Food Menu

THE HAVEN OF THE WILD

Wild Wings

10 wings tossed in your choice of hot, garlic
parmesan, bbq, sweet teriyaki or mango
habanero sauce. Served
with celery & blue cheese.

$15

Pork lL.oaded Fries

Waffle fries loaded with cheese sauce BBQ
and pulled pork.

$14

Poutine Fries

Waffle fries loaded poutine style.

$14

Pulled Pork Nachos

Corn chips served with melted cheese,
jalapenos, pulled pork, sour cream, and
green onions.

$14

Chicken Tenders

5 Crispy tenders with a side of fries.

$14
+$1 Tossed in Wing Sauce

Mozzarella Sticks

Crispy mozzarella sticks served with
marinara dipping sauce.

$9

Jungle Fire Skewers

Two Grilled shrimp skewers with lemon, butter &
garlic served over ancient grains with a hot honey
drizzle.

$16

Safari Roasted Flatbread

The Ranchers style - topped with bacon,
grilled chicken, ranch dressing, and
mozzarella. Or Spicy Serengeti style -
Pepperoni flatbread with hot honey drizzle
and mozzarella.

$14

Chicken Quesadilla

Grilled chicken, melted cheese blend, and
sautéed peppers & onions folded in a golden
toasted flour tortilla. Served with a side of
sour cream and salsa.

$14

Savanna Caesar

Crisp romaine, shaved parmesan, croutons,
Caesar dressing.

$13 (+$5 chicken / shrimp)

Haven Summer House

Wild greens, strawberries, raisins, sunflower
seeds, and goat cheese with balsamic vinaigrette.

$13 (+$5 chicken / shrimp)

Dressings: Italian, Chunky Blue Cheese, Balsamic
Vinaigrette, and Buttermilk Ranch



Bacon Blue Burger

80z Burger topped with crispy bacon and crumbled
blue cheese. Option to substitute Beyond patty.

$18

Haven House Burger

80z Burger with lettuce, tomato, onion. Option to
substitute Beyond patty. Add cheese (+1) or bacon (+2)

$15

Pulled Pork Sandwich

Pulled pork piled high on a brioche bun with
house BBQ sauce & coleslaw.

$15

Chicken Parm Sub

Crispy chicken tenders topped with marinara and
mozzarella on a hoagie roll.

$15

Golden Coop Sandwich

Breaded chicken breast with pickles and spicy
aioli on a toasted bun.

$15

Fried Oreos

Five golden-fried Oreos dusted with powdered Regular Fries - $5
suf‘"' Waffle Fries - $6
7

Raspberry Cheesecake Logs

Four Fried raspberry cheesecake rolls served with 4
whipped cream & strawberry chocalate syrup .

Fries can be upgraded to poutine or pork loaded.

$9

5-Layer PB Brownie Ple All sandwiches & burgers come with a side of

regular fries.

Peanut butter, chocolate brownie, cheesecake,
fudge, and cookie layers.

$7



All kid meals come with a side of regular fries.
Can be upgraded to waffle fries +$4

Cheeseburger

$8

Hotdog

$7

Chicken Tenders

$8

Cheese Quesadilla

$8



1'he Watering Hole

DRINK MENU

Savanna Sunset Margarita

Tequila, fresh lime juice, Triple Sec, and
blood orange syrup.

$13

The Lion’s Roar

Bourbon, muddled strawberries, lemon & mint
shaken and served over ice.

$13

1911 Original Hard Cider -$8
1911 Honeyerisp - $8
1911 Black Cherry - $8
Blake’s Triple Berry Jam - %10
Critz Blueberry Moon Cider - $6
1911 Honeycrisp Mule - $10
1911 Lafayette Lemonade - $10
Surfside Variety - $9
High Noon Variety - $9
Nutrl Variety - $9

NON-ALCOHOLIC BEVERAGES

Soft Drinks: Pepsi. Pepsi Zero. Starry.

Ginger Ale, Lemonade. Cranberry
Juice. Bottled Water - $4
N.A. Beer: L.abatt Blue N.A. - $5

Big Cat Lemonade

Tito’s Vodka, Raspberry Vodka, lemonade, and a

hint of mint, shaken and served over ice.

$12

The Wild Mule

A refreshing twist on the Moscow Mule with
vodka, ginger beer, lime juice, and a splash of
passion fruit purée.

$11

Coors Light - $6

Miller Lite - $6

Bud Light - $6

L.abatt Blue - $6
Labatt Light - $6
Michelob Ultra - $6
Corona Extra - $7

Busch Light - $6
Meier's Creek Velvet Fog - $8

Vodka:
Tito’s. Raspberry & Cherry Vodka
Tequila:
Patron
Whiskey/Bourbon:
Jack Daniel’s
Rum:
Captain Morgan

Gin:

m
Fanqueray

Wells - Recipe 21



