
Backyard 
(serves 2-3 people)

$65 
Chopped Salad

Potato Skins (3)

1/2 Smoked Chicken

1/2 Rack Spare Ribs

Cole Slaw

Baked Beans

Smores (3)

Pig-Out 
(serves 4-6 people)

$145

Wings: any way  (12)

Chopped Salad

1 Lb. Smoked Brisket

½ Rack Baby Back Ribs

½ Rack Spare Ribs

1 Whole Smoked Chicken

Mac & Cheese

Cole Slaw

Cream Spinach

Chocolate Cake

Carrot Cake

Hog Wild 
(serves 8-10 people)

$245 
Wings: Any Way (24)

Potato Skins (6)

Chopped Salad

Full Rack Spare Ribs

Full Rack 

Baby Back Ribs

1 Lb. Smoked Brisket

1 Lb. Pulled Pork

Baked Beans

Creamed Spinach

Mac & Cheese

Coleslaw

Chocolate Cake

Carrot Cake

S’Mores

225 Park Avenue South @ 18th St
New York, NY 10003

212.533.2500

W E  D E L I V E R  F R O M  14 t h  S T R E E T  T O  2 8 t h  S T R E E T, 
2 n d  AV E  T O  6 t h  AV E

A L L  D AY  D E L I V E RY  F R O M  1 2 P M  T O  1 0 P M

b r g u e s t r e s tau r a n t s . c o m

For your next

Available for take-out 
and delivery. Advance 
notice required.

starters
Wildwood Nachos

Texas Chili,
Cheddar Cheese,

Pico de Gallo, Sour Cream

8.75
Add Pulled Chicken,
Pork or Brisket

4

Spicy Shrimp 
“Diablo”

Jalapeño & Bacon
Wrapped Shrimp

8.95

Bottle Caps
Beer Battered

Fried Jalapeño Slices

5.75

Twice Baked Skins
Loaded with Pulled Pork,
Cheddar, Pico de Gallo

8.75

BBQ Duck Spring Rolls
Garlic-Ginger Apricot

Dipping Sauce

7.50

Boneless Chicken Wings
Buttermilk Battered

Choice of:  
Dry Rubbed 

 Frank’s Red Hot 
or  

Chipotle BBQ

8.50

Chicken Wings
Choice of:  

Rubbed THEN Crispy Fried  
or   

Slathered  
in Spicy Chipotle BBQ or Franks Red 

Hot Sauce

9.50

SALADS
Wildwood 

Chopped Salad
Tomato, Feta, Cucumber, Olives, 

Capers, Onions,  
Parmesan,

Roasted Red Peppers

8.95
Add Chicken, Brisket 

or Shrimp

6

Kicked-Up Caesar
Cornbread Croutons,

Chipotle Dressing

8.50

Chicken Cobb Salad
Tomato, Blue Cheese, Bacon,
Egg, Roasted Red Peppers,
Avocado, Ranch Dressing

14.95

PARTY PLATTERS



Desserts  $8 
Chocolate Cake,  Carrot Cake,  S’Mores

Buffalo Shrimp Wrap	 13.50
Crispy Buffalo Style Shrimp, Lettuce, Tomato,  
Blue Cheese, Flour Tortilla, Tater Tots

Wildwood  1/2  lb Burger 	 11.50
Lettuce, Tomato, Onion, French Fries
Choice of Cheddar, Jack, American, or Provolone

Portobello Sloppy Joe 	 10.95
Balsamic Roasted Portobello Mushrooms, Vegetarian Chili,  
Cheddar Cheese, French Fries

Fried Green Tomato BLT 	 12.95
House Cured Bacon, Romaine, Garlic Mayo, Sweet Potato Fries

Big Lou’s Barbeque Burger 	 13.50
Seasoned with Wildwood’s Traditional Tangy BBQ Sauce,  
Jack Cheese, Bacon, Caramelized Onions & Sautéed Mushrooms, 
French Fries

Wild Park Brisket Sandwich 	          10.95
Sliced Smoked Brisket Topped with Provolone, Onion Rings, Coleslaw

Grilled Chicken Sandwich 	            10.50
White Meat Lightly Dusted with Big Lou’s Rub,  
Lettuce, Tomato, Avocado, Spicy Mayo

Quesadilla - Loaded with 3 Meats      	 12.95
Flour Tortilla stuffed with Pulled Brisket, Chicken & Pork,  
Onions, Cheddar, BBQ Sauce, Baby Green Salad

PULLED PORK, CHICKEN OR BRISKET     10.50
Vinegar Chips, Coleslaw, B&B Pickles

Sliced Smoked Pork    
11.50

Pepper Jack, Crispy Fried Onions, 
Garlic Mayo

Dirty Bird    
11.95

Pulled Chicken, Pepper Jack, 
Bacon, Onion Rings

wildwood all-natural pit barbeque 
TEXAS SMOKED BRISKET	 15.95 
Hand Carved & Served with Wildwood Pickled Jalapeños,  
Corn Bread & Choice of One Side

kansas city Baby Back Ribs
	 Full Rack 25.95 / half rack 15.50
Wet & Slathered with Spicy Chipotle BBQ

Memphis–Style Baby Back Ribs	  
	 Full Rack 25.95 / half rack  15.50
Dry Rubbed with Wildwood Spice Blend

Denver Cut Lamb Spare Ribs, Full Slab 	 22.95
Dry Rubbed with Wildwood Spice Blend

Smoked Jalapeño Sausage	 12.95
Made from Custom Spices and Natural Pork, Potato Bread,  
Spicy Mustard, Choice of One Side

St Louis style BBQ pork Spare ribs	  
	 Full Rack 25.95 / half Rack 15.50
Dry Rubbed with Wildwood’s Spice Blend  

Sticky Ribs	 Full Rack 25.95 / half Rack 15.50 
St Louis cut served wet with our sweet and tangy Barbeque sauce     

Fallin’ Off the Bone Beef Short Rib	 21.95
Prince Cut — 1 Giant Rib 

Carolina Pulled Pork	 14.50
Vinegar Mopping Sauce, Potato Bread, Choice of One Side

All Natural Applewood Smoked Chicken 	 14.95
Apricot BBQ Glaze, Pickled Jalapeños, Choice of One Side

pit plates

Classic Combo ½ Chicken & Spare Ribs (4 bones)	 22.95

Three Little Pigs	 21.95 
Spare Ribs, Pulled Pork & Jalapeño or Texas Style Sausage

Rib Sampler Pork Spare Ribs & Baby Back Ribs	 28.95

Best of the Best 	 24.50 
Slow Smoked Brisket, ½ Chicken & Pulled Pork	

* Add half Rack of Lamb Spare Ribs  11.95 *

SIDES  
4.95

Classic Creamy Coleslaw

Idaho French Fries / Sweet Potato Fries

Buttery Mashed Potatoes

Homemade Salt ‘N’ Vinegar Chips

Collard Greens with Smoked Turkey Bacon

Cast Iron Skillet Cornbread

Grilled sweet corn

Tater Tots

6.95
Aged Cheddar Mac & Cheese

Wildwood Baked Beans with Burnt Ends & Bacon

Texas Chili...The Real Deal with Cheddar & Sour Cream

Creamed Spinach

Brussels Sprouts with Sweet Onions & Bacon

bottle soda  $3
Boylan’s Crème, Abita Rootbeer, Orange Crush


