RESTAURANT

The John Wright team wants you to know we are committed to using organic,
local, and naturally raised food products whenever possible,
while still maintaining the quality you have come to expect.

We are very proud of our sustainable practices
and many are listed at farmfresh.jwrpa.com

APPETIZERS & SOUP

Cream of Crab Soup® 4.5/75 3.5/6 ©Daily Soup Special
with Asparagus

House-Made Soft Pretzels 6

Beer Cheese Sauce

Pork Spring Roll 7 8 Chesapeake Bay Catfish Nuggets
Sriracha Honey Cajun Aioli, Corn Relish
Warm Brie@ 9 8 ©r i

oasted Garlic Hummus
Fig Jam, Port Poached Cherries, Warm Pita, Olive Relish, Local Raw Feta,
Toasted Baguette Cucumbers, Tomatoes

SALADS

Grilled Chicken 3 ¢ Salmon 5 * Jumbo Shrimp 8 ¢ Tuna 10 * Crab Cake 12

Nantucket Salad© 10 11 ©Mediterranean Salad
Mixed Greens, Dried Cranberries, Mixed Greens, Red Onions, Olive Relish,
Candied Walnuts, Local Raw Feta, Tomatoes, Pap’s Peppers, Cucumbers,
Balsamic Vinaigrette, Sweet Potato Chips Local Raw Feta, Herb Vinaigrette
Caesar Salad® 10 10 @Roasted Beet & Warm Goat Cheese Salad
Romaine Hearts, Crispy Parmesan, Mixed Greens, Red Onions,
Garlic Croutons Balsamic Vinaigrette

All Of Our Dressings Are Made In House®
Ranch, Bleu Cheese, 1000 Island, Honey Mustard, Caesar,
Balsamic Vinaigrette, Herb Vinaigrette, Raspberry Vinaigrette

*Consuming raw or undercooked food may increase your risk of foodborne illness.
*No more than 4 separate checks per table unless approved by a manager.

*Optional 18% gratuity on tables of 6 or more.



WRAPS & SANDWICHES

Choice Of Fries, Coleslaw, House-Made Sweet Potato Chips, Potato Chips, Or Broccoli Salad

Tuna Melt® 95 95 ©Buffalo Chicken Wrap
Tuna Salad, Melted Cheddar, Bacon, Crispy Chicken, Lettuce, Onion, Tomato,
Tomato, English Muffin, Open Face Bleu Cheese Crumbles, Ranch
Crab Cake® 135 9.5 House Tacos
Remoulade, Lettuce, Tomato, Choice of Chorizo, Fajita Chicken, or Fish
Onion, Toasted Brioche Roll Cilantro Lime Sauce, Slaw
Fried Aflantic Cod  10.5 9.5 ©John Wright Wrap
Tartar Sauce, Coleslaw, House-Smoked Turkey, House-Cured Ham,
Toasted Brioche Roll Bacon, Smoked Gouda,

Pretzel Dog 8.5 Coleslaw, Honey Mustard

Quarter Pound Berks Beef Frank,
House-Made Pretzel Roll,
Wholegrain Mustard, Beer Cheese Sauce

Crispy Chesapeake Catfish Tacos 9.5 9 ©Chicken Caesar Wrap
Lettuce, Corn Salsa, Cajun Aioli Romaine, Bacon, Cheddar Cheese
Fresh Vegetable Wrop@ 9 10 @Bourbon Steak
Hummus, Smoked Gouda, Spinach, Caramelized Mushrooms & Onions, Tomatoes,
Tomatoes, Cucumbers, Onions Black-Pepper Aioli, Toasted Baguette
Reuben® 9.5 10 @French Dip
House-Made Corned Beef & Sauerkraut, Thin Sliced Roast Beef, Swiss Cheese,
Swiss Cheese, 1000 Island Dressing, Grilled Rye Horseradish Sauce, Toasted Baguette
Wrightsville Rachel® 9 10 ©Turkey and Brie
House-Smoked Turkey, Swiss Cheese, House-Smoked Turkey, Bacon,
Coleslaw, 1000 Island Dressing, Grilled Rye Cranberry Aioli, Toasted Rye

GRILL
Served On A Brioche Roll With Choice Of Side

Southwest Black Bean® 115 13.5 ©Grilled Ahi Tuna Sandwich
House-Made Vegan Burger, Cheddar, Corn Salsa Cilantro Slaw, Wasabi Aioli
Foundry Burger@ 1.5 12 ®Mushroom Burger
Cheddar, BBQ, Bacon, L.T.O Fresh Mozzarella, Pesto, L.T.O
QUESADILLA
Cheddar and Jack Cheese 7 9 Grilled Chicken
Roasted Tomato Salsa, Sour Cream Roasted Tomato Salsa, Sour Cream
Steak 9 9 Chorizo
Caramelized Onion, Bleu Cheese, Black-Pepper Aioli Corn Relish, Cajun Aioli

*Gluten Free Bread Available For $1.00
© - This dish is Gluten Free  @- Gluten free options are available



