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- SHAREABLES -

- sea -
Tuna Crudo* Lightly seared; shredded cabbage with
Teriyaki, green onion, wasabi vinaigrette drizzle 15

Wang Wang Shrimp Lightly battered; sweet ‘n spicy 14
Fried Calamari McConkey’s Honey Hot 13

Grilled Shrimp Skewer Served over multi-grain rice
and topped with a grilled street corn medley 15

Opysters* Raw or steamed, served with sides of cocktail
and horseradish 6/13 12/24

Mini Crab Cakes Served with Chipotle Mayo, cilantro
garnish 13

- land -

Wing Chips Blue cheese, bacon, green onions, hot sauce;

side of ranch dressing 11 Add Chicken 5.50

Classic Steak Bites* Toasted bread and Chipotle Mayo 15

Picklepeno Basket Fried pickles, banana peppers,
jalapenos; choose one, two or all three! Served with Spicy
Ranch 9.50

Cheese Sticks Marinara sauce 9.50

Texas Tots Crispy bacon, cheddar cheese, grilled street
corn medley, pickled jalapenos, BBQ and Ranch drizzle 10
Plain Tots 6

Tango Beef Empanadas Served with Chipotle Mayo
One 6.50 Two 12

- FRY BASKETS -
Chicken Fingers 3 fingers $11 - 5 fingers $15
Shrimp $16 - Fish $16
Seafood Combo $16

Seasoned Home Fries and Cole Slaw,
Cocktail or Tartar

Ask us about Dick’s Fingers

-SIDES-

Seasoned Home Fries, Seasoned Chips, Fried Okra 5
Cole Slaw, Celery or Carrots with Dressing, Broccoli 4
Side Salad 6
**$2 upcharge for Side salad

- SOMETHING SWEET -

Choice of Traditional Key Lime Pie or Chocolate Cake 8

- HANDHELDS -

...choice of side**...

Fried Po Boy’s Shrimp Lettuce, onion, Spicy Ranch 13
Fish Lettuce, onion, malt vinegar aioli 13

Smash Burger* Two all beef patties; cheddar, bacon, dill
pickles, Special Sauce 16 (no subs, Dick said it’s already perfect)

Chicken Finger Sammie Slaw, pickles, Cilantro-Lime

Mayo 13 Toss fingers in Honey Hot for a kick

Grilled Chicken Quesadilla Bacon crumbles, shredded

cheddar, side of ranch 14

Buffalo Winger Wrap Fried or grilled, chicken tossed in
traditional, ranch, lettuce 14

- SALADS -

Buffalo Chicken Salad Grilled or Fried, tossed in
Traditional Sauce; crisp lettuce, blue cheese crumbles,
bacon crumbles, celery, house-made ranch 15.50

Tuna Taco Bowl* Lightly Seared Tuna,
crisp greens, diced cabbage, green onion, cilantro,
Tortilla Bowl, Wasabi Vinaigrette 22

Classic Dinner Salad Crisp greens, tomatoes,
red onion, shredded cheddar, bacon crumbles,
croutons 10

Side Salad Crisp greens, tomatoes, red onion, shredded
cheddar, croutons 6

Salad Additions Chicken 5.50/Fried Shrimp 6.50

Salad Dressings: Spicy Ranch, Ranch, Blue Cheese,
Honey Mustard, Wasabi Vinaigrette

- WINGS -

5 and 10 piece served with one dressing; 20 piece, two;

30 piece, three; all orders come with carrots and celery;
$2 upcharge all flats, $1 all drums - available in 5 or 10 count only;
no split sauce on 5 or 10 count

Boneless or Bone-In
5 piece 8.50 10 piece 16
20 piece 30 30 piece 41

Dry Rubs: Lemon Pepper, Garlic Parmesan,
Grandma’s Rub
Wet Sauces: Mild, Hot, Traditional, Spicy Ranch,
Sticky BBQ, Teriyaki, Teri-Hot, Wang Wang,
McConkey’s Honey Hot, The Sting

Extra Ranch, Blue Cheese or
Honey Mustard .75 Wing Sauce .95

We proudly fry in Beef Tallow

“Contains ingredients that are raw or undercooked.

Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

Credit Card Fees Apply



Draft Beer

PBR, Michelob Ultra, Miller Lite, Blue Moon,
Yuengling Be sure to ask your server about our

rotating regional selections of IPAs, Porter/Stouts,

Ciders, Blondes, Ales and Pilsners

Bottles/Cans

Budweiser, Bud Light, Bud Light Lime, Michelob
Ultra, Coors Light, Miller Lite, Stella Artois, Corona,

Corona Light, Guinness Stout, Yuengling Flight,
White Claw, Durty Gurl Shurly, Heineken 0.0

Wine
$7 (6 oz pour) $10 (9 oz pour)
Chardonnay, Sauvignon Blanc, Pinot Grigio,
Riesling, Cabernet, Pinot Noir
Bubbly $6
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%\S Absolut Lime, Tito’s Vodka and our Bloody Mary MlX 74

Daily Specials

4-close. Dine-in Only, No Substitutions

TUESDAY

$5 House Margaritas
house tequila, margarita mix, salt rim, lime wedge
Yuengling Flight bottle or PBR draft $2
Kids Eat Free
Max two children per paying adult

WEDNESDAY
$5 Tequila Sunrise
house tequila, oj, grenadine
Coors Light bottle $2 or 6 oz wine pour $5

Trivial 7 pm

THURSDAY
$5 House Mules
house vodka, ginger beer, lime juice, lime garnish
Miller Lite bottle $2 or Glass Champagne $3
Date Night: Choice of any two Fry Baskets $25

FRIDAY
$5 Lemon Drop Martini
Deep Eddie’s Lemonade Vodka, sugar rim
Bud Light bottle $2 or Durty Gurl Shurley Can $4
Fried Pickles $7

SATURDAY A/l Day)
$5 House Bloody Mary
Friss Vodka, House Bloody Mary Mix
$8 PBR Pitchers or $14 Bucket o’ Beer (5)
Texas Tots $8

WINGPLACE

5230 Sunset Boulevard T

Classic and Seasonal Cocktails
Mixed drinks will not be refunded
o

CRAZY CHICKEN MARGARITA P

Grand Marnier, Simple Syrup, Orange Juice, Triple Sef
lime mix, Choice of Altos Reposado/14.50, Ast
Silver/12.50, 1800s Sllver/16 Patron Silver/18
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BACON BLOODY MARY
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ila, Bombay Gin,

ézed lemon juice,
splash cola {7
\\

CHURROLI
Cream and Fire
Churro cookie ga

§ Cinnamon Churros
nnamon sugar.

_ TA 1800s Silver, Gran Gala
liqueur, orange and cranber juice. Salt Rim, orange
garnish 15

SPICED APPLE CIDERi MlMOSA Champagne, Captain
Morgan, Apple Cider, épplé; garnish 11

CAMPFIRE MULE Del Maé&ey Smokey Mezcal, maple
syrup, fresh lemon juice, gin'g‘:er beer, marshmallow

garnish 11 ,

BUTTERSCOTCH MARTINI Durty Gurl Vodka, Créme
de cocoa, butterscotch iquém, caramel candy garnish 11

$10 °

* Fried Shrimp (6) Basket with side

* Fried Fish Basket (1) with side

* 6 Boneless or Bone-In Wings and side

* Dinner Salad with Chicken (52 upcharge)
* Fried Chicken Finger Sammie and side
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DAILY LUNCH SPECIALS
Tues-Sat 1lam-4pm

(*Side Salad S2 upcharge)
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wing-place.com



