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ilbur’s Grill

In the Beginning

WILBUR’S GRILL BISTRO PIZZA

12 inch thin crust basted with virgin olive oil, topped with zesty
red sauce, mozzarella cheese and one topping. Create your own
by adding additional toppings (.75 each): pepperoni, artichoke
hearts, black olives, turkey sausage, mushrooms, cheddar
cheese, diced chicken, jalapeños, bell peppers or onions. 8.99

WILBUR’S COMBO

Mini corn dogs, mini chicken chimichangas, buffalo chicken
wings and fried green beans. A tasteful delight with ranch
dressing, fresh salsa, sweet red chili sauce and stone ground
mustard. 13.99

TOSTADA NACHOS

Tri-colored tortilla chips topped with garlic-infused refried
beans, spicy nacho meat and cheese. Served with fresh salsa,
sour cream, jalapeños and guacamole. 9.99

OPEN FACED STEAK OR CHICKEN QUESADILLAS

Three 6 inch flour tortillas with your choice of chicken or steak,
topped with cheddar cheese, pepper jack cheese and green
chilies. Served with fresh salsa and sour cream. 8.99

VEGETABLE PLATTER

Fresh cuts of carrots, cucumbers, zucchini, yellow squash, celery,
broccoli, cauliflower, and grape tomatoes, served with Chefs
roasted red bell pepper hummus dip and ranch dressing. 8.99

Shrimp Cocktail

Jumbo Guaymas shrimp, chilled, and served with cocktail sauce
and lemons. 8.99

MINI CORN DOGS

Mini corn dogs served with potato chips, ranch dip and deli
mustard. 5.99

BUFFALO CHICKEN WINGS

Chicken wings tossed in our spicy wing sauce. Served with
carrots, celery and ranch dressing for dipping. 8.99

FRUIT & CHEESE PLATTER

Gourmet blend of cubed Gouda, Cheddar, and Swiss paired
with seasonal fruit, strawberry yogurt and mixed nuts.
Plenty to share. 12.99

MINI CHICKEN CHIMICHANGAS

Deep fried mini chicken chimichangas topped with melted
cheddar cheese. Served with fresh salsa. 9.99

FRIED GREEN BEANS

Long cut green beans deep fried in a toasted onion batter.
Served with sweet red chili sauce and ranch dressing. 6.99

ZUCCHINI & MOZZARELLA STICKS

Fried zucchini and seasoned battered mozzarella sticks. Served
with ranch dressing and marinara sauce. 8.99

CHIPS & SALSA

Freshly cut and fried tri-colored tortilla chips with fresh
salsa. 3.99

Shrimp SCAMPI

Jumbo Guaymas shrimp sautéed in garlic, butter, and white
wine, accompanied with garlic toast and lemon garnish. 9.99

Burgers & More
SOUTHWEST CLUB SANDWICH OR WRAP
Choice of toasted 12 grain bread or a large tortilla, filled with
turkey, bacon, mozzarella cheese, lettuce, tomatoes and mild
chili mayo. Served with potato chips. 8.99

PULLED PORK SANDWICH

Tender, juicy barbecued pork on a butter toasted bun. Served
with housemade cole slaw. 7.99
TUNA SANDWICH
Chef’s special blend of tuna, carrots, pickles, celery and
lite mayonnaise on toasted 12 grain bread with lettuce and
tomato. Served with red seedless grapes. 8.99

LARRY’S ITALIAN SANDWICH

Turkey, salami, pepperoni, and provolone cheese, served on
12 grain bread or Italian baguette, topped with lettuce, tomato
and red onion, drizzled with Chef’s special olive oil blend. 7.99
TURKEY WRAP
Healthy wheat tortilla filled with cream cheese, turkey, lettuce,
tomato and avocado. Served with carrot medallions. 7.99

BUTTER BURGER

Half pound of ground round, topped with cheddar cheese,
lettuce, tomato and red onion on a toasted buttered bun.
Served with shoestring fries. Add bleu cheese, bacon, green
chilis, sautéed mushrooms, or feta cheese for .75 each. 8.99

WILBUR’S CORNED BEEF SANDWICH

A mound of thinly sliced corned beef, topped with Swiss cheese
and housemade coleslaw, grilled to perfection on delicious
marble rye bread. 7.99

CHEF’S LITE FARe

Grilled slices of warm marinated chicken strips, sliced
tomatoes and cucumbers, served with honey mustard and
raspberry vinaigrette dressings. 5.99

ALL AMERICAN GRILLED CHEESE SANDWICH

A blend of cheddar and Swiss cheeses, melted together on grilled
12 grain or sourdough bread. Served with potato chips. 5.99

FISH & CHIPS

Beer battered Haddock fillets. Served with shoestring fries,
lemons and tartar sauce. 9.99

SOUP & SANDWICH OR SALAD

One half of a grilled cheese or grilled turkey-cheddar cheese
sandwich on wheat bread, paired with your choice of soup du
jour or house salad. 6.99

CHICKEN STRIPS & FRIES

Crispy chicken tenderloin strips. Served with shoestring fries
and ranch dressing. 7.99

WILBUR’S BURGER (OUR SPECIALTY)

Half pound of ground round topped with cheddar cheese,
applewood smoked bacon, roasted green chili, lettuce, tomato
and red onion, on a butter toasted bun. Served with shoestring
fries. 9.99

HALF POUND GRound sirloin

Savory ground sirloin topped with melted Swiss or cheddar
cheese, grilled to your liking. Served with cottage cheese and
fresh fruit. A carb conscious favorite. 9.99

SIZZLING FAJITAS

Marinated chicken or beef, grilled with onions and bell
peppers. Served with tortillas, sour cream and fresh salsa.
CHICKEN 7.99 BEEF 8.99

PATTIE MELT

Half pound burger, sautéed onions and Swiss cheese on grilled
marble rye bread. Served with shoestring fries. 8.99

BISTRO DIP SANDWICH OR WRAP

Your choice of a baguette or large tortilla filled with thinly
sliced roast beef, sautéed mushrooms and Swiss cheese. Served
with a savory au jus sauce for dipping. 7.99

GARDEN VEGETABLE BURGER

Grilled garden patty made from brown rice, cheeses,
mushrooms, onions, oats, bulgar, and wheat on a toasted bun.
Served with fresh fruit. 6.99

WINNER WINNER CHICKEN DINNER

Three pieces of honey stung battered chicken, fried to a golden
brown, paired with a side of mac & cheese and housemade
coleslaw. 10.99

BLT THE AMERICAN CLASSIC

Applewood smoked bacon, thinly sliced hot house tomatoes,
crisp lettuce and mayo on toasted white bread. Served with
potato chips. 6.99
Add cheese or avocado for .75 each

Open daily at 10:30 am.
4855 East Broadway | Tucson, AZ 85711 | Phone: 520 745 6500 | www.viscountsuite.com

W

ilbur’s Grill

Salads and Soups

TACO SALAD

Large tortilla shell filled with seasoned ground beef, garlic
infused refried beans, green onions, black olives, tomatoes,
shredded lettuce, cheddar cheese, sour cream, guacamole and
fresh salsa. 8.99

JOE’S CHICKEN CesarE SALAD

Grilled chicken breast, garlic croutons, parmesan cheese,
black olives, tomatoes and romaine lettuce, tossed in a creamy
Caesar dressing. (Try it in a tortilla wrap!) 8.99

CANDIED WALNUT SALAD

Baby gourmet greens, grape tomatoes, pears, red & yellow bell
peppers, candied walnuts, blue cheese and raspberries tossed
in a raspberry vinaigrette dressing. 10.99

TRADITIONAL COBB SALAD

Chopped romaine with grilled chicken breast, bacon, hard
boiled egg, avocado, tomatoes, black olives, cucumbers and
bleu cheese, served with your favorite dressing. 10.99

ITALIAN SALAD

Mozzarella cheese, Genoa salami strips, diced bell peppers,
tomato wedges, red onion, kalamata olives, parmesan cheese,
and cucumbers, tossed in chopped romaine with fresh garlic,
olive oil and lemon juice. 11.99

CHICKEN MILANESE

Boneless breast of chicken, breaded with Italian spices, panfried in extra virgin olive oil and topped with a lemon butter
sauce. 11.99

SIRLOIN STEAK

Rotini TUNA SALAD

Rotini pasta, pickled pepper rings, julienne strips of Genoa
salami, cubed mozzarella cheese, tossed in a house-made
red wine vinaigrette, topped with a scoop of tuna salad. 10.99

JARDINIERE SALAD

A garden blend of greens, romaine lettuce, red onions, grape
tomatoes, carrot curls, cucumbers, sweet yellow bell peppers,
and diced avocado, tossed in our house-made red wine
vinaigrette. 8.99

Southwest beeF salad

Grilled fajita beef, romaine lettuce, cheddar cheese, cilantro,
and tomatoes, tossed in a slightly spicy habañero dressing,
topped with tri-colored tortilla strips 9.99

HOMEMADE SOUPS

Ask your server for today’s selections.
LARGE BOWL 6.00

CUP 2.5O

Pasta

Entrees

10oz Choice top sirloin, grilled to perfection.

MEDITERRANEAN SALAD

Diced grilled chicken breast, artichoke hearts, grape tomatoes,
red onion, kalamata olives, and red bell peppers mixed with
romaine lettuce and tossed in a lemon, parsley and olive oil
dressing, topped with feta cheese. 10.99

19.99

SURF & TURF

10oz Choice top sirloin steak, grilled to your liking and paired
with sautéed jumbo garlic shrimp scampi. 23.99

SHRIMP SCAMPI

Jumbo Guaymas shrimp, sautéed in garlic, butter and white
wine. 16.99
All Entrees include seasonal sautéed vegetables and choice of
baked potato, red skin potatoes, shoestring fries or rice pilaf.
Add a house salad for 3.00.

Final Touches
APPLE CRISP

Granny Smith apples baked with cinnamon, nutmeg, brown
sugar and oatmeal crumbles. Served warm with a scoop of
vanilla ice cream, topped with caramel sauce and chantilly
cream. 5.99

HOMEMADE RICE PUDDING

Chef’s special recipe of creamy rice pudding, topped with
maple syrup, chantilly cream and a cherry. 3.99

OLD FASHIONED ICE CREAM SUNDAE

Vanilla ice cream topped with your choice of chocolate,
caramel or strawberry sauce, chantilly cream, chopped nuts,
a rolled wafer and a cherry. 3.99

CHOCOLATE CHEESECAKE

Velvety chocolate cheesecake with a chocolate crumb crust,
topped with raspberry sauce and chantilly cream. 5.99

CINNAMON CHOCOLATE NACHOS

Baked tortillas tossed in cinnamon and sugar, laced with
chocolate and caramel sauce, served with chocolate mousse and
chantilly cream. 5.99

SIGNATURE BROWNIE A LA MODE

Warm pecan brownie with vanilla ice cream, chocolate
syrup, chantilly cream and a cherry. 5.99

PENNE MEZZANINE

Penne pasta with grilled chicken, kalamata olives, garlic and
tomatoes, sautéed in lemon juice and extra virgin olive oil.
Served with garlic toast. 10.99

SHRIMP SCAMPI CAPPELINI

Jumbo Guaymas shrimp sautéed in a garlic white wine sauce,
over angel hair pasta. Served with garlic toast. 14.99

MACARONI & CHEESE

Creamy cheddar cheese mixed with elbow macaroni, topped
with seasoned bread crumbs, oven baked and served with the
vegetable of the day. 6.99

SPAGHETTI & MEATBALLS

Thin spaghetti noodles with Chef’s savory meatballs and
homemade marinara sauce. Served with garlic toast. 8.99

CHEESE TORTELLINI

Cheese tortellini cooked in a creamy basil pesto sauce. Served
with garlic toast. 10.99

Side Orders
Guacamole Sm 1.50 Lg 4.00
Shoestring Fries or Housemade Coleslaw 2.00
Sweet Potato Fries 3.00
Baked Potato 3.00
Cottage Cheese or Pasta Salad 2.50
Seasonal Fresh Fruit or Mac & Cheese 3.00
House Salad 4.00

Beverages
Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper or Root Beer
Cranberry Juice or Orange Juice 3.00
Chocolate or Vanilla Shake 4.00

2.50

Adult Beverages
Mimosa 3.00
Bloody Mary 4.00
Skinny Margarita 5.00
Glass of House Wine - Chardonnay, Merlot or Cabernet

5.00

To place a take out order, call 520 745 6500 and ask for extension 5043.

Consumer advisory — consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.

Open daily at 10:30 am.
for meetings, banquets, or off premise catering, please call 520 584 5807

