
BURGERS AND SANDWICHES

BISON BURGER
Ground bison patty served with Gruyere cheese, tomato 
bacon jam, burger sauce, lettuce, onion, and pickles on a 
toasted brioche bun
$24

FRENCH DIP
Shaved ribeye with sauteed mushrooms and onions, served 
on toasted sourdough roll with melted gruyère cheese and 
au jus
$20

CHICKEN BLT SANDWICH
Grilled chicken breast served with bacon, lettuce, tomato, 
pickles, and mayo on a brioche bun
$19

1862 BURGER
8 oz Wagyu beef patty served with red onion, lettuce, 
tomato, and pickles, and a side of fries
$21

WALLEY'S CLUB
Triple-decker sandwich topped with ham, turkey, bacon, 
Swiss cheese, lettuce, tomato, avocado, and mayo served 
on whole wheat bread
$20

1862 Restaurant & Saloon
David Walley’s

APPETIZERS

STUFFED BUTTON MUSHROOM
Button mushrooms stuffed with shrimp, spinach, garlic, and 
topped with panko bread crumbs
$12

DAVID WALLEY’S WINGS
Dry rubbed jumbo wings tossed in your choice of buffalo, 
asian, BBQ, or dry rub, served with celery, carrots, and blue 
cheese dressing
$18

LOCAL MEAT AND CHEESE 
CHARCUTERIE BOARD
Assorted locally cured meats, cheeses, and fruit. Ask your 
server for more details!
$24

CALAMARI FRITTE 
Hand-breaded and lightly fried, served with lemon and 
homemade remoulade
$14

JUMBO SHRIMP COCKTAIL
Chilled jumbo shrimp served with spicy 
horseradish cocktail sauce and lemon wedges
$21

LOADED STEAK FRIES
Thick-cut steak fries loaded with bacon, blue cheese 
crumbles, and green onion
$8

SPINACH AND ARTICHOKE DIP
House-made spinach and artichoke dip served with tortilla 
chips
$20

SOUPS AND SALADS

BISON CHILI
Ground bison, kidney beans, and diced onion, topped with 
shredded cheddar cheese 
Cup $10  |  Bowl $12

HOUSE SALAD
Mixed greens, tomato, shredded cheese, and croutons
$8

TRADITIONAL WEDGE
Iceberg lettuce, topped with blue cheese, smoked bacon, 
tomato, and croutons
$12

CAESAR SALAD
Romaine lettuce, croutons, and parmesan cheese, tossed 
with Caesar dressing
$10  |  Add chicken $4 or salmon $8

SIDES

RICE
Seasoned wild rice blend pilaf
$6

CREAMED SPINACH
Fresh spinach, cheese, and garlic
$6

ROASTED ASPARAGUS
Seasoned and grilled
$6

POTATO GRATIN 
(SIGNATURE)
Blue cheese, bacon, cream, and garlic
$6

BRUSSEL SPROUTS
Roasted with pancetta and shallots
$6

All burgers and sandwiches are served with French fries

SPINACH SALAD
Baby spinach with crumbled goat cheese, apples, 
cranberries, and candied walnuts
$12

FRENCH ONION SOUP
Sweet onions, beef broth, and sherry, topped with melted 
gruyère and croutons
Cup $10  |  Bowl $12

MACARONI AND CHEESE
Creamy three cheese
$6

LOADED BAKED POTATO
Topped with shredded cheese, 
butter, bacon, sour cream, and chives
$4



BUILD YOUR OWN PIE
14-inch pie with your choice of toppings. Comes with 
Tomato Sauce and Mozzarella cheese.
•
Meats: Pepperoni, Sausage, Ham, Bacon, 
Veggies: Olives, Bell Peppers, Red Onion, Pineapple, 
Mushrooms, Spinach
$22, includes choice of two toppings  |  $2 per additional 
topping

PEPPERONI PAN PIZZA
Pepperoni, tomato sauce, and mozzarella cheese
$24

ITALIAN PAN PIZZA
Cured meats, roasted peppers, tomato sauce, and 
mozzarella cheese
$26

1862 Restaurant & Saloon
David Walley’s

PIZZA

DESSERTS

VEGETARIAN PAN PIZZA
Roasted bell peppers, olives, red onions, mushrooms, and 
spinach on tomato sauce, topped with mozzarella cheese
$24

CHOCOLATE CAKE
With chocolate sauce, cookie crumbles, and whipped 
cream
$12

ENTREES

SLOW ROASTED PRIME RIB
Slow-roasted prime rib served with natural au jus 
and house seasoning - When it's gone, it's gone!
$40

LOBSTER AND SHRIMP
Lobster tail and shrimp served in a garlic, butter, tomato, 
and lemon sauce
$65

WILD-CAUGHT SALMON
Pan-seared salmon served with a garlic and parsley butter 
sauce
$30

TWELVE SPICED CHICKEN (SIGNATURE)
Airline chicken breast marinated in a blend of twelve spices 
and served with mango jam
$24

JUMBO SHRIMP LINGUINE PASTA
Sauteed jumbo shrimp, tomato, garlic, tossed in a lemon 
cream sauce, served over linguine
$26

BEEF MEDALLION
8 oz
Served with garlic, parsley butter
$28

FILET MIGNON
8 oz, grilled to your liking
Served with garlic, parsley butter
$46

PORK TENDERLOIN MEDALLIONS
Served with sweet potato vegetable hash, thyme, and 
sun-dried cherry demi-glaze
$24

COWBOY STEAK
24-ounce bone-in ribeye steak served with garlic and 
parsley butter
$65

SAUTÉED JUMBO PRAWNS
6 sauteed jumbo prawns served with shaved garlic, butter, 
tomato, basil, and lemon
$24

STRAWBERRY CHEESECAKE
NY-Style cheesecake with strawberries
$12

Served with a house salad and one side

HOMEMADE SEASONAL COBBLER
Choice of homemade peach or cherry cobbler served warm 
with vanilla ice cream and whipped cream
$12

GRILLED CHICKEN PASTA
Sautéed chicken breast, asparagus, bacon, tomato, and 
mushrooms tossed in a lemon basil cream sauce served 
over linguini
$24

DWR VEGETABLE PASTA
Sautéed mushrooms, tomatoes, spinach, and asparagus 
with garlic, white wine, and herb butter sauce served over 
shell pasta
$19


