HUMMUS PLATTER {GF-O}
Chickpea, herbs & spices, served with rosemary flatbread,
veggies and apple 10.99
LUNCH & DINNER MENU

LUCCIO MOSCATO
Italy 7/28
TILIA CHARDONNAY
Argentina 7/28
HESS CHARDONNAY
California 8.5/34
TERRA NOBLE SAUVIGNON BLANC
Chile 7.5/30
10 SPAN PINOT GRIS
California 6/24

BEST CRAB CAKES
Delicious favorite at Wilde Café, two light pillows of crab,
with lemon dill aioli 15.99
ARTICHOKE DIP {GF-O}
Artichoke hearts, sour cream, scallions, herbs & Parmesan
cheese. Served with slices of toasty baquette 10.99
ULTIMATE NACHOS
Pasta chips, grilled chicken, smoked beer brisket or vegetarian,
peppers, kalamata olives, tomato, green onion, cheddar jack and
goat cheese 11.99
CALAMARI
Lightly breaded and served with a grilled lemon 11.99

KRIS PINOT GRIGIO
Italy 7.5/30
CLEAN SLATE RIESLING
Germany 8.5/34
GUILHEM ROSÉ
France 6.5/26
COLOME TORRONTES
Argentina 9.5/36
TOSTI SPUMANT
Italy 40

CRAB CAKE SALAD
Field greens, light lemon dressing, heirloom cherry tomatoes,
sweet peppers, crab cake and a lemon dill aioli 16.99
FIESTA STEAK SALAD {GF-O}
Baby tri kale, chili-lime dressing, grilled sweet corn, green onion,
cilantro, sweet peppers, avocado, cotija cheese 17.99
SMOKED BROWN SUGAR SALMON SALAD {GF-O}
Baby spinach, balsamic vinaigrette, sweet peppers,
heirloom tomato 16.99

TILIA MALBEC
Argentina 7.5/30
CONQUISTA OAK CASK MALBEC
Argentina 6.5/26
GRAYSON MERLOT
California 7.5/30
GRAYSON ZINFANDEL
California 7.5/30
GRAYSON PINOT NOIR
California 8.5/34

CHOP SALAD {GF-O}
Field greens with ranch dressing, grilled sweet corn, black beans,
cherry tomato, bacon lardons, sliced avocado, corn crisps and
Romano cheese 12.99
Add grilled chicken 5 • salmon 7 • shrimp 7 • steak 7
GO LITTLE GOAT HERD SALAD {GF-O}
Field greens, house balsamic dressing, fresh berries, candied
nuts, goat cheese, honey and balsamic drizzle 12.99
Add grilled chicken 5 • salmon 7 • shrimp 7 • steak 7

10 SPAN PINOT NOIR
California 6/24
SEAGLASS CABERNET
California 8.5/34
PENNYWISE CABERNET
California 7.5/30

DUCK FAT FRIES 7
with smoked salt, rosemary and remoulade

FLACO TEMPRANILLO
Spain 6.5/26

SWEET POTATO FRIES 6
with marshmallow cream

DELAS COTES DU RHONE
France 8/32

TRUFFLED TATER TOTS 6
with remoulade

{GF}= Gluten Free {GF-O}= Gluten free option additional $1.50
While we strive to keep gluten free items gluten free,
we do have gluten in our kitchen
Wilde Café believes in water conservation, water served on request only
Eating undercooked meats could be hazardous to your health
Standard gratuity will be added to any unsigned guest checks.
©US Foods Menu 2017 (3040)

GARLIC FRENCH FRIES 6

POT ROAST
Slow roasted beef, mashed potatoes and brussels sprouts
finished with horseradish crème fraiche 18.99
Add a small salad 4

LUNCH & DINNER MENU

THAI RAMEN
Peanut sauce, fresh vegetables, green onion, carrots,
cilantro and peanuts 10.99
Add poached egg 2 • grilled chicken 5 • shrimp 7
FAMOUS MAC N CHEESE
Cavatappi noodle, four cheese sauce, bread crumbs
served with a small salad 14.79
NORDEAST FISH N CHIPS
Nordeast beer battered haddock, malted lemon gastrique,
lemon dill aioli and house fries 15.99
SMOKED BROWN SUGAR SALMON
Alaska sockeye salmon with roasted potatoes and
brussels sprouts 19.99

all pizzas 12.49
PEPPERONI
Tomato sauce, pepperoni,
mozzarella and Parmesan cheese
THAI PEANUT CHICKEN
Peanut sauce, chicken, shredded carrots,
mozzarella cheese, cilantro and red onion
FIG & BLEU CHEESE
White sauce, figs, bleu and mozzarella cheese,
arugula greens, and balsamic drizzle
SAUSAGE & CARAMELIZED ONION
Italian sausage, caramelized onion,
mozzarella, and thyme
ARTICHOKE CHICKEN
Our artichoke dip with Parmesan and
mozzarella cheese and grilled chicken

Served with kettle chips.
House fries, tots, sweet potato fries or side salad 2.
Duck fat fries with smoked salt and rosemary 3.
Soup Cup 4 or Bowl 5
CHI CHI LaRUE
Corn salsa, cheddar jack cheese, LTO and avocado 12.99
VARLA
“Juicy Lucy” beef patty stuffed with smoked Gouda cheese LTO 12.99
(not available as chicken, turkey, vegetarian)
BARBIE Q
BBQ sauce, cheddar jack cheese, LTO and bacon lardons 12.99
ROXY
Classic with LTO 10.99 | Add cheese 1.50
MARGIE
Grilled mushrooms, Swiss cheese, LTO and sour cream 12.99

MARGHERITA
Tomato sauce, fresh tomato,
mozzarella, and basil
FOUR CHEESE
Cheddar Jack, mozzarella,
goat and Parmesan cheese
MAC N CHEESE
With bacon & scallion
VEGGIE
Asparagus, mushroom, red onion,
garlic, tomato and spinach

Served with kettle chips.
French fries, tots, sweet potato fries or side salad 2.
Duck fat fries with smoked salt and rosemary 3.
Soup Cup 4 or Bowl 5
CONSTANCE CHICKEN {GF-O}
Grilled chicken, cinnamon apples, mozzarella, lettuce,
sautéed red onion, and Sriracha aioli on baguette 11.99
THAI WRAP
Chicken, peanut sauce, lettuce, carrot and red onion 10.99
CHICKEN WALNUT WRAP
Wild rice chicken salad with walnuts, field greens, red onion,
dried cranberries, and light mayo dressing 10.99
FRENCH DIP {GF-O}
Roast beef, Swiss cheese, bacon, horsey-mayo on baguette 13.99
HOUSE SPECIAL GRILLED CHEESE {GF-O}
Swiss & cheddar jack cheese, tomato, bacon and avocado 11.99
HUMMUS SANDWICH {GF-O}
House hummus, field greens, red onion & tomato on toast 10.99
BOISE BIG TURKEY BLT {GF-O}
Turkey, bacon, Swiss cheese, lettuce, tomato and Sriracha aioli 12.99

{GF}= Gluten Free {GF-O}= Gluten free option additional $1.50
While we strive to keep gluten free items gluten free,
we do have gluten in our kitchen
Wilde Café believes in water conservation, water served on request only
Eating undercooked meats could be hazardous to your health
Standard gratuity will be added to any unsigned guest checks.
©US Foods Menu 2017 (3040)

GRILLED REUBEN OR RACHEL
Sauerkraut roasted with apples and bacon, corned beef or
turkey, Swiss cheese and special sauce 11.99
POT ROAST SLIDERS
Savory pot roast on a Hawaiian bun, served with demi-glace 13.99

