
 

 

105 S Norwood St 
Wallace, NC 28466 

(910) 285-5600 
 

Order Online at 
Miksrestaurants.com 

 
Monday 5 pm—10 pm 
Tuesday 5 pm—10 pm 

Wednesday 11 am—10 pm 
Thursday 11 am—10 pm 
Friday 11 am—10 pm 

Saturday 11 am—10 pm 
Sunday 11 am—10 pm  

 
Ask about our Catering to go! 

 



 

 

 

 

 

Starters 

 

Mik’s Chips    $6 
Choice of ranch, blue cheese or beer cheese  
 
Nachos and Cheese  $7.50 
Nacho chips with beer cheese 
 
Fried Pickles    $8.50 
Battered with a side of ranch 
 
Fried Zucchini   $8.50 
Battered with a side of ranch 
 

Fried mushrooms   $8.50 
Beer battered, fried and served with ranch 
 

Loaded Sidewinders  $9.50 
Smokey sidewinders smothered with beer 
cheese and loaded with chili, bacon and sour 
cream 
 

 
 

Mozzarella Sticks  $8.50 
Battered, fried and served with marinara 
 

Garlic Cheese Curds  $9 
Lightly breaded and seasoned cheese curds 
served with a side of ranch 

 
Smokey Rolls   $10 
(When Available)  Egg rolls filled with  
hickory smoked BBQ and pimento cheese.  
Served with Southern Style BBQ sauce.  
(substitute beef brisket for $1.00) 
 

Appetizer combo   $14 
Wings (boneless or traditional), mozzarella 
sticks and Chicken tenders.  please no      
substitutions 

 

 
 

 

 

 

Wings 
Traditional Chicken Wings 

6 wings $7.50     18 wings  $23 
12 wings $15  24 wings  $30 
 

Boneless Wings 
6 wings $7  18 wings  $19 
12 wings $13      24 wings  $25 

 
Wing Sauces 

Atomic     Buffalo 
hot chili    Honey BBQ 
boom boom sauce   Sweet Chili 
Caribbean jerk   Teriyaki 
Southern style BBQ Mild  
Carolina bbq    Dry Rub 

Wing Wednesdays $.89 Traditional or $.79 Boneless Wings 



 

 

Soups 

 
 

(Please ask your server for soups available)  
 

 Cup $5    Bowl $6 
 
Cup with Grilled Cheese $8.50 

(add  bacon or ham for $1.50) 
 

Cup with BLT $9.50 
 

Cup with side salad $10 
 
 

 

 

 

Nachos 

Add Jalapenos, bacon or    
pineapple for $.75 each 

Upgrade your cup of soup to a bowl for $1.50 

Add to any salad: Beef-$5, chicken-$5,  
shrimp-$6,  brisket-$8, steak $9 

 
Garden Salad $9 

Mixed Greens, tomatoes, cucumbers, diced  
onions and Shredded cheese 
 

Miks Salad $9 
Mixed Greens with fresh mozzarella,       
tomatoes, cucumbers, sun-dried tomatoes  
drizzled with a balsamic glaze.  
 

Chicken Salad $13 
Choice of grilled or fried chicken over mixed 
greens, tomatoes, cucumbers, diced onions and 
shredded cheese 
 
Boom Boom Chicken Salad $14 
Mixed greens with grilled chicken, bacon,  
tomatoes, onions, cucumbers and shredded 
cheese topped with our popular boom boom 
sauce. . 
 

  

Salads 
 

Shrimp Salad $14 
Choice of grilled or fried shrimp over 
mixed greens, tomatoes, cucumbers, diced on-
ions and shredded cheese 

 
Smoked Salmon Salad $17.50 

(when available) Hickory Smoked salmon 
over mixed greens, tomatoes, cucumbers, 
diced onions and   shredded cheese 

Available Salad Dressings:  Ranch, Blue Cheese, Thousand Island, French, Balsamic      
Vinaigrette, Honey Mustard, Caesar and Golden Italian  

(salads will come with 2 cups of salad dressing, additional sauces are $.35) 

Hearty plate of tortilla chips 
topped with diced tomatoes, 
roasted red peppers, broccoli, 
Onions beer cheese and boom 
boom sauce 

Veggie $10   Shrimp $13 
Chicken  $12  Beef $12 
BBQ $12   Turkey $13 
Brisket $15  Steak* $16 

Salmon $15.50  

*  These items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
which may contain harmful bacteria and may increase your risk of foodborne illness or death. 

18 % Gratuity will be added to parties of 8 or more.   



 

 

Wraps 

All wraps come with choice of 
flour, spinach,  tomato basil, 
jalapeno cheddar or low carb 
tortillas.  Served with choice 
of side. (Substitute a side salad for $2 
or cup of soup for $1.50. Add $.75 for 
pineapple, grilled onions and red peppers,   
jalapenos or lettuce and tomato.  Add 
$1.50 for bacon)   
 
Chicken wrap $12 
Choice of grilled or fried chicken,    
shredded Monterey Jack, cheddar cheese,  
broccoli and boom boom sauce on grilled 
wrap 
 

Buffalo Chicken Wrap $12.50 
Grilled or Fried chicken tossed in buffalo 
sauce with, lettuce, tomato, shredded 
cheese and ranch 
 

Chicken Bacon and Ranch 
Wrap $13 
Grilled chicken, bacon, lettuce, tomato, 
shredded cheese and ranch 

 

Shrimp Wrap $13  
Choice of grilled or fried shrimp, shredded 
Monterey Jack and cheddar cheese,    broccoli 
and boom boom sauce on grilled tortilla 

Smoked Salmon Wrap $17.50  
Smoked salmon, shredded Monterey Jack and   
Cheddar Cheese, Broccoli and Boom Boom 
sauce on grilled tortilla 

Hawaiian Burger* $14 
Grilled pineapple, mozzarella cheese &  
Balsamic vinegar glaze 
 
Southern Style Burger* $14 
Onion Ring and Duplin County’s own  
Southern Style BBQ Sauce 
 
The Champ Burger*  $15 
Topped with macaroni and beer cheese, bacon 
and boom boom sauce 
 

Burgers 

Try your burger “Dino Style” for 
$3.00 more.  2 Grilled cheese   

sandwiches as your bun 
 

Classic Hamburger* $12 
Lettuce, tomato, onion and pickles 
 

Carolina Burger* $13 
Topped with chili and coleslaw 
 

Mik’s Cheeseburger* $13 
Pepper jack cheese and red pepper relish 
 

Hot Blue Burger* $13 
Smothered in hot blue cheese 
 

 

All burgers are hand-pattied  
angus beef served on a brioche 
bun or Texas toast.  Topped with 
lettuce, tomato, onion and pickles 
with choice of side.   
(Substitute a side salad for $2 or cup of 
soup for $1.50.  add $.75 for  American  
cheese, pepper jack cheese, beer cheese,     
pimento cheese, pineapple, jalapenos, grilled 
onions or grilled red peppers.  Add $1.50 for  
bacon.   

*  These items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
which may contain harmful bacteria and may increase your risk of foodborne illness or death. 

18 % Gratuity will be added to parties of 8 or more.   



 

 

Sandwiches 

 
Hawaiian Chicken   $13 
Grilled chicken topped with grilled       
pineapple, mozzarella cheese & Balsamic   
vinegar glaze 
 
Turkey Club $14 (when      availa-
ble) Hickory Smoked turkey breast that’s 
been brined for 48 hours, bacon, pepper jack, 
lettuce, tomato and mayo on Texas Toast 
 

The Cuban $13 (when available) 

BBQ, ham, pepper jack, mustard and pickles  
 

Brisket Sandwich $14.50  
(when available) Hickory smoked, lettuce, 
tomato, mayo 

 
Southern Style Brisket $15.50 
(when available) Hickory smoked with an  
onion ring and Southern Style BBQ Sauce 

 
Steak Sandwich* $16 
Ribeye steak with American cheese and 
grilled onions on Texas Toast 
 

All sandwiches served on   
Brioche bun (unless specified) and 
come with choice of side.  
(Substitute a side salad  for $2 or cup 
of soup for $1.50.  add $.75 for  Ameri-
can  cheese, pepper jack cheese, beer 
cheese, pimiento cheese, jalapenos, grilled 
onions or grilled red peppers. Add $1.50 
for  bacon) 

BLT $8 
Bacon, lettuce and tomato on texas toast 
 

Two mik’s style hot dogs $8 
Chili, slaw, onions, relish, ketchup and mustard 
 

Fish Sandwich $11 
Battered cod with lettuce, tomato and tartar 
 

BBQ Sandwich $11 (when available) 
Smoked over Hickory on site with coleslaw 

 
Shrimp Burger $13 
Fried shrimp, lettuce, tomato and coleslaw 
 

Chicken Sandwich  $12 
Fried or grilled chicken breast with lettuce, 
tomato and boom boom sauce 
 

Caribbean Jerk Chicken $12.50 
Jerk sauce, lettuce and tomato 

 
Crab Cake Sandwich $13.50 
Lettuce, tomato and boom boom sauce 
 
 

 *  These items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
which may contain harmful bacteria and may increase your risk of foodborne illness or death. 

18 % Gratuity will be added to parties of 8 or more.   



 

 

Seafood Platter 
Pick two $18 Pick three $23 
Served with choice of two sides 
Fried Shrimp   Grilled Shrimp 
Battered Cod  Crab Cake 
(more than 1 crab cake additional $5.00 each) 
 

Kevin Special  $15 
A Del Rio favorite is back!  A quesadilla 
filled with grilled chicken, onions and   
chorizo covered in beer cheese.  Comes with 
choice of two sides. 

 
BBQ Plate  $14.50 (when available) 

Hickory smoked with choice of two sides and 
Texas toast 
 

Smoked Salmon Tacos  $17.50  
(when available) Hickory smoked salmon,     
coleslaw and boom boom sauce with cold  
tortilla 
 

Boom Boom Chicken $16 
Two grilled chicken breasts smothered with 
cheddar cheese, mozzarella cheese, bacon and 
boom boom sauce with choice of 2 sides and 
Texas toast 

 
Brisket Plate $19 (when available) 
Hickory smoked with two sides and Texas 
toast 

 
 

Chicken Tenders $12    
Golden fried with choice of side 

 
Fish and Chips $13    
Battered cod with Mik’s chips or curly fries 
 

Chicken Teriyaki  $13 
Chopped grilled chicken mixed with broccoli 
tossed in teriyaki sauce 

 
Chicken Platter $14 
Two chicken breasts (fried or grilled ) with 
choice of two sides and Texas toast 
 

Smoked Turkey Platter $15 
Hickory smoked turkey breast with choice of 
two sides and Texas toast 
 
 

 
 

Entrees 

 
Baby Back Ribs (when available) 

Half Rack $21       Full $33 
Hickory smoked and basted with Southern 
Style BBQ sauce.  Comes with two sides. 
 

Salmon Platter $18.50 (when availa-
ble) Hickory smoked with choice of two sides 

 
Sirloin Steak*    $20 
angus sirloin aged 30 days with choice of 
two sides and Texas toast 
 

Ribeye Steak*   $29 
angus ribeye with choice of two sides and 
Texas toast 
 
 

(Substitute a side salad or cup of soup 
for $1.50. add $.75 for  American  
cheese, pepper jack cheese, beer cheese, 
pimiento cheese, jalapenos, grilled onions 
or grilled red peppers. Add $1.50 for  
bacon) 

*  These items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
which may contain harmful bacteria and may increase your risk of foodborne illness or death. 

18 % Gratuity will be added to parties of 8 or more.   



 

 

Kids 

Grilled Cheese $6 

Hot Dog $6 

Shrimp Fried or Grilled $8.50 

Chicken Tenders Fried or Grilled $8.50 
 

All kid’s meals come with choice of side and 
kids drink 

(Substitute a side salad for $2 or cup of soup for 
$1.50.)   

Team Trivia Tuesday  
Starting at 7:30 PM. 

Desserts 
 
 
 
Ask your server for current 
dessert selections 

Sides 

Beverages $2.95 
Tea, Coke, Diet Coke, Mr. Pibb, Sprite, 
Sun Drop, Pink Lemonade, Ginger Ale 

 

Coffee $1.50 

Individual Sides $3.50 
 
Corn on the Cob 
Mik’s Chips and Beer Cheese 
Grilled Broccoli and Beer Cheese 
Sidewinder Potatoes (add $2 for 
loaded) 

Baked Potato (add $1.75 for loaded) 
Curly Fries 
Onion Rings 
Fried Okra 
Hushpuppies 
Coleslaw 
Green Beans 
Macaroni and Beer Cheese 
Sweet Potato Casserole  
Sweet Potato Tots 
Cup of applesauce 



 

 

Lunch Specials 

AVAILABLE FROM 11 AM UNTIL 5 PM 
WEDNESDAY THROUGH SUNDAY 

 
EVERYDAY $9 LUNCH SPECIALS 

 
6 WINGS (TRADITIONAL OR BONELESS) SIDE AND DRINK 

 

BLT WITH SIDE AND DRINK 
 

2 HOT DOGS WITH SIDE AND DRINK 

 
 

WEDNESDAY 
BEEF NACHOS WITH DRINK $10 

 

THURSDAY  
CHICKEN WRAP WITH SIDE AND DRINK $10 

 

FRIDAY 
CLASSIC BURGER* SIDE AND DRINK $10 

 
 

 
Earn double reward points when you order online! 

Earn double reward points between 2pm and 5pm daily! 



 

 

Stronger Booze 

 

Wine Booze 

Irish Trash Can  $12.00 
Gin, Rum, Vodka, Peach Schnapps, Blue Curacao, Triple Sec and Red Bull 

 

Carolina Iced Tea $10.00 
Firefly Sweet Tea Vodka, Rum, Tequila, Gin, Peach Schnapps 

 

Mik’s Rita  $9.50 
Cuervo 1800 Silver, Grand Marnier 

 

Bush Wacker  $9.50 
Malibu, Vodka, Kahlua, Baileys, Amaretto, Half & Half, Chocolate Syrup & Peanut butter 

Served Frozen 
 

Skrew It  $9.00 
Skrewball Peanut Butter Whiskey, Kahlua, Baileys and half and half 

 

Liquid Marijuana  $9.00 
Malibu, Captain Morgan, Melon Liquor, Blue Curacao, Pineapple and Sour 

 

Peach Danger  $8.00 
Jim Beam Peach, Pineapple juice, orange juice and grenadine 

 

Adult Pink Drink  $8.00 
Blueberry Smirnoff vodka, Peach Schnapps and Pink Lemonade 

 

House Wines    Bottle Wines (Glass—Bottle Price) 

 
Cabernet Sauvignon  $4.50  Duplin Red Sangria  $5.00       $13 
Merlot    $4.50  Duplin White Sangria  $5.00  $13 
Pinot Grigio   $4.50  Duplin Hatteras Red  $5.00  $13 
Chardonnay   $4.50  Duplin Black River Red $5.00  $13 
Pinot Noir    $4.50  Duplin Magnolia   $5.00  $13 
White Zinfandel   $4.50  Bella Bolla Moscato  $5.00  $13 
Moscato    $4.50   
       ** Wine Wednesday $3.00 house wines ** 



 

 

Sudsy Booze 

Draft Beer 
 

         Pint   Pitcher 
 Bud Light         $3.50       $12 
 Miller Lite       $3.50     $12 
 Michelob Ultra         $3.75     $13 
 Blue Moon         $4.75     $17 
 Bold Rock Hard Cider      $5.00     $17 
 Highlands Gaelic Brown Ale   $5.00     $17 
 Foothills Hoppyium IPA    $5.00     $17 
 Yuengling Hershey Chocolate Porter  $5.00     $17 
 Firestone Mindhaze IPA     $5.50     $18 
 New Belgium Voodoo Ranger Hazy IPA $5.50     $18 

 
Individual Beer and Stuff 

 
Pabst Blue Ribbon   $2.50   Bud Light   $3.50 
Budweiser     $3.50   Natural Light  $3.50 
Coors Light    $3.50   Miller Lite   $3.50 
Michelob Ultra    $3.75   Yuengling   $3.75 
Landshark     $4.00   Corona Extra  $4.00 
Heineken     $4.00   White Claw  $4.00 
Guinness Stout    $5.00 

Bucket of 5 Domestic Beers   $12 
Bud Light, Budweiser, Miller Lite, Coors Light, Natural Light 

(add $1.00 for Michelob Ultra) 

Ask your server about seasonal beers that may be available not shown on menu 



 

 

Mik Pick’n 

Let us cook for your next gathering!  Please allow at least 1 week lead time 
to make sure we can fill your order.  Price is for carryout, limited delivery 
may be available for an   additional charge.  Other food options may be avail-
able, inquire for full details. 

 

Smoked Meats 
Full Rack of Ribs        $28/Rack 

Beef Brisket         $17/Pound  

BBQ           $12/Pound 

Sliced Turkey Breasts        $12/Pound 

     

 

Sides 
Coleslaw           $5/Pound 

Hush Puppies         $5/Pound 

Green Beans with Bacon       $5/Pound   

Baked Beans         $5/Pound 

Macaroni and Beer Cheese       $6/Pound 

Sweet Potato Casserole       $28 

 1/2 Pan (roughly 15 servings)  
 

 

Desserts 
Cobbler and Vanilla Ice Cream  1/2 Pan — $40  Full Pan — $75 
 Check for available flavors 
Chocolate Éclair    1/2 Pan — $35  Full Pan — $65 

Banana Pudding     1/2 Pan — $35  Full Pan — $65 

** 1/2 pans will yield roughly 15 servings and full pans yield roughly 30 serv-
ings** 

 


