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SMALL PLATES  
 

Brussels Sprouts  oven roasted with pancetta and soy glaze 11 
 
Wild Things Pizza  garlic oil, brie, mozzarella, spinach, mushrooms  13 
 
Goat Buster  goat cheese, vegetable crudités, crotinis 13.50 
 
Calamari Fritti  flash fried, tossed with fresh lemon juice and served with marinara 12 
 
Brie Wedge  skillet warmed brie cheese with fresh spinach & tomato tossed in red 
wine vinaigrette, served with toasted crostinis 12 
 
Crab Cakes  over mixed greens with red wine vinaigrette and drizzled with 
balsamic reduction 13 
 
Carpaccio thinly sliced beef tenderloin, red onion, and capers with mayfair aioli and shaved  
parmesan 15 
 
Sesame Wings  lightly breaded and fried, tossed in a spicy sesame sauce and served with 
chipotle aioli and wasabi 12 

SOUPS + SALADS  
 
Golden Chèvre  greens, panko breaded chèvre, walnuts, strawberries, apples,  dried cranberries,  
strawberry poppy seed vinaigrette 14 
 
Chop  romaine, blue cheese, boiled egg, bacon, red onion, tomato,  
smoked tomato dressing  13.50 
 
Caesar  romaine, parmesan, garlic croutons   s 7 / L 12   
 
Mixed Green Salad  with diced tomatoes, sliced red onions, shredded parmesan and red wine  
vinaigrette  s 6 /L 11 
 
Central Wedge  fresh iceberg wedge, homemade bleu cheese dressing, rendered pancetta, blistered cherry 
tomatoes and chives 12 

 
 
 

LARGE PLATES 
 

Garlic Chicken  breaded chicken stuffed with cream cheese, garlic & chive, fettuccini alfredo,  
seasonal vegetables 25 
 
Chicken Piccata  roasted chicken breast in a white wine lemon sauce with capers  
and mushrooms  23     
 
Wild Pork Chop  10oz bone-in pork chop with mushroom bordelaise, potato  
and seasonal vegetable 21 
 
Best Filet  8oz beef tenderloin, mushroom bordelaise with potato and seasonal vegetable 38 
 
Bistro Burger  1/2 lb beef burger on brioche, pomme frites  13.50                                                                             
+  Swiss, cheddar, or blue cheese 1/ fried egg  2/ bacon  2.5/ sautéed mushrooms or onions 1 
 
Salmon pan seared with white wine and dill butter sauce with potato 
and seasonal vegetable 29.50 
 
 

RISOTTO + PASTA 
 
Lobster Risotto  half Maine lobster tail seared with parmesan cream risotto, fresh herb oil 
and lobster claw meat 34 
 
Wild Mushroom Saffron Risotto  porcini & shiitake mushrooms with saffron in a  
vegetable cream sauce 20 
 
Capellini Bolognese  with meatballs 18 
 
Mushroom Ravioli  in marsala cream sauce with fresh tomatoes and chives 21 
 
Pasta Pescatoré  salmon, shrimp, calamari in a spicy tomato sauce with fettuccini 24  
 

Consuming raw or undercooked meats, shellfish, seafood, poultry or eggs may increase your risk of food-borne illness 
We are able to split one check up to a maximum of 6 ways 

 + protein to any salad or pasta 

Chicken (6), Beef Tenderloin (9), Salmon (8) 

 
DESSERTS 

 
Flourless  chocolate torte,  Caramelized bread pudding,  NY Style cheesecake 

Seafood Feature: changes weekly, market price  



L            I            B            A            T             I            O            N            S 

CLASSICS 

 
Wild Orchid Margarita  tequila, raspberry liquor, lime, splash of beer  
 
Luxardo Daiquiri  white rum, grapefruit juice,  Marachino liquor  
 
Patio Spritz  orange aperitif, prosecco, sparkling water,  slice of orange  
 
Boulevardier  rye bourbon, Capaletti, sweet vermouth 
 

 

SUMMER COCKTAILS 
 
Summerland  gin, Campari, rosemary simple,  muddled cucumber  
 
Ship Wreck  bourbon, dark rum, brown sugar simple,  orange juice  
 
Mojito Fizz  white rum, lime juice, mint simple syrup, champagne  
 
The Wild Flower  St. Germaine, lavender simple syrup, champagne  

 

 
 

  

MICROS & IMPORT 

 

 
 

 

 

Stella Artois 
 
Angry Orchard 
 
Modelo 
 
Deschutes Fresh Squeezed IPA  
 
Old Bakery ‘Super Pils’ 16oz 

 
City Wide APA 16 oz 
 
Stiegl Radler 16oz 

 

Coke Products  
Red Bull  
Lemonade 

Pineapple Juice 
Cranberry Juice 
Apple Juice  

Grapefruit Juice  
Orange Juice    
San Pellegrino  

* Fresh refills available  

 

PITCHER OR GLASS 

 
The Wild Orchid  

Cadillac Margarita 

Original Margarita 
$2 Tuesday 

Select can beer for $2 
 

 
WINE WEDNESDAY  
1/2 off all bottles of wine  

 
 

 

Happy Hour 
 

Monday-Friday 

3pm-6pm 

 

$6 

EATS  

Wine 

Craft Cocktails 

 

$3 Domestic Bottles & Craft 

Cans 

$3.50 Draught Beer  

Draft Beers 
 
seasonal and local rotating taps 
 
 
Domestic Beers 
 
Bud Light, Budweiser, Bud Select, Michelob Ultra, Stag, PBR 
 
 

 
 

NA Beverages 

 

 

Espresso  

Espresso 
Double shot 
Cappuccino 

Latte 

 
 


