BRUNCH

Local. Organic. Whenever possible

Hot off the Griddle or Waffle Iron

Eggs
Proudly serving free range, organic, non-gmo eggs
Becker Brothers’ Farm - Germantown, IL

Apple Walnut Pancakes

Egg Platter

Granny Smith apples and walnuts mixed into
the batter and griddled to perfection: 11

Two eggs any style with breakfast potatoes and bacon or
sausage, choice of English muffin, bagel or toast: 11

Brunch Griddle Features
suggested by your server

Eggs Benedict
Poached eggs and ham on a toasted English muffin topped with
Hollandaise sauce with breakfast potatoes: 13

Always interesting, always delicious: 11
Add fresh berries and whip cream: 2

Country Style Pancakes
Eggs Madison
Poached eggs, house cured smoked salmon on a toasted bagel
topped with Hollandaise sauce and breakfast potatoes: 14

Bacon & sausage pancakes
topped with Bacon & two over easy eggs: 15

Classic Monte Cristo
Signature Maryland Benedict
Real crab cakes, Hollandaise sauce, poached eggs on a toasted
English muffin with breakfast potatoes - a crowd favorite: 17

Whole grain bread, ham and Swiss, dipped in egg, griddled
to a golden brown and accompanied by fresh fruit: 12

Country Style Benedict
Are you ready? Biscuits, bacon, sausage, scrambled egg,
sausage gravy & cheddar cheese: 15

Tracy Trio

BBQ Pulled Pork Benedict
Poached eggs and BBQ Saloon’s pulled pork on Texas toast topped
with Hollandaise sauce and breakfast potatoes: 13

All of Tracy’s favorites, one Maryland Benedict,
A stack of dollar size feature pancakes
and a side of fruit: 15.4

Lunch Specialties

Smoked Salmon Scramble
Eggs, housemade gravlax, cream cheese, red onion & capers
accompanied by breakfast potatoes and choice of
English muffin, bagel, or toast: 13

Wild Thing Scramble

Golden Chevre
A breathtaking salad of fresh berries, candied walnuts, julienne
apples, organic mixed greens in a strawberry poppy seed
vinaigrette topped with panko encrusted chevre: 14

Signature Chicken Salad Wrap

Eggs, organic baby spinach, mushrooms, Brie
served with breakfast potatoes & choice of
English muffin, bagel, or toast: 12

A tortilla wrap stuffed with chicken, grapes, walnuts, lettuce
and mayo...this is a crowd favorite: 11

Chicken Quesadilla

Breakfast Wrap

Flour tortilla with chipotle rub, mozzarella, cheddar blend
with blackened chicken served with our
salsa and jalapeno sour cream: 10

Scrambled eggs, bacon and cheddar rolled in a sun-dried
tomato tortilla, served with breakfast potatoes: 12

Egg White Frittata
Open faced omlet with fresh spinach, assorted bell peppers
and onions, served with a side of fresh fruit: 12

Quiche
Quiche of the day with fresh fruit or mixed green salad: 11

Lox and Bagel
With red onions, capers and cream cheese: 14

Wild Thing Pizza
Brie cheese, organic spinach and mushrooms on our
housemade crust brushed with infused oil: 13

Caesar Salad
Classic Caesar with crisp romaine and parmesan cheese
tossed in our Mayfair dressing: sm 6.50 / lg 11.50

Baby Spinach Salad
Organic baby spinach, raisins and walnuts tossed in a
balsamic & dijon vinaigrette and gorgonzola: sm 6.50/ lg 11.50

Sides

1/2 Sandwich, Soup & Salad
Biscuit & Gravy
English Muffin
Breakfast Potatoes
Bagel

5.5
1.75
3
2

One Egg
2.75 One Pancake
Bacon
3
Sausage
Fresh Fruit 3.5 Toast
Gluten Free Pancake

4
3.50
2
5

We offer gluten free options on just about everything *
& can accommodate most dietary restrictions.
- Ask you server for assistance

01.08

Chicken Salad Wrap or BLT
with our organic baby spinach salad
& one of our soups: 13

We are able to split a party’s check a
maximum of six ways
20% gratuity on parties of 6 or more

*consuming raw or undercooked meats, shellfish, seafood, poultry or eggs may increase your risk of food borne illness.

Brunch Libations
Brunch Bottle Service

$40 Chandon Brut Classic or Rosé
$85 Veuve Clicquot
Pick two mixers: Orange, Cranberry or Pineapple juice, Black Raspberry Liqueur, Peach or

By the Glass or by the Pitcher
The Wild Orchid
“Our signature drink”

Grand Mimosa
Champagne & OJ with Grand
Marnier

Mimosa
“A brunch favorite”

Cadillac Margarita
Red or White
“Premium & worth it” Sangria

Micros & Imports
Stella Artois
Angry Orchard
Old Bakery Seasonal
City Wide APA

Modelo Especial
Deschutes IPA

Domestic Beer
Bud Light
Budweiser
Stag
PBR

Weekend Brunch Favorites

Bud Select
Michelob Ultra
Miller Lite

Bloody Mary Martini
House Made Mary mix, olive juice,
topped with celery bitters
Silver Mercedes
Cranberry juice, vodka & a splash
of OJ with champagne
Frozen Bellini
Vodka & peach puree blended with
ice & champagne
Royal Kir
Champagne & Raspberry liqueur

Draft Beers:
Seasonal, rotating taps!

$2 Tuesdays

Wild Flower Favorites
Moscow Mule - Absolut, Gosling’s ginger beer
topped with splash of lime juice
French 75 Nolets gin, Lemoncello, spumante and
simple syrup
Dark & Stormy - Gosling’s black rum & Gosling’s
ginger beer

select cans of beer

1/2 Price Bottles of Wine on Wednesdays

ESPRESSO
Espresso
Double Shot
Cappuccino
Latte

Famous Mojitos
West End Mojito - A neighborhood favorite!
Made fresh with strawberries and basil
Classic Mojito - Fresh mint and limes muddled
with simple syrup & rum, topped off with
refreshing club soda
Basil Mojito - Our version of the classic made
with fresh basil

Beverages
Coke, Diet Coke, Sprite
Gosling’s Ginger Beer
Fresh brewed iced tea
Coffee
Hot Chocolate
Milk
San Pelligrino

Lemonade
Red Bull
Orange Juice
Cranberry Juice
Grapefruit Juice
Pineapple Juice
Apple Juice

VOSS Sparkling water
*Refills on Coffee & Iced Tea

We are able to split a party’s check a maximum of six ways
www.wildflowerstl.com

