
Small
Soup of the Day    Cup  | 8    Bowl  | 14 
Warm Olives  | 8

Bone Marrow | 19
roasted Roma and cherry tomatoes, horseradish cream, sour-
dough toast , microgreens, balsamic reduction
 whiskey luge +8  extra bone +10  extra toast +4

Burrata & Crostini | 17
burrata, sourdough toast , cherry tomato jam, pesto, toasted 
pine nuts, balsamic reduction

Baked Goat Cheese | 18
Napa chevre goat cheese, seasonal fruit compote, balsamic 
reduction, and micro green garnish

Ahi Tuna Tartare | 20
wild ahi tuna, avocado, shallots, tomatoes, farro, cucumbers, 
pickled Fresno chilis, crispy sesame wonton

Petaluma Farms Cauliflower | 17
Slow roasted Petaluma farms cauliflower, romesco sauce, lemon 
pepper seasoning, mint , chili flakes, garlic butter, fried shallots

Steamed Pork Belly Buns | 12
5-hour slow-roasted pork belly, jalapeno relish, cucumbers, 
lettuce, carrots, chipotle mayo         extra bun + 4

Herbivore
Butter Lettuce Salad | 15
hearts of palm, radishes, toasted walnuts, parmesan cheese,  
mustard citrus Aji vinaigrette

Charred Kale Ceasar Salad | 15
organic kale, romaine, radish, cherry tomatoes, brioche crou-
tons, parmesan, Caesar dressing

Wilder’s Mixed Greens Salad | 15
baby mixed spring greens, onions, tomatoes, black olives, 
grilled seasonal fruit , cashews, feta cheese, honey balsamic 
vinaigrette

Avocado +3  Chicken + 5 Shrimp + 7

Skillets

Carnivore
Grilled Chicken Thighs | 25
grilled Mary’s chicken thighs, sauteed brussels sprouts,    
chestnuts, pancetta, whole grain mustard, bone marrow chicken 
juice and crispy chicken skin garnish

The Wilder Burger | 21
8 oz ground short rib and American Kobe with onion bacon 
jam, lettuce, tomato, onions, American cheese, Chef’s secret 
sauce on a brioche bun, fries

Bolognese Pasta | 22
2-hour slow cooked beef and pork tomatoes sauce, parmesan 
and pecorino cheese, fresh pasta noodles

Braised Short Ribs & Grits | 23
7-hour braised short ribs, Chef’s style grits, grilled rapini, 
horseradish cream, fried shallots, balsamic reduction

Pork Chop & Apple Sauce | 27
8 oz grilled pork chop, mashed potatoes, Chef’s apple sauce, 
pomegranate reduction, watercress salad

Sides
Small Salad | 6
Steamed Vegetable | 5
Macaroni ‘n Cheese | 7

Mashed Potatoes | 6

Yuca Fries | 10
French Fries | 10
Patatas Bravas | 5

*Auto gratuity will be added to parties of 5+

Cajun Curry Tiger Shrimp | 19
Tiger shrimp, potatoes, shitake mushrooms, carrots, peas, cajun 

coconut beer sauce

French Style Mussels | 21
PEI mussels, tomatoes, red onions, farro, garlic butter, white 
wine and a drop of cream, toast   shrimp +7

Spanish Chorizo Mussels | 21
PEI mussels, Spanish chorizo, cherry tomatoes, fingerling 
potatoes, cilantro, onions, toast   shrimp +7

Chimichurri Steak | 28
10 oz Harris Ranch NY steak, patatas bravas, cippolini onions, 
and Chef’s chimichurri relish

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne ill-


