TOUCHMARK AT WEDGEWOOD

The Grande | Lunch & Dinner Menu

Starters

Baked Pear & Gorgonzola Flatbread v 11
Crusty flatbread baked with pear, walnuts, fresh grapes,
& gorgonzola

Wedgewood Wings 13

Pub style chicken wings tossed in your choice of flavor:
Buffalo Style or St. Louis Barbeque or Salt & Pepper,
served with crudité and house-made buttermilk ranch dip

Crispy Calamari 9
Golden crispy & tender squid
Served with house-made tartar sauce & marinara

Salads

Touchmark Salad v GF

Small 5| Regular 10

Chopped romaine lettuce, feta cheese, toasted pecans,
& dried cranberries, served with balsamic vinaigrette

Garden Green Salad vvis sF

Half 4| Regular 8

Mixed spring greens, grated carrot, tomatoes, cucumber,
red radish, & spring onion, served with your choice of

dressing

Classic Caesar Salad acr

Half 4| Regular 8

Chopped romaine, house-made Caesar dressing,
croutons and parmesan cheese

Add grilled chicken or shrimp to any salad for an
additional 6

Sandwiches and Soups

Ranch Chicken & Cheddar Sandwich Acr

Half 7| Whole 14

Grilled seasoned chicken breast on a butter-top bun with
cheddar cheese, lettuce, tomato, onion with house-made
Ranch dressing, with a choice of side

Deli Sandwich AGr Av

Half 5| Whole 9

Egg Salad, Minced Ham Salad or Toasted BLT, with a
choice of a side. (White, whole wheat, or multigrain
bread)

Diner Grilled Cheese Sandwich

Half 5| Whole 9

Melted cheddar sandwiched between two slices of
garlic- butter grilled Texas toast, with a choice of side

Tomato Bisque v acr 4
Creamy tomato soup with croutons and parmesan

Feature Soup 4
Always made in-house with market-fresh ingredients

Sides and Vegetables

Mashed Potato cr 4
French Fries 4
Gravy 1

Grilled Asparagus 4

Fresh Fruit 4
Coleslaw 4

Peas & Carrots 4
Roasted Root Veg 4

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan

Please notify your server if you have any food allergies.

Entrees

Barbeque St. Louis Ribs GF 17

Tender, fall-off-the-bone barbeque sauce glazed pork
ribs, served with buttered corn on the cob & creamy
mashed potato

Southern Fried Chicken

Half 7 | Regular 14

Buttermilk battered golden crispy chicken served with
French fries and creamy coleslaw

Liver & Onions 11

Seared beef liver smothered in bacon onion gravy,
served with creamy mashed potatoes and sautéed peas
and carrots

Reuben Bowl GF

Half 7 | Regular 14

Corned beef, sauerkraut & Swiss gruyere cheese over
creamy mashed potatoes with a drizzle of Russian
dressing & Dijon Mustard

Mushroom Swiss Burger 14

Grilled all-beef burger on a butter-top bun with sautéed
mushrooms, Swiss cheese, lettuce, tomato, onion and
Wedgewood special burger sauce, served with French
fries and a pickle spear

English Style Fish & Chips 12
Crispy golden beer battered white fish & French fries,
served with house-made tartar sauce & coleslaw

Salmon Florentine 18

Grilled salmon topped with parmesan & spinach
Florentine sauce, served with pan-roasted potatoes &
sautéed carrots

Los Tacos De Carne GF

Half 6| Regular 12

Mexican spiced ground beef & bell peppers with cheddar
cheese in grilled corn tortillas, topped with lettuce,
tomato & green onion, served with Mexican rice, salsa &
sour cream

Pork Tenderloin Dijonnaise GF

Half 7| Regular 14

Pan seared pork tenderloin medallions simmered in an
Dijon mustard cream sauce, served with pan-roasted
potatoes and grilled asparagus

Pasta Dishes

Butternut Squash Ravioli v

Half 7| Regular 12

Butternut squash ravioli in a fresh sage brown-butter
with roasted root vegetables, toasted pine nuts &
parmesan cheese

Add grilled chicken or shrimp 6

Spaghetti Marinara Meat Balls

Half 6| Regular 12

Classic spaghetti noodles topped with our house-made
marinara & beef meat balls, served with grilled bell
peppers & parmesan cheese

Chef’s Note: Substitutions of side items for entrees
welcome

GF Gluten-free  AGF Available Gluten-free LS Low-sodium SF Sugar-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



