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11234 Fingerboard Rd
Monrovia, Maryland, 21770

WILCOM’S INN

STEAKHOUSE & WINE

GOOD FOOD

Tuna Tartare

Sushi-grade ahi tuna, avocado, Mediterranean
ponzu.

Ceviche

Red snapper cured in our house-made leche de tigre

with fresh lime juice, cilantro, red onion, and ajf
peppers. Served with Peruvian corn and sweet potato.

Boom Boom Shrimp
Breaded deep-fried shrimp, drizzled with Peruvian-

style pink sauce.

Fried Chicharrones
Fried pork shoulder with salsa criolla and crispy yuca

fries, served with Peruvian-style green dipping sauce.

Fried Calamari
Batter-coated and deep-fried squid served with

Peruvian-style pink dipping sauce.

Patatas A la Brava
Fried potato cubes with spicy tomato brava sauce

and aioli.

« GOOD WINE « GREAT COMPANY

STARTERS

$21

$20

$14

$13

$15

$14

www.wilcoms.com

(301) 798-8686

Garlic Shrimp
Shrimp sautéed in extra virgin olive oil, garlic, and
arbol de chile, served with toasted bread.

Scallops & Grits
Pan-seared scallops with creamy grits and pancetta
sauce, garnished with scallions.

Steak Kabob

Grilled marinated tenderloin steak with Peruvian-
style green dipping sauce, served with crispy yuca
fries.

Shrimp & Grits
Spiced shrimp over creamy grits, topped with

pancetta sauce, garnished with scallions.

Burrata
Truffle burrata, corn cream with lardo Ibérico.

Mini Empanadas
Four bite-sized ground beef empanadas with salsa
criolla and Peruvian-style pink dipping sauce.

$18

$21

$20

$15

$18

$13

+

WINGS (1LB)

$16

Crispy bone-in wings

\

Mild | Buffalo | OldBay | Spicy Peruvian | Maple Sriracha

Blue Cheese | Ranch

Cream of Crab Soup
Cup $12 | Bowl $16

Creamy and flavorful soup with crab meat,
seasoned with Old Bay.

+

SOUPS

Creamy Butternut Squash
Cup $12 | Bowl $16

Roasted butternut squash soup finished with

sour cream.

Beet Salad $12

Red and yellow beets, Manchego cheese,
orange segments, mesclun greens, and

mélange dressing.

Classic Caesar

Side $8 | Entree $14

Crisp romaine lettuce, parmesan cheese,
and croutons, dressed with our house-made

Caesar dressing.

+
SALADS

DRESSINGS

Steakhouse Wedge Salad
Side $8 | Entree $14

Crisp romaine lettuce wedge with pancetta, blue

cheese crumbles, red onions, and cherry tomatoes.

ADD ON
Grilled Chicken $12
Grilled Shrimp (4) $15
Salmon $18
Seared Sea Scallops (3) $18
Steak $20

Ranch | Blue Cheese | Balsamic | Honey Mustard

20% Gratuity charge added for parties of 5 or more. Our food is prepared with the finest ingredients; your patience is greatly appreciated.

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.




A LA CARTE PRIME STEAKS

* WILCOM’S SIGNATURE RUB ON ALL STEAKS *

Peruvian-Style Green Sauce | Blue Cheese Butter | Porcini Mushroom Butter

USDA
PRIME

Twin Petit Filet 12 oz $35 Ribeye 14 oz $42
Two 6 oz lean, tender, and flavorful cuts of beef from Boneless steak, grilled to perfection with a high
the shoulder clod. degree of marbling.
Filet Mignon 8 oz $45
New York Strip 14 oz $38 Tender, premium lean cut of beef from the
Juicy, tender, and flavorful cut of beef grilled to tenderloin.
perfection.
Jumbo Lump Crab Cake $32
Maryland-style crab cake, seasoned and deep-fried.
ADD ON
Grilled Shrimp (4) $15 | Crab Cake $32 | Seared Sea Scallops (3) $18 | Chicken $12
CHEF ENTREE SELECTIONS ITALIAN CLASSICS
-~ <+
Filet Mignon Steak Oscar $65 Scallops & Shrimp Pasta Rosa $39
8 oz filet mignon topped with 4 oz jumbo lump crab Linguine with scallops and shrimp in a tomato,
meat, béarnaise sauce, and asparagus. white wine, and cream sauce with garlic and butter,
. garnished with parsley.
Stir Fry Chicken Piccata $25
Sautéed with onions, tomatoes, bell peppers, and Breaded chicken breast with olive oil, creamy lemon
French fries, tossed in a savory Peruvian sauce and sauce, butter, and capers, served over linguine.
served with white rice.
CHOOSE YOUR PROTEIN — Shrimp Scampi Linguine $35
Chicken | Steak | Seafood Linguine pasta with shrimp, olive oil, white wine
$25 $35 $33 sauce, lemon juice, garnished with parsley.
Chicken Milanese $20 Chicken l"armesan ) ) $25
Flattened, breaded chicken breast served with salsa Breaded chicken breast with marinara sauce and
. I . mozzarella cheese, served with a side of linguine
criolla, white rice, and French fries.
and garnished with parsley.
Atlantic Salmon $30 . . .
Grilled salmon fillet served over celery root puree and S.pln?wh Pest(.) Linguine . $20
. Linguine tossed in a creamy pesto sauce with
asparagus, topped with creamy pancetta sauce. ’ ] )
garlic, olive oil, and grated Parmesan cheese.
Chicken Fried Rice $22 .
Chicken fried rice with carrots, celery, red onions, soy Ch.ICken Marsa}la ) $28
sauce, fried egg, garnished with scallions. Chicken breast with Marsala wine sauce, sautéed
mushrooms, served with a side of linguine,
Shrimp Fried Rice $26 garnished with parsley.
Shrimp fried rice with carrots, celery, red onions, soy
sauce, fried egg, garnished with scallions. J \\
Seafood Trio Linguine $38 e
Shrimp, jumbo lump crab meat, and scallops tossed Robuchon Mashed Potatoes $12
with linguine in a white wine lemon sauce.
Peruvian Fried Rice $9
Shrimp & Grits $28
Spiced shrimp over creamy grits, topped with Maple Sriracha Brussels Sprouts $12
pancetta sauce and garnished with scallions.
Jumbo Lump Crab Mac & Cheese $18
Scallops & Grits $32
Spiced scallops over creamy grits, topped with Asparagus $9
pancetta sauce and garnished with scallions.
French Fries $8
Classic Burger $20
Beef patty, seasoned with Peruvian rub, toasted bun Baby Carrots $9
with your choice of toppings and a side of French
fries. Yuca Fries $8

Add Cheese $1 | Avocado $2 | Fried Egg $3 | Bacon $3

SN

20% Gratuity charge added for parties of 5 or more. Our food is prepared with the finest ingredients; your patience is greatly appreciated.

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
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