COCKTAILS

2- For The Price Of One -1 Everyday From 12-5pm
SIMPLE STALLION - 10

A cool splash after a long ride across the plains.
(Mojito) White Rum, Sugar, Lime Juice, Soda, Mint

SUNSET RENDEZVOUS - 10

Sweet, smooth and just a little scandalous.
(Sex on the Beach) Vodka, Peach Schnapps, Orange Juice, Cranberry Juice

HIGH RIDER - 10

Five shots deep - only the roughest make it to sundown.
(Long Island Iced Tea) Vodka, Tequila, White Rum, Triple Sec, Gin, Cola

BEER & CIDER

1985 Pint (4.5%) - 4.50

STRAWBERRY STAMPEDE - 10 Cruzcampo - (4.5%) - 3.9
Fruitier than a saloon girl’s gossip - sweet, cold and wild. Inches Cider - (4.5%) - 4.2
(Strawberry Daiquiri) Strawberry Purée, Rum, Lime Juice, Sugar Syrup Guinness - (4 2%) -5

Corona - 330ml - (4.5%) - 3.8

HPA - 500ml - (4%) - 5

Old Mout Berries - 500ml - (4%) - 4.8
Guinness - 440ml (0%) - 4

COWBOY COLADA - 10

A tropical escape, even in tumbleweed country.
(Pifha Colada) Rum, Cream of Coconut, Pineapple Juice

MIDNIGHT OUTLAW - 10

Smooth & Dark - Keeps The Gunslinger Sharp After Dark
(Espresso Martini) Espresso, Coffee Liquor, Vodka

SPIRITS

DESERT TEASE - 10
Sweet on The Lips, Wild At Heart Spiced Rum (35%) - 2.5
(Pornstar Martini) Vanilla Vodka, Passion Fruit, Lime Juice, Sugar Syrup Pink Gin - (35%) - 2.5
Gin - (37.5%) - 2.5
Vodka - (37.5%) - 2.5

Whisky - (40%) - 3 M‘,“"d a
- 0 I){el'
Tequila - (38%) - 3 A or
. _ o\ _ Ve
La Vieille Ferme - Blanc (12.5%) - Glass 6/Bottle 26 Fire Ball - (33%) - 2.8 Shog d

Chateau Minuty - Rosé (13%) - Glass 8/Bottle 35
Campo Dorado Rioja - Red (12.5%) - Glass 6.5/Bottle 28

House Prosecco (10.5%) - Bottle 22

SOFT DRINKS/MIXERS

Coke - 3.5 Red Bull - 3.5

Fanta - 3.5 Appletiser - 4.2

Fever Tree Tonic - 3 Sparkling Water (Bottled) - 3
Lemonade - 3 Vimto - 3




Fresh 12" Stone Baked Pizza
OUTLAW'S FEAST - 14

Ham, Pepperoni and Chorizo

COWGIRL MARGHERITA - 12

Mozarella and Basil

THE WESTERN EXPRESS - 13

Ham and Pineapple

THE COWBOY CLASSIC - 13.5

Pepperoni and Hot Honey Drizzle

RANCHER'S CLASSIC - 12

Onion, Mushroom and Pepper

THE BLAZIN' SADDLE - 13

Pepperoni, Onion and Scotch Bonnet

THE TRUFFLE TRAIL - 14.5

Ham, Mushroom, Truffle Oil, Rocket and Parmesan

BACON BUCKSHOT FRIES - 7.5

Crispy Bacon Bits, Mozzarella, House Baconnaise

OUTLAW PORK PILE FRIES - 7.5
Sticky Pulled Pork, Mozzarella, Crispy Onion

SWANKY STALLION FRIES- 8

Loaded with Parmesan, Truffle Qil, Chives

LOADED TRAIL BOSS FRIES - 9.5

2 Buttermilk Tenders, Mozzarella, House Ranch,

Chives, Spring Onion.

MAC ‘N’ LASSO BITES- 6

Crispy Mac & Cheese Balls, Parmesean, Chives

CHEESE SPURS - 5

Fried Mozzarella Sticks

RUSTIC RANCH ROUNDS- 6

Chicken Bites| Buffalo | BBQ | Ninja | Sweet Chilli ®

CACTUSKICKS - 6

Jalapeno Poppers

Western Menu

TENDERS

All Served with Fries or Upgrade to Loaded

Fries - 4

Plain OI' Tenders - 11.5

4x Plain and Simple, Served with our House Ranch ‘40'0'4,,
Teh Ol'e

Smokehouse Strips - 13 3

4x Sweet & Sticky BBQ, Drizzled with Our House Ranch

Boots & Blades Tenders - 13

4x Sticky House Ninja Sauce, Drizzled with our House
Ranch

Buffalo Tenders - 13
4x Spicy & Tangy, Drizzled with Sweet Mayo

GARLIC PARMESAN TENDERS - 13

Blend of Herbs, Garlic & Grated Parmesan,
Garnished with Fresh Parsley And Garlic Salt .

LEMON & HERB TENDERS - 13
A Tangy Blend Of Fresh Lemon Zest & Mixed Herbs

BURGERS

All Served with Fries
THE WINGIT - 13

2 Buttermilk Tenders, Bacon, Lettuce, Cheese,
House Ranch

THE RODEO BURNER - 13
2 Buffalo Tenders, Blue Cheese, Crispy Onion

THE GARLIC ROOSTER - 13

2 Buttermilk Tenders, Bacon, Lettuce, Garlic Mayo

THE WILD CEASAR - 12

2 Buttermilk Tenders, Bacon, Parmesan, Lettuce, Ceasar
Dressing.




Lf\ PINEAPPLE RUM BBQ WINGS 9

Sweet Blend of BBQ, Pineapple Puree & Spiced Rum,
Garnished with Fresh Pineapple & Coriander.

Sk BRONCOS BBQ WINGS - 8
| © Sticky Honey BBQ,
Garnished with Crispy Onion & Chives.

SHADOW RIDER WINGS - 8

Sweet Mix of Soy Sauce, Maple Syrup & Brown Sugar,
Garnished with Sesame Seeds & Spring Onion.

BUFFALO WINGS - 8

Spicy & Tangy Buffalo Sauce,
Garnished with Chives & Blue Cheese

CRACKLIN' COWBOY WINGS -9

Sour Cherry Sauce, Melted Soft Serve Ice-Cream,

MAPLE BONE-MARROW BUFFALO WINGS - 9

Sweet & Tangy Buffalo Cooked with Bone Marrow, * :
Garnished with Smoky Bacon, Sweet Mayo & Chive. «

‘ MANGO & HABANERO WINGS -9

ﬁ \. Fresh Mango, Habanero Chilli, Orange & Honey,
A Garnished with Coriander, Lime, Fresh Chilli.

GARLIC PARMESAN DRY WINGS - 8.5

Blend of Herbs, Garlic & Grated Parmesan, v‘éi

| @
Garnished with Fresh Parsley, Garlic Salt and Parmesan. @

LEMON AND HERB DRY WINGS - 8.5

A Tangy Blend Of Fresh Lemon Zest & Mixed Herbs,
Garnished with Fresh Dill & a Lemon Wedge.

CHERNOBYLL WINGS - 12

So spicy... it's nuclear!
Served with gloves, goggles and milk (you'll need it!)
EAT WITH CAUTION - IT'S CLUCKIN' HOT!

Garnished with Popping Candy ¢
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Dessert Menu

Wild West Cookies ‘n’ Cream - 6.5 All served with Ice Cream or Cream
(Oreo Milkshake)

Sticky Toffee Pudding - 6.5
Gold Rush Shake - 6.5

(Biscoff Milkshake) Lemon Drizzle Cake- 6.5

Rancher’s Red Shake - 6.5

Salted Caramel Brownie (V,GF) - 6.5
(Strawberry Milkshake)

Wild West Whip Shake - 6.5 AR AR R

(Vanilla Milkshake)

Classic Chocolate brownie - 6.5

Caramel Canyon Shake - 6.5
(Salted Caramel Milkshake)

Ice Cream

Strawberry - 3.5
Vanilla - 3.5

Salted Caramel - 3.5
Chocolate - 3.5

OUR STORY

It all started in 2021 with a blank page and a bold business plan—a name, a dream, and a
logo. By 2022, at just 18 years old, we took the risk and bought an Airstream. That's when
Wing It was born. We hit the road with no plan, just passion, serving wings at local events and
in open fields. In 2023, we leveled up with weddings, pub takeovers, and our first big festivals
—some with over a thousand hungry guests. A new menu dropped, we brought on staff, and

our hashtags started flying: #JustWinglt and #WingltDoltBest.

By 2024, the queues were longer, the events were bigger, and the dreams were growing
faster than ever. Our Instagram caught fire, and so did the buzz. Then, in 2025, we opened
the doors to our first restaurant. Suddenly, people were asking, “Where are you popping up

next?” The grind got real, the growing pains kicked in—but we wouldn't have it any other way.

We hope you enjoy your visit, and we hope to see ya'll AGAIN SOON!
Fred, Lorcan & The Wing It Team.
Follow us on socials

fJO1d

@Wingit




