
Idylwylde Breakfast GF* $18
Two eggs made your way, two pieces of bacon, two sausages, home 
fries & your choice of white or brown toast

Western Omelette Sandwich GF* $13
Three-egg omelette with ham, peppers, onions and cheese on 
toasted bread

Omelette GF | V $12
Three-egg omelette with salsa, jalapeños and Tex-Mex cheese

Available until 3:00 PM

All items include home fries, which can be substituted for fresh sliced tomatoes.
Substitute white/brown toast with rye for an additional $1.

Coffee included with breakfast.

MENU

STARTERS

Bruschetta on Rosemary Focaccia V $14
Fresh tomatoes, garlic, basil and olive oil, topped with balsamic glaze

Chicken Skewers $15
Grilled chicken skewers in a teriyaki marinade with a sweet chili sauce

BREAKFAST

French Onion Dip with Garlic Naan GF* | V $13

Nachos GF | V $17
Topped with olives, tomatoes, black beans, onions, mixed cheese and 
jalapeños. Served with salsa and sour cream

Chicken Quesadilla $15
Chicken, onions, peppers and mixed cheese in a golden, crispy 
tortilla. Served with salsa and sour cream

Soft-Baked Pretzel with Beer Cheese Dip V $9

Pub Combo $22
Mushroom caps, onion rings and wings

Vegetarian-V Gluten Free-GF Gluten Free Option-GF*



SOUPS, SALADS & BOWLS

Caesar Salad GF*
Romaine lettuce, bacon, and parmesan cheese with a house-made 
Caesar dressing 

Add: Grilled Chicken - $8 | Crispy Chicken - $9 | Shrimp - $8 | Salmon - $12

Full $16| Half $9

Roasted Beet Salad GF | V
Mixed greens, roasted beets, pickled red onions, candied walnuts and 
pickled fennel, topped with whipped burrata and green goddess 
dressing with a balsamic glaze

$15

Power Bowl GF

House-made Chili with Garlic Bread

Spinach, beets, roasted butternut squash, roasted brussel sprouts, 
chickpeas, goat cheese and pumpkin seeds, topped with grilled chicken 
and maple tahini vinaigrette

$22

$8

Soup of the Day Large Cup $7 | Small Cup $5

HANDHELDS

Idy Smash Burger (Substitute Veggie Patties) GF* $20
Two 3.5 oz patties, cheddar cheese, caramelized onions, bacon, 
pickles, tomato, shredded lettuce with a house-made burger sauce on 
a toasted brioche bun

Clubhouse Sandwich GF* $17
Grilled chicken, lettuce, tomato, bacon, mixed cheese with garlic aioli

Crispy Buffalo Wrap $19
Crispy chicken, bacon, lettuce, tomato, red onion & cheese with 
buffalo sauce & blue cheese

Mediterranean Chicken Panini GF* $19
Grilled chicken, house-made sun-dried tomato tapenade, roasted red 
peppers, pickled red onions, bocconcini, spinach and pesto mayo on 
sourdough 

Brisket Panini $20
Thinly sliced brisket, crispy onions, swiss cheese and house-made 
dijon aioli on toasted bread, served with au jus

All handhelds served with choice of fresh-cut Fries, Kettle Chips, 
Caesar Salad, or Soup. 

Upgrade to Sweet Potato Fries, Onion Rings, or Chili for an extra $2

Vegetarian-V Gluten Free-GF Gluten Free Option-GF*



ENTRÉES

Braised Short Rib GF $26
Slow-braised short rib in a rich demi-glace, served with garlic mashed 
potatoes and seasonal vegetables

Seafood Linguine GF* $32
Linguine with 3 shrimp, 3 scallops and clams in a white wine tomato 
sauce

Beef Stroganoff $26
Tender strips of beef, mushrooms and banana peppers in a rich, 
creamy sauce, served with egg noodles

Panko-Crusted Salmon $27
Fresh Atlantic salmon topped with a savory dijon panko crust, 
oven-baked and served with roasted cherry tomatoes, rice and 
seasonal vegetables

PUB SIDE

$12

Your choice of mild, medium, hot, honey garlic, lemon pepper, Cajun,  suicide,
or salt & pepper, served with crudités & ranch

CHICKEN WINGS 10 $18 | 20 $28

ONION RINGS & GARLIC AIOLI

SWEET POTATO FRIES & CHIPOTLE AIOLI

$10MUSHROOM CAPS & DILL DIP

$16CHILI CHEESE DOG & FRESH-CUT FRIES

$12

$12

KETTLE CHIPS & DILL DIP

CHICKEN FINGERS $20
House-made herb-floured chicken fingers served with fresh-cut fries & plum sauce 

Chicken Bowl GF* $22
Crispy chicken tossed in honey garlic sauce with broccoli and rice. 
Gluten-free option available

Vegetarian-V Gluten Free-GF Gluten Free Option-GF*

Vegetable Stir-Fry GF | V $17
Carrots, onions, peppers, and seasonal vegetables tossed in a sweet 
chili-soy sauce over a bed of rice


