1862 RESTAURANT AND SALOON
MENU
APPETIZERS

BURGERS & SANDWICHES

Chicken Wings 12
Six traditional chicken wings prepared with a house
dry rub or your choice of hot, barbecue or Korean
barbecue sweet and sour spicy sauce, served with
carrots, celery and ranch dressing

All burgers and sandwiches are served with French fries.
Certified Angus Beef® Burger* 13
A half-pound, Certified Angus Beef patty topped with lettuce,
tomato, onion and pickles on a brioche bun
Add cheese or bacon for 1

Spinach and Artichoke Dip 14
Fresh spinach, artichoke chunks, Parmesan and
cream cheeses, baked and served with fresh
tortilla chips

Walley’s Signature Prime Dip 16
House-sliced prime rib, sautéed mushrooms and onions,
served on a hoagie roll with au jus on the side

Shrimp Cocktail 14
Wild Mexican white shrimp served with wasabi
avocado cocktail sauce

Pulled Pork Sandwich 16
Barbecue pulled pork on a brioche bun served with fresh green
apple cabbage slaw

Fried Calamari 13
Fried calamari served with lemon dill caper aioli

Italian Meatball Sandwich 15
Classic meatballs, fresh marinara sauce, bell peppers and
onions on a sourdough French roll, topped with provolone and
shredded Parmesan cheeses

Crab and Tuna Tartare* 14
Blue crab and yellowfin tuna served with avocado
and fried wontons topped with an orange ponzu
teriyaki sauce and wasabi cream
Stuffed Jalapeños 11
Four jalapeños stuffed with pepper jack cheese
and bacon, wrapped in a wonton and served with
ranch dressing

SOUPS
Soup of the Day Cup 4 | Bowl 7
Soup of the day prepared with seasonal ingredients
French Onion Soup Cup 4 | Bowl 8
House-made French onion soup topped with
French baguette toast points and Swiss and
provolone cheeses

SALADS
House Salad 7
Mixed greens topped with cherry tomatoes, carrots,
cucumbers and croutons, served with creamy
balsamic vinaigrette
Caesar Salad 8
Chopped romaine lettuce topped with Parmesan
cheese, white anchovies and croutons, served with
Caesar dressing
Fried Duck and Cashew Salad 14
Shredded cabbage, mandarin oranges, dried
cranberries and julienne carrots tossed in a sesame
ponzu vinaigrette and topped with crispy teriyaki
duck and cashews
Seafood Louie Salad 18
A bed of fresh spinach and romaine lettuce topped
with wild Mexican white shrimp, jumbo lump crab
meat, a hard-boiled egg, grape tomatoes,
cucumbers and chilled asparagus, served with
house-made black olive avocado Russian dressing
Spinach Salad 8.50
Baby spinach topped with goat cheese, sliced green
apples, dried cranberries and toasted walnuts,
served with champagne apple vinaigrette
Add grilled chicken for 4

1862 Philly Sandwich 16
Sliced roast beef and a house-made bacon jalapeño smoked
Gouda cheese sauce, served on a sourdough French roll

HOUSE SPECIALTIES
1862 Beer-Battered Cod 14
Wild Alaskan cod beer-battered with red ale and served with
French fries and lemon caper aioli
1862 Signature Slow-Braised Ribs 16
A half-rack of your choice of sweet chipotle barbecue ribs or
Japanese teriyaki ribs with tangy wasabi, served with
French fries
White Truffle Macaroni and Cheese 14
Macaroni and cheese made with three-year aged Vermont
cheddar and smoked Gouda cheeses, topped with barbecue
pulled pork

’
ENTREES
Available after 5 p.m. daily
Lemon Pepper Grilled Salmon 28
Salmon marinated in lemon pepper, grilled and topped with a
warm fresh herb tomato vinaigrette, served with seven-grain
wild rice pilaf and seasonal vegetables
Blue Cheese Crusted Top Sirloin* 32
A baseball cut top sirloin crusted with blue cheese, topped with
a red wine demi-glace and served with roasted garlic mashed
potatoes and seasonal vegetables
Filet Mignon* 38
Eight ounce, pan-seared filet mignon topped with a brandy
Marsala peppercorn cream sauce and served with roasted garlic
mashed potatoes and seasonal vegetables
Chicken Parmesan 26
Penne pasta topped with a fried chicken breast and whole plum
tomato marinara sauce sautéed with garlic, tomatoes, artichoke
hearts and spinach, finished with grated Parmesan cheese
Linguini with Beef Tenderloins 26
Beef tenderloins and linguini served with onions,
celery and carrots in a classic tomato sauce and finished
with a touch of cream
Herb Crusted Prime Rib* 10 oz. 30 | 14 oz. 34
A 10 or 14 ounce cut of roasted beef prime rib served with au
jus and creamed horseradish sauce, roasted garlic mashed
potatoes and seasonal vegetables

