shiraz 40 Michele Chiarlo Moscato d’Asti 45

Rufino Chianti Superiore 12 / 45 ROSE & SPARKLING

Rubio S.ongiovese ‘ ‘ 40 Sabine Rosé 12 / 40

Il Poggione Rosse di Montalcino 62 Mionetto Prosecco 13 / 42
Nomine Champagne 13/ 58
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SOUP n

APPETIZERS
CALAMARI FRITTI with marinara 14

PARMESAN CRUSTED ZUCCHINI STRIPS 12

Lemon remoulade

BUFFALO WINGS Celery & blue cheese 13

LOWER BANK WINGS 13

Special house dry rub wings, whiskey BBQ sauce

CRISPY BRUSSELS SPROUTS 12

Crispy shallots, peppered bacon, balsamic ginger,

chili vinaigrette

LITTLE NECK STEAMERS 17

Roasted garlic, fresh lemon, chardonnay reduction,

garlic parmesan triangles

BLOODY MARY SHRIMP COCKTAIL 16

CHICKEN TENDERS with fries 13

FIVE ONION SOUP Brioche & gruyére melt | NEW ENGLAND CLAM CHOWDER

SALADS

WICKIE WEDGE 13

Iceberg lettuce, cherry tomatoes,

blue cheese crumbles, shaved red onions,
crispy peppered bacon, blue cheese dressing

GRILLED PEACH SALAD 13

Spinach, arugula, grilled peach wedges,
crumbled goat cheese, pecans,

honey balsamic vinaigrette

FLAT IRON SALAD 17
Mixed greens, crispy shallots, marinated grape
tomatoes, shaved parmesan, fire grilled flat iron steak

CAESAR SALAD 12

Romaine, shaved parmesan, croutons, caesar dressing

HOUSE SALAD 10
Mixed greens, tomatoes, cucumber, onion, croutons,
choice of dressing

7;‘:*"/7%& gf“% Served with Fries

LBl BURGER 15

Lettuce, tomato, bacon, blue cheese, smoky

bourbon sauce, on a brioche bun

LITTLE EGG HARBOR BURGER 15
Lettuce, tomato, pepper iack cheese,
on a pretzel bun

FRENCH DIP 16
Sliced prime rib, provolone, toasted French roll,
beef jus, horseradish cream

CORNED BEEF REUBEN 17
Corned beef, sauerkraut, Swiss cheese, thousand
island dressing

MARYLAND STYLE CRAB CAKE SANDWICH 19

Lemon remoulade, lettuce, tomato, on a brioche bun

ENTREES

Served with Bread & Butter ¢ Add a cup of Soup or a Side Salad 4

Fontte G

GRILLED SWORDFISH STEAK 26
Marinated swordfish, fire roasted
tomato bruschetta, fresh avocado,
crispy shallots, chardonnay

cream sauce

HERB SALMON 26

Seared herb salmon, sautéed broccolini,
smashed potatoes,

Meyer lemon beurre blanc

SHRIMP SCAMPI 27
Jumbo shrimp, white wine garlic butter,
over pasta

SEARED DAY BOAT SCALLOPS 32
Creamy polenta, fava beans,

sautéed spinach, chardonnay

cream sauce

Fronthe Zecof

FRENCH ONION GRILLED CHICKEN 21
Frenched chicken breast, caramelized onions, gruyere cheese,
charred broccolini

POT PIE SKILLET 20
Fresh ground beef, grilled vegetables, in a freshly baked skillet

GEMELLI PASTA RAGU 24
Caramelized wild mushrooms, fennel sausage, fire roasted
tomato ragu, romano cheese, toasted garlic triangles

BEEF SHORTRIB 32
Roasted garlic smashed potatoes, grilled green beans,
tomato demi glace

FLAT IRON 32
Creamy mushroom sauce, roasted fingerling potatoes,
garlic green beans

CHARRED GRILLED SIRLOIN 34

Smashed potatoes, blue cheese butter, asparagus

DESSERT

Lemon meringue tart 7 * Chocolate chip cookie skillet & la mode with vanilla ice cream 7 ¢ Strawberry shortcake 7




