
APPETIZERS
OYSTERS ON THE HALF SHELL
Half Dozen. 10
Full Dozen. 15

SHRIMP MARTINI COCKTAIL
Martini glass lined with tender Tiger shrimp and our 
homemade cocktail sauce. 10

FUSION LETTUCE WRAPS
Carribean-Asian fusion grilled chicken served in crisp 
lettuce with pineapple, red onion, roasted red pepper, 
grapes and cilantro.  Served with a pineapple teriyaki 
sauce. 8

BOX OF BALLS
One of our all time catering favorites. Tender braised 
meatballs in our own sweet tomato sauce. 6.50

CHESAPEAKE BAY CRAB CAKES
Rich sauteed lump and back fin crab meat from blue 
crabs with our own blend of spices. 11

SPINACH-HERB
STUFFED MUSHROOMS
Mushroom caps filled with a blend of garlic, herbs, 
spinach and cheese. 7

SWEET POTATO FRIES
Fried crisp and served with a chipotle marshmallow 
dip. 6.50

OYSTERS ROCKEFELLER
Our traditional recipe, a favorite for years. 10

FRIED GREEN TOMATOES
Hand-breaded green tomatoes fried golden. Served 
with basil aoli. 6

DIANE’S STEAK AU POIVRE
Filet medallions with crushed peppercorn, 
mushroom, brandy in a demi-glace. Served with 
parmesan mashed potatoes. 14

PU PU PLATTER
Two petite crab cakes, two stuffed mushrooms and 
two bruschetta planks. The perfect combination to 
start your meal. 9

CALAMARI
Tender hand-trimmed squid, breaded, fried golden 
and served with a trio of dips. 9

SEARED AHI TUNA
Peppered Ahi Tuna quickly pan-seared, sliced, and 
served with wasabi cream. 11

MAHI TACOS
Fresh corn tortillas, shredded romaine, seasoned 
Mahi Mahi.  Served with homemade salsa and 
cilantro cream. 9

BRUSCHETTA
Sourdough planks topped with pesto, roma salsa, 
goat cheese. 7

SANDWICHES

Add any of these to your salad to fill you up: 
Chicken. 2 // Salmon, Shrimp or Steak. 3

CLASSIC COBB
Chilled mixed greens, diced tomato, scallion, bacon, 
egg, smoked turkey, shredded cheddar and avocado. 
12

WEDGE SALAD
Crisp iceberg wedges, bacon, tomato, scallion, bleu 
cheese crumbles with our homemade bleu cheese 
dressing. 10

WILL’S FAVORITE
Chilled mixed greens, sweet red pepper, broccoli, 
scallion, toasted almonds, Chinese noodles and 
strawberry with Sesame Oriental dressing. 10.50

REAL CAESAR SALAD
Romaine, croutons, parmesan with our homemade 
Caesar dressing. 9

PEAR AND BLEU CHEESE SALAD
Spring mix tossed with walnuts, Danish Bleu cheese, 
shaved Bermuda onion and ruby red pears topped 
with maple vinaigrette. 10

SALAD DRESSINGS
Honey-Lemon-Garlic Ranch, Cucumber Jalapeno 
Ranch, Spicy Bacon Ranch, Red French, Sesame 
Oriental, Thousand Island, Bleu Cheese, Honey 
Mustard, Poppyseed, Raspberry Vinaigrette, Creamy 
Balsamic

FRENCH ONION SOUP 6.50

CHICKEN VELVET SOUP Bowl. 4 / Cup. 3

SOUP OF THE DAY Bowl. 4 / Cup. 3

Substitute your fries for Broccoli Sunshine Salad, Cole 
Slaw, Fresh Fruit, Cottage Cheese or ($1) Sweet Potato 
Fries

CRUNCHY GROUPER SANDWICH 
Fried fillet with cornflake breading on a Kaiser roll. 
Served with plank fries. 14

BIG WILLY’S STEAK HOUSE BURGER 
Hand-pattied ½ pound burger char-grilled, topped 
with thick bacon, smoked Gouda, onion ring and 
honey chipotle ketchup. Served with plank fries. 13

REAL DEAL BLACK & BLEU 
Cajun spice, topped with bleu cheese, caramelized 
Bermuda onion and thick bacon. Served with plank 
fries. 13

INDIANA PORK TENDERLOIN 
Hand-pounded and breaded fried pork loin on a Kai-
ser roll. Served with chipotle aoili and plank fries. 11

PHILLY BURGER
A half-pound of Angus ground beef grilled to your 
liking and topped with caramelized onions, sauteed 
mushrooms and aged Swiss cheese. Served on a 
fresh-baked Kaiser roll with fries. 11

SALAD & SOUP



MEATLOAF
Ground pork and beef mixed with veggies and spices 
then slow roasted with a sweet mustard crust. Served 
with mashed potatoes with gravy and vegetable. 16

COLOSSAL FRIED SHRIMP
Fantail shrimp, hand-breaded and fried golden. 
Served with rice pilaf. 17

CASINO STYLE SALMON
Sautéed Scottish Salmon finished with garlic, sherry, 
scallions, and mushrooms. Served with red skin pota-
toes and vegetable. 23

BEER BATTERED FISH ‘N CHIPS
Crisp fried white fish fillets, plank fries, homemade 
coleslaw. 20

ONE POUND RIBEYE
A full pound slice of heaven for steak lovers. Center-
cut certified Angus rib eye steak lightly seasoned and 
cooked to your specifications. Served with a nugget 
of garlic butter and a side of bearnaise sauce with a 
baked potato. 25

FILET MEDALLIONS
Center-cut beef tenderloin medallions grilled and 
served with a baked potato and béarnaise sauce. 
2 medallions. 24
3 medallions. 29

NEW YORK STRIP
Grilled 12oz strip. Served with a baked potato and 
vegetable. 22
Try it “Chef’s Way” with a marinade and topped with 
portabella mushroom and Bermuda onion. 23

NEW ENGLAND CHICKEN
Sauteed strips of chicken, fresh pear, scallion in a 
creamy apple cider sauce. Served with rice pilaf and 
vegetable. 17

STUFFED FLOUNDER
Flounder fillets stuffed with crab, shrimp, Asiago and 
tarragon, topped with a cream sauce. Served with red 
skin potatoes and vegetable. 24

WILL’S SIGNATURE STIR FRY
Sweet and sour crunchy chicken with pea pod, 
cauliflower, carrot, broccoli, red bell pepper, scallion, 
toasted cashew. Served with rice. 18

Irani Brewed Iced Tea. 2.75
“Southern-Style” Sweet Tea. 2.75
Pipers Strawberry Lemonade. 3 (.50 Refill)
Coffee, Regular or Decaf. 2.75
Choice of Hot Tea. 2.75

SOFT DRINKS. 2.75
Coke 
Diet Coke
Sprite
Pibb Xtra
Lemonade
Raspberry Iced Tea
(add cherry flavor .50/fill)

PASTA PRIMAVERA
A medly of fresh veggies and basil in a light garlic 
sauce combined with al denta fettuccini and sprin-
kled with Parmesan and Asiago cheeses. 17

CHICKEN JAMES
Sauteed chicken breast topped with sundried to-
mato, scallion, bacon, cream cheese, Swiss cheese. 
Served with red skin potatoes. 17

CHESAPEAKE BAY CRAB CAKES
Rich sauteed lump and back fin crab meat from blue 
crabs with our own blend of spices. Served with red 
skin potatoes and vegetable. 24

HONEY PECAN CHICKEN
Baked chicken breast encrusted in honey butter, pe-
can, spices. Served with rice pilaf and vegetable. 16

STUFFED PORK LOIN
Stuffed with real country corn bread stuffing and 
topped with rich pan gravy. 18

CHICKEN FETTUCINI ALFREDO
Chicken breast, al dente fettucini in a rich alfredo 
sauce. 18

ST. LOUIS STYLE RIBS
Pork ribs brushed with local Stink Eye BBQ sauce. 
Served with fried corn and potato pancakes.
Full Rack. 23 // Half Rack. 18

GROUPER PROVENCAL
Tender fillet sautéed then topped with a flavorful 
blend of fresh chopped Roma tomatoes, garlic, scal-
lions and Parmesan cheese. Baked to perfection and 
served with red skin potatoes. 23

PIPERS ORIGINAL POT PIE
Chicken breast meat, vegetables in chicken gravy 
with a homemade pie dough topper. 15.50

OLD-FASHIONED SWISS STEAK
Beef braised in red wine stock with carrots, celery, 
onions. Served with mashed potatoes with gravy and 
vegetable. 17

GARLIC-ENCRUSTED CHICKEN
Baked chicken breast encrusted in garlic and Par-
mesan breading. Served with red skin potatoes and 
vegetable. 16

BEVERAGES SIDES
Fresh Veggie Choice 2
Cole Slaw 2
Broccoli Sunshine Salad 2
Cottage Cheese 2
Fresh Cut Fruit 2
Rice Pilaf 2
Plank Fries 2
Mashed Potatoes 2
Baked Potato 3
Loaded Baked Potato 4
Red Skin Potatoes 2
Tea Cup Bread 1.50
Extra Tea Cup Bread .75

ENTREES
Each entree comes with a house salad with choice of dressing and our famous Tea Cup Bread.
Upgrade to a Caesar Salad for only $2.

FIND US ON

FACEBOOK
TWITTER

INSTAGRAM

FOR UPDATES AND 
SPECIAL MENUS!

*Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.


