Sun-Thurs 11am-9pm & Fri-Sat 11am-10pm

SALADS
ICEBERG WEDGE SALAD $7
Iceberg lettuce wedge, topped with bleu cheese,
Neuske’s bacon, & chopped tomato

GRILLED CHICKEN CAESAR SALAD $10

Grilled chicken, romaine lettuce, house made croutons, &
Caesar dressing topped with shaved parmesan
*Extra anchovies available upon request for an additional charge

GRILLED SALMON SALAD $13

Grilled salmon, spring mix, toasted pecans, red onion, cucumber,
sun dried cherries, feta cheese, honey Dijon vinaigrette

TAPAS
THE ICONIC WYVERN MUSSELS $9

HUMMUS AND GRILLED PITA $9

SHRIMP COCKTAIL $12

GOUDA FONDUE $10

Sautéed in white wine, garlic
basil, & chorizo, served over French fries

Chef’s selection of flavored hummus,
served with warm grilled pita

Colossal Shrimp, served with
house made cocktail sauce

Creamy gouda cheese dip,
served with fresh baked, warm breadsticks

CALAMARI FRESCA $10

EDAMAME $9

Lightly breaded, fried calamari rings and
banana peppers topped with pico de gallo,
sweet spicy chili glaze, sweet soy reduction

MARYLAND CRABCAKE $14

Maryland style crab cake, flash fried,
then baked, and served with arugula and
remoulade

Fried, then tossed with sesame seeds,
and special Wyvern seasoning

CHICKEN WINGS

6 Wings $9

10 wings $13

Crispy wings, choose Buffalo, or sweet chili
sauce, served with celery, and ranch or bleu
cheese dressing

*** Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness***
Prices do not include Tax or Gratuity

HOUSE MADE FLATBREADS
MUSHROOM FLORENTINA $10
Shitake mushrooms, spinach, red onion, toasted pine nuts

WICKED CHICKEN $11
Grilled chicken, buffalo sauce, moody bleu cheese

SPICY HAWAIIAN $12
Capicola, pineapple, crushed red pepper

HEARTIER SELECTIONS
FISH AND CHIPS $13

WAYGU BEEF SLIDERS $8

Beer battered fresh local fish, served with
French fries, napa cabbage slaw tossed with
Key lime white balsamic and Cajun remoulade

Blackened beef patty, roma tomato, napa
cabbage and cilantro, pepper jack cheese and
Wyvern steak sauce

BLACKENED TUNA SANDWICH $13

WYVERN BURGER $11

Blackened seasoning, wasabi aioli, lettuce and
tomato on a gourmet roll

TENDERLOIN TIPS POT PIE $9

Savory house made pot pie with tenderloin tips,
carrots, onion, celery and green peas

GRILLED CHICKEN SANDWICH $11

Grilled chicken, pepper jack cheese, Neuske’s
bacon, avocado, lettuce, tomato on a gourmet roll

8 oz brisket burger blend, choice of cheese,
lettuce, tomato, fried onions on a gourmet roll
*Vegetarian substitute available upon request*

360 REUBEN $10

Braised brisket, napa cabbage slaw, swiss cheese,
kim-chee mayonnaise, marble rye

PORTABELLA SANDWICH $9

Portabella mushroom, swiss cheese, lettuce, and
tomato on a gourmet roll

All sandwiches come with a choice of house made chips, French fries, jicama salad and a pickle.
*** Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness***
Prices do not include Tax or Gratuity

