BREAKFAST MENU

(Dealt With Home Fries or Hashbrowns) (Home Fries or Hashbrowns +$2)

Two or Four Homemade Sweet Breakfast

Waffles Topped with Butter & Syrup-

Mayo Drizzle-
*Make it a Double +$3

Sausage, Bacon or Ham
Breakfast Sandwich with Egg, Cheddar
& a Maple Mayo Drizzle-

*Rochester Favorite*
1/2 Home Fries or French

Two Buttery Biscuits &
Three Hand Breaded
Chicken Tenders Covered
in a Creamy Homemade
Chicken Gravy-

Cream Cheese & Fruit Filling Between
Two French Toast Slices with Whipped
Cream, Powdered Sugar & Syrup-

Scrambled Eggs, Cheese
& a Choice of Bacon,
Sausage, Ham or
Shaved Steak(+52) in a

~ Flour Tortilla Pressed in u; '

Waffle Maker With Sour @
Cream and Salsa-

Fries, 1/2 Macaroni Salad,
Topped with Sausage, '
American Cheese, Eggs,
Meat Hot Sauce, Onions

& a Sweet Waffle-

p One Cheese- Cheddar, Swiss, American,

” Mozzarella, Pepper Jack
One Meat- Bacon, Ham, Sausage, or Chicken
Two Toppings- Peppers, Onion, Jalapenos
Spinach, Mushrooms, Black Olives, Pico De

Shaved Steak, Cheddar Cheese, Mild
Gallo, Tomatoes-

Syrup Sauce, and Two Eggs over Two
Sweet Waffles-

L 4. Three Tacos Stuffed
with Scrambled Eggs,
Cheddar Cheese, Your
® Choice of Bacon, S
f Sausage or Ham witha 5%
! Maple Mayo Drizzle-

SIDE BETS (BUILD YOUR OWN)
-3 -3 -85 - $6
-$6 $3 54 54 $5
-3 $5 -S4 $3

TOPPINGS/INFUSIONS

Oreos, Nuts, Reeses, Sprinkles, Graham Crackers, Chocolate Chips,
Whipped Cream, Fluff, Chocolate Syrup, Caramel, Strawberry or Blueberry Syrup
(Sweet)- Chocolate Chips, Sprinkles, Oreos, Peanuts
(Savory)- Cheddar, Jalapenos, Bacon, Onion
Strawberry, Blueberry or Apple Filling, Ice Cream, Brownie Waffles,
Peanut Butter Waffles, Any Limited Time Waffle

Bacon, Sausage, Eggs,
Waffles or Toast,
Home Fries or Hash
Brown Patties-

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF0OOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




COMMUNITY CARDS

*APPETIZERS*

Topped with Pico de Gallo. Dealt with
Freshly Made Tortilla Chips-

Chicken & Cheese Quesadilla Pressed
in a Waffle Maker. Dealt with Lettuce,
Pico de Gallo, Wild Ranch & Regular or
Zesty Sour Cream-

Shaved Steak, Peppers,
Onions, Mushrooms &

Mozzarella, Pressed in the [ & P

Waffle Maker with Lettuce, & % 0
XN
a

Pico de Gallo, Sweet Chili & i ‘%%
. <

Sour Cream-

Two Skewers of our Signature Chicken
and Waffles. Sweet or Savory Style
with a Choice of Sweet, Mild or Hot
Homemade Syrup Sauce-

Lettuce, Cheese, Pico de
Gallo, a Wild Ranch Drizzle
& a Side of Sour Cream-

Breaded Shrimp Bites Dealt With Sweet
Chili, Sriracha Mayo or Cocktail Sauce-

Three Tacos Stuffed with
Breaded Shrimp, Coleslaw
& Cheddar Jack Cheese
Drizzled with Sweet Chili
& Wild Ranch-

o o
Iy n Peg

Dealt with Wild Ranch-

Loaded with Queso,
Cheese, Pico De Gallo,
Lettuce, Olives, Fresh
Jalapenos, Zesty Sour
Cream & Salsa

*Add Beef +$2 Chicken or
Steak +$4 *Waffle Fries +$4

Our Homemade Savory Waffles Fried
& Drizzled with Garlic Parmesan &
Grated Parmesan Cheese-

Three Large White Meat Chicken

Tenders Marinated in Buttermilk,
Breaded to Order, with a Side & a
Choice of Sauce-

Half Deck (6)
Full Deck (12)

Half Deck (6)
Full Deck (12)

Homemade Sw

! Hot Syrup Sauce, Buffalo, Garlic
¢ Parmesan, BBQ, Sweet Chili

(To Share)

French Fries
Sweet Potato Fries
Waffle Fries

¥ Grilled Peppers, Grilled Onions
’ -Shredded Cheese, Meat Hot
Sauce, Queso, Beef

-Bacon, Gravy

MINI BETS

One Waffle & One Tender
With Dipping Sauce
- 0naBun
Roll or Waffle Bun

American & Cheddar
Chicken +$2
Chicken +$2
Choice of Sauce

Mini Bets come with Fries or Apple Sauce & a Drink




MAX BETS
*SIGNATURE DISHES*

Three Hand Breaded Tenders
Over Sweet or Savory Style
Waffles, Smothered in

Our Sweet, Mild or Hot
Signature Syrup Sauces-

10 Hand Breaded Boneless Wings with
a Choice of Sauce, Fries, Macaroni
Salad & Blue Cheese or Ranch-
*Traditional Wings (+$2)*

Homemade Mac & Cheese
topped with Grilled or
Hand Breaded Chicken &
a Choice of Sauce with a
Savory Waffle-

50z Beer Battered Fish Served on a Fresh
Baked Roll with Lettuce, Pico De Gallo & a
Sriracha Mayo Drizzle, with a Side-

*Rochester Favorite* &
Burgers, Tenders or Hot k=
Dogs Over Homemade

Mac Salad & Fries,

Covered in Meat Hot

Sauce and Onions with

a Savory Waffle-

Shaved Steak on top of Two Savory
Waffles, with Melted Mozzarella,
Grilled Peppers, Onions & Our Mild
Syrup Sauce, with a Side-

Beer Battered Fish
Dealt with Coleslaw,
French Fries, a Savory
Waffle, Tartar Sauce & §
a Lemon-

SALADS
“GRILLED OR BREADED CHICKEN*

Mixed Greens, Tomato, Onion,
Cucumber, Cheddar Jack Cheese &
Homemade Savory Waffle Croutons
with your Choice of Dressing-

Mixed Greens, Tomatoes,
Cucumber, Savory

Waffle Croutons, Blue
Cheese Crumbles &
Chicken Tossed in Buffalo
Sauce with Blue

Cheese Dressing-

Ranch, Blue Cheese, Wild Ranch,
Italian, Caesar, Honey Mustard

French Fries-54 Coleslaw-
Macaroni Salad-

Onion Rings-

Home Fries-
Waffle Fries-
Mac & Cheese-

Mixed Greens, Pico De
Gallo, Corn, Black Beans,
Fresh Jalapenos, Pepper
Jack Cheese & a Grilled
Flour Tortilla with Wild
Ranch Dressing-

Romaine Lettuce Tossed with
Grated Parmesan Cheese, Caesar
Dressing and Homemade Savory
Waffle Croutons-

Add Chicken

Hash Browns-
Sweet Potato Fries-




BONUS ROUND
“DESSERTS*

Fresh Strawberries in a % ’
Glaze, Whipped Cream, |
Chocolate Syrup &

Powdered Sugar Over

Two Sweet Waffles-

Chocolate Peanut Butter Ice Cream
Between Two Peanut Butter
Waffles with Whipped Cream,
Crushed Reeses, Chocolate Syrup &
Powdered Sugar-

Two Sweet Waffles Fried &
Topped with Cinnamon
Sugar, Apple Pie Filling,
Whipped Cream,
Powdered Sugar & a
Caramel Drizzle-

Vanilla Ice Cream Between Two Brownie
Waffles Topped with Whipped Cream,
Peanuts, Caramel, Chocolate, Powdered
Sugar & a Cherry on Top-

Cookies & Cream Ice
Cream Between Two
Oreo Infused Waffles
with Whipped Cream,
Oreos, Chocolate &
Powdered Sugar-

Vanilla, Chocolate, Cookies & Cream,
or Chocolate Peanut Butter-

Marshmallow Filling Between Two
Graham Cracker Waffles with
Whipped Cream, Chocolate Syrup,
Graham Crackers & Powdered
Sugar on Top-

Strawberry Jam, Peanut
Butter & Fluff Between
Two Peanut Butter Waffles
with Whipped Cream,
Strawberry Syrup &
Powdered Sugar-

Sweet Waffles, Cut & Fried,
Sprinkled with Cinnamon Sugar
& Powdered Sugar, with a Side
of Chocolate or Caramel-

Blueberry Filling, Whipped
Cream, Blueberry Syrup &
Powdered Sugar Over Two
Sweet Waffles-

Your Choice of Ice Cream Flavor in
Between Two Homemade Sweet,
Peanut Butter, Brownie, Graham
Cracker Oreo Infused, or Chocolate
Chip Infused Waffles-

Any Ice Cream Flavor Mixed
with Any Soda-

DRINKS

Coffee/Iced Coffee, Hot Tea, Coke, Diet Coke,
Sprite, Root Beer, Dr. Pepper, Lemonade, Sweet Tea, Unsweet Tea
Orange Juice, Apple Juice, Cranberry Juice, Hot
Chocolate, Milk & Chocolate Milk
Shirley Temple,
Flavored Lemonades & Teas: Strawberry, Mango,
Blueberry, or Wild Berry




GOURMET
SANDWICHES

e Burger (Make it a Double +$3)
e Chicken (Grilled or Hand Breaded)
e Veggie Burger

e Savory Waffle <« Sweet Waffle
e Roll e Texas Toast
e Wrap e Lettuce Wrap

Lettuce, Pico De Gallo,
Pepper Jack Cheese &
a Drizzle of Our Wild
Ranch Dressing-

Lettuce, Tomato, Onion & a

Choice of Cheese With a Drizzle of

Our Homemade Maple Mayo-

a

Lettuce, Tomato, Onion,
Fresh Jalapenos, Pepper
Jack Cheese & a Wild
Ranch Drizzle-

Tossed in Our Specialty Spice
Blend with Lettuce, Tomato,
Onion, Jalapenos & Pepper Jack
Cheese-

A Heaping Scoop of :
Homemade Creamy Mac £
& Cheese with Bacon &

a BBQ Drizzle-

Lettuce, Tomato,
Onion, Buffalo, Blue
Cheese Dressing &
Crumbles-

Tossed in Our Signature Hot
Syrup Sauce with Lettuce, Tomato, Onion
& Pepper Jack Cheese-

Blue Cheese Dressing,
Blue Cheese Crumbles
& Bacon-

Bacon, Egg & Cheese with
Our Homemade Maple Mayo
Drizzle-

Cheddar Cheese,
Bacon, a Crispy Onion
Ring & a Smoky BBQ
Sauce Drizzle-

French Fries, Chips & Salsa, Coleslaw, Home Fries, Hash Browns, Macaroni Salad, Waffle
Fries $1, Sweet Potato Fries $1, Onion Rings $2, Garden/Caesar Salad $2, Mac & Cheese $3

+$.50- Jalapenos, Grilled Peppers, Onions or Mushrooms, Extra Toppings/Sauces
+$1- Cheese, Egg*, Onion Ring, Infused Waffle: (Cheddar, Bacon, Cheddar/Jalapeno)

+$2- Bacon, Mac & Cheese

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF00D,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




OUR STORY

WAFFLES R WILD WAS CREATED IN 2018 WHEN OWNERS DANIELLE, AND HER
PARENTS, MIKE & ROXANNE, BUILT THEIR VERY OWN FOOD TRUCK FROM THE
GROUND UP. FEATURING A FUN, POKER THEMED MENU WITH WAFFLES BEING THE
“WILD CARD” TO EVERY DISH, THE FOOD TRUCK WAS QUICKLY WELCOMED AND
LOVED IN THEIR HOMETOWN OF ROCHESTER, NY, WINNING “ROCHESTER’S BEST
FOOD TRUCK 2019”. AFTER SUCCESS WITH THE TRUCK, AND WANTING TO BE
ABLE TO SERVE THEIR CREATIONS YEAR ROUND, THEY DECIDED TO OPEN THEIR
FIRST BRICK & MORTAR LOCATION IN JANUARY 2020. DESPITE OPENING JUST
BEFORE COVID, THEY WERE ABLE TO STILL CAPTURE “ROCHESTER’S BEST NEW
RESTAURANT 2020” AND “ROCHESTER’S BEST FRIED CHICKEN 2023”. THEY
ALWAYS KNEW THEY WANTED TO TAKE THEIR UNIQUE MENU AND CONCEPT TO A
FUN LOCATION THAT THEY COULD USE THEIR ONE OF A KIND ATMOSPHERE TO
ADD TO THE EXCITEMENT OF FAMILY VACATIONS AS WELL AS CATER TO THE
AMAZING LOCAL COMMUNITY AROUND THEM. AFTER FINDING FOLEY ALABAMA,
THEY KNEW THEY HAD FOUND THEIR NEW HOME AND A LOCATION FOR THEIR
RESTAURANT AND FOOD TRUCK TO SHARE THEIR WAFFLE CREATIONS WITH!
WANTING TO ADD A FULL BAR MENU, THEY TIED THEIR CASINO/POKER THEME IN
WITH THE ADDITION OF “THE SPEAKEASY” THEME ADDING A LINE OF CRAFT
COCKTAILS AND PROHIBITION THEMED DRINKS TO THEIR ALREADY FUN AND
UNIQUE THEME AND MENU.



