5900 S. Route 53
Lisle, IL 60532

331-777-5811
WheatstackLisle.com
Monday-Thursday | 11am-9pm
Friday-Saturday | 11am-10pm
Sunday | 11am-8pm

Join our Stack Points Loyalty Program

											

WheatstackLisle

Ask Your Server For Details

STARTERS
HOMEMADE CHICKEN NOODLE SOUP | 4.95

G

Cooked fresh daily

POTATO SKINS | 11.95

Crispy potato skins loaded with cheddar jack cheese, bacon, and sour
cream on the side

HOMEMADE CHILI | 6.95

Made with pork and beef, served with cheddar jack cheese and chopped onion

WISCONSIN CHEESE CURDS | 10.95

LOADED TOTS | 10.95

Crispy tater tots smothered in homemade cheese sauce, topped with bacon

Lightly battered and deep fried Wisconsin white cheddar cheese curds,
served with a chipotle ranch dipping sauce

ONION RINGS | 7.95

GIANT BAVARIAN PRETZEL | 7.95

Crispy and deep fried onion rings, served with ranch dressing

Served with homemade cheese sauce

BRUSCHETTA | 10.95

FILET SLIDERS | 14.95

Fresh tomatoes, basil, parmesan, garlic, olive oil, and balsamic served
with toasted crostinis

Two 3oz. filet medallions cooked to order, topped with grilled onions
G

SPINACH & ARTICHOKE DIP | 10.95

CHIPS, GUACAMOLE & SALSA | 11.95

Corn tortilla chips, deep fried, served with fresh guacamole and salsa

Homemade spinach and artichoke hearts combined with cream and
a cheddar, romano, and parmesan cheese blend with a hint of garlic,
served with corn tortilla chips

G NACHOS
Full Order | 12.95 • Half Order | 8.95

CHICKEN WINGS

Add: Fresh Guacamole | 3
Corn tortilla chips topped with our homemade chili, two cheeses,
jalapeños, black olives, tomatoes, sour cream, and salsa

10 Wings | 12.95 • 20 Wings | 20.95 • 30 Wings | 28.95
Spicy Thai, BBQ, Buffalo, Tropical Habanero, Roasted Garlic Parmesan
Add: Side of Bleu Cheese | 50¢
Breaded or naked deep fried jumbo chicken wings tossed in your choice
of sauce or served plain with a side of ranch dipping sauce

CHEESE QUESADILLA | 8.95
Add: Chicken | 4 • BBQ Pork | 4 • Steak | 7
Side of Fresh Guacamole | 3
Blend of monterey jack and cheddar cheeses folded into a flour
tortilla and grilled, served with sour cream and pico de gallo

BONELESS WINGS

1/2 lb | 10.95 • 1 lb | 14.95
Spicy Thai, BBQ, Buffalo, Tropical Habanero, Roasted Garlic Parmesan
Add: Side of Bleu Cheese | 50¢
Breaded deep fried boneless chicken wings tossed in your choice of sauce
or served plain with a side of ranch dipping sauce

FRESH SALADS
Dressings:

G

Peppercorn Ranch,

G

Aged Bleu Cheese,

G

Creamy Garlic,

HOUSE SALAD | 3.95

G

CAESAR SALAD OR WRAP | 9.95
Add: Chicken | 4 • Salmon | 6 • Steak | 7
Tender hearts of romaine, country bread croutons and parmesan cheese
with caesar dressing

STUFFED AVOCADO | 13.95

Fresh avocado stuffed with your choice of homemade tuna salad or
chicken salad, served with cottage cheese

NONNIE’S CHOPPED | 13.95

Mixed greens, chicken, avocado, hard boiled egg, bacon, tomatoes,
cucumbers, ditalini pasta, and bleu cheese crumbles with balsamic
vinaigrette dressing

G GLUTEN
FREE ITEM

*

Fat Free Balsamic Vinaigrette,

G

Thousand Island, Honey Mustard

WEDGE | 10.95

Lettuce wedge with chopped tomato, bacon and bleu cheese crumbles
with ranch dressing

SIDE CAESAR SALAD | 4.95

G

G

G

THE EX WIFE | 14.95

Grilled or blackened farm-raised salmon prepared medium rare, baby
spinach, onions, mushrooms, hard boiled egg, and tomatoes with creamy
garlic dressing

THE TOODLES | 14.95

Arugula, BBQ chicken, corn, beans, monteray and cheddar cheese, pico de
gallo, with creamy cilantro lime dressing

BURGER BOWL | 13.95

Choose your favorite patty: beef, turkey or veggie, atop a bed of arugula and
spinach with red onion, cucumber, grape tomatoes, black bean and corn relish,
avocado, and shredded cheese with chipotle ranch dressing on the side

While we offer gluten free menu options, we are not a gluten free kitchen. Cross-contamination could occur, and our restaurant
is unable to guarantee that any item can be completely free of allergens. Please notify us if you have gluten allergies.

HEALTH ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.

SIGNATURE SANDWICHES
All sandwiches served with your choice of fries, chips or tater tots
Substitute any side for $2

American cheese, honey ham, tomato, and bacon on grilled white bread.

TRIPLE DECKER | 11.95

POT ROAST | 13.95

Tender pot roast with provolone cheese on garlic ciabatta bread with a
side of au jus
6oz. Certified Angus Beef flat iron steak cooked medium,
topped with mozzarella cheese, sautéed mushrooms,
grilled onions, and a horseradish cream sauce on a ciabatta bun

SANTA FE FISH TACOS | 12.95

Soft corn tortillas with blackened cod, shredded cabbage, black bean
and corn relish, tomato, cilantro, and an avocado chipotle ranch dressing,
served with tortilla chips and salsa

WSM’s REUBEN | 13.95

Homemade corned beef with sauerkraut and swiss cheese on grilled marble
rye with a side of thousand island dressing. (Option to substitute turkey)

FROM

Multigrain bread with turkey, honey ham, swiss cheese, bacon, lettuce,
tomato, and mayo

TUNA OR CHICKEN SALAD | 11.95

STEAK SANDWICH | 16.95

G

ADULT GRILLED CHEESE | 11.95

THE

GRILL

All burgers topped with lettuce, tomato, onion, pickle and
served with your choice of fries, chips or tater tots
Substitute any side for $2

Homemade tuna or chicken with crisp lettuce on a fresh ciabatta bun

STACK SLIDERS | 11.95
PICK 3 - BBQ pork, cheeseburger, inferno burger, or buffalo chicken

PAPA’S PULLED PORK | 11.95
Homemade slow smoked pork shoulder and BBQ sauce on a brioche bun

CALIFORNIA CHICKEN WRAP | 14.95
Blackened chicken breast, shredded cabbage, tomato, bacon, pepperjack
cheese, and guacamole wrapped in a flour tortilla

CHICKEN TENDER BASKET | 11.95
Deep fried chicken tenders and a side of honey mustard

house

specialties
FRIED COD BASKET | 14.95

THE ORIGINAL | 11.95
Certified Angus Beef burger with American cheese

Crispy beer battered cod, served with coleslaw and your choice of fries,
chips or tater tots

DOUBLE BACON CHEESEBURGER | 17.95

THE OLD MAN | 17.95

Two Certified Angus Beef patties, two slices of American
cheese and crispy bacon

THE BOBS | 15.95

Certified Angus Beef burger with American cheese, bacon,
caramelized onions, and a fried egg on a pretzel bun

THE TEXAN | 14.95

Certified Angus Beef burger with pepperjack cheese, bacon,
jalapeños, onion ring, and chipotle mayo on a brioche bun

PATTY MELT | 13.95
Certified Angus Beef burger on toasted rye bread,
topped with American cheese and grilled onions

TURKEY | 13.95
Ground turkey burger topped with swiss cheese, bacon and garlic aoli

VEGGIE | 14.95

Lightly seasoned, tender pot roast topped with mushroom gravy, served
with carrots, celery and Yukon gold mashed potatoes

VEGGIE PASTA | 13.95
Add: Chicken | 4 • Grilled Salmon | 6

Fresh grilled asparagus, spinach, tomato, and ditalini pasta, tossed in garlic
white wine sauce and topped with parmesan cheese

VODKA PASTA | 16.95
Blackened chicken and penne pasta in our delicious homemade vodka sauce

HERB ROASTED CHICKEN | 16.95

Boneless chicken breast breaded and baked in herbs and seasonings,
served with Yukon gold mashed potatoes and seasonal vegetables

GRILLED SALMON | 20.95

Farm-raised grilled salmon prepared medium rare, topped with a citrus
butter, served with Yukon gold mashed potatoes and seasonal vegetables

Veggie burger with provolone cheese and garlic aoli on a pretzel bun

(Veggie burger ingredients include cooked brown rice, mushroom, onions, rolled
oats, mozzarella cheese, cheddar cheese, milk, and spices)

ADDITIONAL

TOPPINGS

Cheese | 1
Mushrooms | 1
Bacon | 1
Grilled Onions | 1
Jalapeños | 1

Fried Egg | 1.5
Gluten Free Bun | 2
Pretzel Bun | 2
Avocado | 3
Fresh Guacamole | 3

sides

CLASSIC | 4

PREMIUM | 5

Chips

Sweet Potato Fries

Fries

Goge’s Homemade
Mac & Cheese

Tater Tots
Coleslaw
Cottage Cheese
Yukon Gold Mashed Potatoes

Grilled Asparagus
Seasonal Vegetables

juniors

For Kids Ages 10 & Under

menu

HOT DOG & CHIPS | 6

CHICKEN TENDERS & FRIES | 6

LIL’ BUDDY’S GRILLED CHEESE & FRIES | 6

PENNE PASTA | 6

TWO CHEESEBURGER SLIDERS & FRIES | 6

With butter sauce

GIANT BAVARIAN PRETZEL | 7
With cheese sauce

FISH & CHIPS | 7

FROM

THE

GOGE’S HOMEMADE
MACARONI & CHEESE | 7

BAR

HOUSE FAVORITES

MARTINI COCKTAILS

SANGRIA

CLASSIC DIRTY

It took months to perfect our own secret recipe, so enjoy a glass or pitcher

Ketel One vodka, olive juice and bleu cheese olives

MOSCOW MULE

BOURBON BERRY

Vodka, ginger beer and a squeeze of lime

Makers Mark, triple sec, cranberry, and fresh lemon

STRAWBERRY LEMONADE MOSCATO

CHOCOLATE

Strawberry vodka, moscato and Crystal Light pink lemonade

Vanilla vodka, Godiva chocolate liqueur, and Baileys

LIGHT DRAGON

COSMOPOLITAN

Citron vodka, Healthy Balance cranberry juice and Crystal Light pink lemonade

Titos vodka, triple sec, cranberry juice, and splash of lime juice

RUM BREEZE

PEAR

Black cherry rum, light rum, pineapple juice, and ginger ale

Absolut pears, lemonade and apple juice

TROPICAL SUNSET

RASPBERRY LEMON DROP

Coconut rum, banana rum, pineapple and cranberry juice

Citron vodka, triple sec, sour mix, and chambord

CARIBBEAN COOLER

PINEAPPLE UPSIDE DOWN

Coconut, mango and pineapple rums with cranberry and orange juice

Vanilla vodka, pineapple juice and grenadine

SPICY SKINNYSEED MARGARITA

FRENCH

21 Seeds cucumber and jalapeno infused tequila, fresh lime juice and simple syrup

Citroen vodka, chambord and pineapple juice

bottled / canned BEER
ANGRY ORCHARD HARD CIDER

HARP

MILLER LITE

BALLAST POINT SCULPIN IPA

HEINEKEN

NOON WHISTLE

BELL’S TWO HEARTED IPA

HEINEKEN 00 (Non-Alcoholic)

OLD STYLE

BUD LIGHT

LEINIE’S

PBR

BUDWEISER

MGD

REVOLUTION FIST CITY PALE ALE

COORS LIGHT

MGD 64

TRULY

CORONA

MICHELOB ULTRA

WHITE CLAW

G

ASK YOUR SERVER ABOUT OUR DRAFT BEER SELECTIONS

