
Chicken Tortilla Soup
Chicken, broth, diced vegetables, topped with crispy
tortilla strips, top with guacamole

STARTERS

SIDES

À LA CARTE SIGNATURE STEAKHOUSE

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

French Fries |  Tots

Cream of Crab Soup

Tacos

Cup $12 | Bowl $15

WILCOM’S SIGNATURE RUB ON ALL STEAKS

Classic Caesar 

Side  $8 | Entree $12

Dressings

Wings (1lb)

Grilled Shrimp (4)  $15 | Crab Cake $30 |
Seared Sea Scallops (3) $18 | Chicken $12

ADD ON

Steakhouse Wedge SaladMixed Greens

Mild | Buffalo | Old Bay | Spicy Peruvian | 
Maple Sriracha

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

A blend of baby lettuce, mustards, chards, spinach, 
and arugula

Traditional | Old Bay | Parmesan Truffle

Crisp romaine lettuce, parmesan cheese, and croutons,
dressed with our flavorful Caesar dressing

Crisp romaine lettuce wedge with pancetta, blue
cheese crumbles, red onions, and cherry tomatoes

Two hand-sized folded corn tortilla tacos
filled with coleslaw, guacamole,

cilantro and red onions
Pulled Pork | Grilled Chicken | Fish | Shrimp

Ranch | Blue Cheese | Balsamic | Honey Mustard

Yuca Fries
Crispy yuca fries served with
Peruvian-style pink dipping sauce

$8

Twin Petit Filet 12oz
Two 6 oz lean, tender, and flavorful
cut of beef from the shoulder clod

$32

Salsa & Tortilla Chips 
Freshly diced tomatoes, onions and
cilantro in a lime juice served with 
corn tortilla chips 

$8

New York Strip 14 oz
Juicy, tender, and flavorful cut of
beef grilled to perfection

$34

Guacamole & Tortilla Chips
Freshly made guacamole served with
corn tortilla chips

$13

Peruvian Fried Rice
Rice with diced carrots, celery, red
onions, soy sauce, fried egg, and garnish
with scallions

$12

Ribeye 14 oz
Boneless steak, grilled to perfection
with a high degree of marbling

$38

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

$21

Jumbo Lump Crab Cake
Maryland-style crab cake, seasoned and
deep fried

$32

Shrimp Cocktail
Chilled, cooked shrimp served with
cocktail sauce

$13

Filet Mignon 8 oz 
Tenderness, premium lean cut steak
from the tenderloin

$42

Fried Chicharrones $13
Fried pork shoulder with salsa criolla
and crispy yuca fries with Peruvian-
style green dipping sauce

Ceviche $17
Fish marinated in lime, tossed with
red onion, cilantro, and corn,
accompanied by sweet potato

Fish, shrimp, and calamari in lime
juice, with red onion, cilantro, and
corn, accompanied by sweet potato

$21Ceviche Mixto

Fried Calamari
Batter-coated and deep-fried squid
served with Peruvian-style pink
dipping sauce

$15

Coconut Shrimp $15
Battered shrimp coated in coconut
flakes and deep-fried,
served with sweet chili dipping sauce

Breaded deep fried shrimp, drizzled
with Peruvian-style pink sauce

Boom-Boom Shrimp $14 Steak Kabob $20
Grilled marinated tenderloin steak
with Peruvian-style green dipping
sauce, served with crispy yuca fries

Spiced shrimp over creamy grits,
topped with pancetta sauce, garnish
with scallions

Shrimp & Grits $15

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

$13Mini Empanadas

Beer-battered and deep fried onion
rings

$8Onion Rings

Crispy bone-in wings 

$16

$9 $10 $11

SOUP

11234 Fingerboard Rd
Monrovia, Maryland, 21770 (301) 798-8686

$11 $12 $13 $15

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

Sautéed Spinach
Sautéed in olive oil, garlic, white wine
and sea salt

$8

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 food-borne illness.

Sautéed Green Beans
Tender-crisp, green beans, sautéed with
garlic, red onions, soy sauce and white
wine

$8

Jasmine White Rice
Rice with a touch of butter, garlic and sea
salt

$8 Mashed Potatoes
Russet potatoes, butter and heavy
cream

$9

Sautéed Mushrooms
Sautéed mushrooms, cooked until
lightly browned and seasoned with
herbs and a touch of butter

$8

Blue Cheese | Ranch

SALAD

Jumbo Lump Crab Mac & Cheese
Classic macaroni and cheese with creamy
cheddar cheese sauce and crab meat

$16 Asparagus
Grilled asparagus

$8Maple Sriracha Brussels Sprouts
With bacon and tossed in a sweet
and spicy maple sriracha glaze 

$9

www.wilcoms.com



ITALIAN CLASSICS

Scallops & Shrimp Pasta Rosa $35
Linguine seafood with tomato sauce,
white wine, heavy cream, garlic, butter,
garnish with parsley

Don Carlito’s Chicken Piccata $25
Breaded chicken breast in olive oil,
creamy lemon sauce, butter, and capers,
served over linguine pasta

Shrimp Scampi Linguine $30
Linguine pasta, with shrimp, olive oil,
white wine sauce, lemon juice, and garnish
with parsley

Chicken Parm $25
Breaded chicken breast with marinara
sauce, mozzarella cheese, side of linguine,
garnish with parsley

Spinach Pesto Linguine $18
Creamy pesto sauce in linguine pasta,
garlic, olive oil, and grated parmesan
cheese

Chicken Marsala $28
Chicken breast with Marsala wine sauce,
sautéed mushrooms, side of linguine pasta
with marinara sauce 

KID’S MENU
(12 years and under)

Mini burger on small bun with
melted cheese and choice of dipping
sauce, served with French fries

Cheeseburger Slider (1) $12Chicken Tenders $10
Juicy, crispy breaded chicken strips
served with French fries Linguine pasta tossed in butter or

marinara sauce

Pasta $10
Butter | Marinara 

Mac & Cheese
Creamy macaroni and cheese

$10
Chicken Quesadilla
Flour tortilla filled with seasoned
chicken and melted cheddar cheese,
served with French fries

$10

BEVERAGES

CHEF Entrée SELECTIONS
Chicken Stir Fry
Peruvian-style pollo saltado, with onions,
tomatoes, bell peppers, and French fries,
tossed on a Peruvian sauce, side of  white rice

$25 Seafood Stir Fry
Shrimp, calamari, scallops, onions,
tomatoes, bell peppers, French fries, tossed
on a Peruvian sauce, side of  white rice

$33

Fried Fish
Battered and deep-fried fish served with
salsa criolla and crispy yuca fries

$23

Shrimp and Grits
Spiced shrimp over creamy grits, topped
with pancetta sauce and garnish with
scallions

$26

ADD ON
Cheese $1 | Avocado $2 | Fried Egg $3 | Bacon $3

Cookie Brownie À la Mode $12
A warm brownie, with a chocolate
chip cookie, and a scoop of vanilla ice
cream, drizzled with berry sauce

Tres Leches $10
Vanilla cake, soaked in a blend of
evaporated, condensed, and heavy
cream, topped with whipped cream

Cheesecake of the Week $12
A classic dessert cheesecake on a
cookie crust, drizzled with raspberry
sauce

Captain Morgan Bread Pudding
Rich bread pudding infused with
Captain Morgan rum, finished with a
buttery caramel sauce.

$12 Cannoli
Pastry shell filled with sweet and
creamy ricotta cheese 

$10 Vanilla Ice Cream
A scoop of classic vanilla ice cream

$5

Coke
Diet Coke

Sprite
Ginger Ale

Lemonade
Iced Tea

Apple Juice
Orange Juice
Cranberry Juice
Pineapple Juice

Classic Burger
Beef patty, seasoned with Peruvian rub,
toasted bun with your choice of toppings
and a side of French fries

$20

$27Atlantic Salmon
Grilled salmon fillet served with white rice
and green beans, topped with creamy
pancetta sauce

Scallops and Grits
Spiced scallops over creamy grits, topped
with pancetta sauce and garnish with
scallions

$30

$3.50
soft drinks

$3.50

coffee | Tea

$4

kids drinks

Coffee Hot TeaDecaf Coffee

Steak Lomo Stir Fry
Lomo saltado with tenderloin strips, onions,
tomatoes, French fries, bell peppers tossed
on a Peruvian sauce, side of  white rice

$33

Chicken Milanese
Flattened, breaded chicken breast
accompanied by salsa criolla, white rice and
French fries

$20

Chicken Fried Rice 
Chicken fried rice with carrots, celery, red
onions, soy sauce, fried egg, garnish with
scallions

$20

$25Shrimp Fried Rice
Shrimp fried rice with carrots, celery, red
onions, soy sauce, fried egg, garnish with
scallions

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 food-borne illness. 04-11-26

DESSERTS

Milk
Chocolate Milk (add $.50)
Strawberry Lemonade

$59Filet Mignon Steak Oscar
8oz Filet mignon with 4oz crab meat,
béarnaise sauce and asparagus

San Pellegrino  Bottle
$8.00


	$8
	Yuca Fries
	Crispy yuca fries served with Peruvian-style pink dipping sauce
	$8

	Salsa & Tortilla Chips
	Freshly diced tomatoes, onions and cilantro in a lime juice served with  corn tortilla chips

	Guacamole & Tortilla Chips
	$13
	Freshly made guacamole served with corn tortilla chips

	Fried Chicharrones
	$13
	Fried pork shoulder with salsa criolla and crispy yuca fries with Peruvian-style green dipping sauce

	STARTERS
	Coconut Shrimp
	$15
	Battered shrimp coated in coconut flakes and deep-fried, served with sweet chili dipping sauce

	Boom-Boom Shrimp
	$14
	Breaded deep fried shrimp, drizzled with Peruvian-style pink sauce

	Ceviche
	$17
	Fish marinated in lime, tossed with red onion, cilantro, and corn, accompanied by sweet potato

	Ceviche Mixto
	$21
	Fish, shrimp, and calamari in lime juice, with red onion, cilantro, and corn, accompanied by sweet potato
	$21

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

	Steak Kabob
	$20
	Grilled marinated tenderloin steak with Peruvian-style green dipping sauce, served with crispy yuca fries

	Shrimp & Grits
	$15
	Spiced shrimp over creamy grits, topped with pancetta sauce, garnish with scallions
	$13

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

	Fried Calamari
	$15
	Batter-coated and deep-fried squid served with Peruvian-style pink dipping sauce

	Shrimp Cocktail
	$13
	Chilled, cooked shrimp served with cocktail sauce

	Onion Rings
	$8
	Beer-battered and deep fried onion rings

	French Fries |  Tots
	$9
	$10
	$11

	Tacos
	Pulled Pork | Grilled Chicken | Fish | Shrimp
	$11
	$12
	$13
	$15

	Wings (1lb)
	Mild | Buffalo | Old Bay | Spicy Peruvian |  Maple Sriracha
	$16
	Traditional | Old Bay | Parmesan Truffle


	Cream of Crab Soup

	SOUP
	Cup $12 | Bowl $15
	Chicken Tortilla Soup
	Creamy and flavorful soup with crab meat, seasoned  with Old Bay
	Chicken, broth, diced vegetables, topped with crispy tortilla strips, top with guacamole


	SALAD
	Side  $8 | Entree $12
	Mixed Greens
	Steakhouse Wedge Salad
	A blend of baby lettuce, mustards, chards, spinach,  and arugula
	Crisp romaine lettuce wedge with pancetta, blue cheese crumbles, red onions, and cherry tomatoes

	Classic Caesar
	ADD ON
	Crisp romaine lettuce, parmesan cheese, and croutons, dressed with our flavorful Caesar dressing
	Grilled Chicken $12 | Grilled Shrimp (4) $15 |  Salmon $18 | Seared Sea Scallops (3) $18 | Steak $20


	À LA CARTE SIGNATURE STEAKHOUSE
	WILCOM’S SIGNATURE RUB ON ALL STEAKS
	Twin Petit Filet 12oz
	$32
	Two 6 oz lean, tender, and flavorful cut of beef from the shoulder clod

	Ribeye 14 oz
	$38
	Boneless steak, grilled to perfection with a high degree of marbling

	Jumbo Lump Crab Cake
	$32
	Maryland-style crab cake, seasoned and deep fried

	New York Strip 14 oz
	$34
	Juicy, tender, and flavorful cut of beef grilled to perfection

	Filet Mignon 8 oz
	$42
	Tenderness, premium lean cut steak from the tenderloin

	ADD ON
	Grilled Shrimp (4)  $15 | Crab Cake $30 | Seared Sea Scallops (3) $18 | Chicken $12
	Peruvian Fried Rice
	$12
	Rice with diced carrots, celery, red onions, soy sauce, fried egg, and garnish with scallions



	SIDES
	Sautéed Green Beans
	$8
	Tender-crisp, green beans, sautéed with garlic, red onions, soy sauce and white wine

	Sautéed Mushrooms
	$8
	Sautéed mushrooms, cooked until lightly browned and seasoned with herbs and a touch of butter

	Sautéed Spinach
	$8
	Sautéed in olive oil, garlic, white wine and sea salt

	Jasmine White Rice
	$8
	Rice with a touch of butter, garlic and sea salt

	Mashed Potatoes
	$9
	Russet potatoes, butter and heavy cream

	Jumbo Lump Crab Mac & Cheese
	$16
	Classic macaroni and cheese with creamy cheddar cheese sauce and crab meat

	Maple Sriracha Brussels Sprouts
	$9
	With bacon and tossed in a sweet and spicy maple sriracha glaze

	Asparagus
	$8
	Grilled asparagus

	CHEF Entrée SELECTIONS
	Steak Lomo Stir Fry
	$33
	Lomo saltado with tenderloin strips, onions, tomatoes, French fries, bell peppers tossed on a Peruvian sauce, side of  white rice
	$25

	Chicken Stir Fry
	Peruvian-style pollo saltado, with onions, tomatoes, bell peppers, and French fries, tossed on a Peruvian sauce, side of  white rice

	Seafood Stir Fry
	$33
	Shrimp, calamari, scallops, onions, tomatoes, bell peppers, French fries, tossed on a Peruvian sauce, side of  white rice

	Filet Mignon Steak Oscar
	$59
	8oz Filet mignon with 4oz crab meat, béarnaise sauce and asparagus

	Chicken Milanese
	$20
	Flattened, breaded chicken breast accompanied by salsa criolla, white rice and French fries
	$20

	Chicken Fried Rice
	Chicken fried rice with carrots, celery, red onions, soy sauce, fried egg, garnish with scallions

	Shrimp Fried Rice
	$25
	Shrimp fried rice with carrots, celery, red onions, soy sauce, fried egg, garnish with scallions

	Atlantic Salmon
	$27
	Grilled salmon fillet served with white rice and green beans, topped with creamy pancetta sauce

	Scallops and Grits
	$30
	Spiced scallops over creamy grits, topped with pancetta sauce and garnish with scallions
	$23

	Fried Fish
	Battered and deep-fried fish served with salsa criolla and crispy yuca fries
	$26

	Shrimp and Grits
	Spiced shrimp over creamy grits, topped with pancetta sauce and garnish with scallions

	Classic Burger
	Beef patty, seasoned with Peruvian rub, toasted bun with your choice of toppings and a side of French fries
	$20

	ADD ON
	Cheese $1 | Avocado $2 | Fried Egg $3 | Bacon $3



	ITALIAN CLASSICS
	Scallops & Shrimp Pasta Rosa
	$35
	Linguine seafood with tomato sauce, white wine, heavy cream, garlic, butter, garnish with parsley

	Shrimp Scampi Linguine
	$30
	Linguine pasta, with shrimp, olive oil, white wine sauce, lemon juice, and garnish with parsley

	Spinach Pesto Linguine
	$18
	Creamy pesto sauce in linguine pasta, garlic, olive oil, and grated parmesan cheese
	$25

	Don Carlito’s Chicken Piccata
	Breaded chicken breast in olive oil, creamy lemon sauce, butter, and capers, served over linguine pasta
	$25

	Chicken Parm
	Breaded chicken breast with marinara sauce, mozzarella cheese, side of linguine, garnish with parsley

	Chicken Marsala
	$28
	Chicken breast with Marsala wine sauce, sautéed mushrooms, side of linguine pasta with marinara sauce

	Chicken Tenders
	$10
	Juicy, crispy breaded chicken strips served with French fries

	Chicken Quesadilla
	Flour tortilla filled with seasoned chicken and melted cheddar cheese, served with French fries
	$10


	KID’S MENU
	(12 years and under)
	Cheeseburger Slider (1)
	$12
	Mini burger on small bun with melted cheese and choice of dipping sauce, served with French fries

	Pasta
	Linguine pasta tossed in butter or marinara sauce
	$10

	Mac & Cheese
	$10
	Creamy macaroni and cheese


	DESSERTS
	Cookie Brownie À la Mode
	$12
	A warm brownie, with a chocolate chip cookie, and a scoop of vanilla ice cream, drizzled with berry sauce

	Tres Leches
	$10
	Vanilla cake, soaked in a blend of evaporated, condensed, and heavy cream, topped with whipped cream

	Cheesecake of the Week
	A classic dessert cheesecake on a cookie crust, drizzled with raspberry sauce
	$12

	Captain Morgan Bread Pudding
	$12
	Rich bread pudding infused with Captain Morgan rum, finished with a buttery caramel sauce.

	Cannoli
	$10

	Pastry shell filled with sweet and creamy ricotta cheese
	Vanilla Ice Cream
	A scoop of classic vanilla ice cream
	$5


	BEVERAGES
	kids drinks
	coffee | Tea
	soft drinks
	$3.50
	$4
	$3.50
	Milk Chocolate Milk (add $.50)
	Strawberry Lemonade
	Apple Juice Orange Juice Cranberry Juice Pineapple Juice
	Coke Diet Coke
	Sprite Ginger Ale
	Lemonade Iced Tea
	Coffee
	Decaf Coffee
	Hot Tea
	$8.00
	San Pellegrino  Bottle


