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Food service until 11PM
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LITTLE

SMALLMONDAY TO FRIDAY FROM
BIG 11AM TO 3PM
LUNCH IS SERVED

BISCUITS $10.00
DEVILED DUCK EGGS $5.00
flakey homemade biscuits with
local duck egg, dijon, herbs, horseradish
choice of chicken liver mousse
or mushroom spread
HOUSE FRIES $6.00
home-cut fries with Wilfred’s aioli
DEVILED EGGS $5.00
local duck egg, dijon, herbs,
ROASTED TOMATO SOUP $9.00
horseradish
crispy shallots, sourdough crumbs, chives
HOUSE FRIES $6.00
BROWN BUTTER ROASTED
home-cut fries with wilfred’s aioli
BEETS $12.00
ranch dressing, fresh herbs, brown
ROASTED TOMATO SOUP $9.00
butter, toasted pine nuts
crispy shallots, sourdough
crumble, fresh chives
SMOKED SALMON & BLINI $18.00
baby buckwheat pancakes, shaved
MARINATED OLIVES $3.00
cucumber & dill, capers & creme fraiche
CHEESE PLATE
WILFRED’S CAESAR $15.00
Ask your server about our feature
warm croutons, kale, pancetta,
cheese and accompaniments as well
caesar dressing, red onions, fried rosemary
as a wine pairing
+ chicken $8.00 + poached egg $2.00

BREAD & BUTTER $0.00
AVOCADO TOAST $14.00
seeded rye toast, cherry tomatoes, dill,
WARM POTATO SALAD $9.00
lemon, & olive oil
roast baby potaotes, mustard dressing,
+ poached egg $2.00 + bacon $3.00
dill, marinated red onion
GRILLED CHEESE $16.00
SOUTHERN CORNBREAD
sourdough, gruyere, parmesan, pickle served
PUDDING $12.00
with fries + add ham $3.00
sweet corn and sourdough bread
+ sub soup, caesar or kale salad $3.00
pudding, warm fennel & parmesan salad
WILFRED'S BURGER $18.00
BROWN BUTTER
house-made beef patty, aioli, lettuce,
ROASTED BEETS $12.00
tomato, onion, white cheddar & fries
ranch dressing, fresh herbs,
+ add four whistle farms bacon $3.00
brown butter, candied pecan
+ sub soup, caesar or kale salad $3.00
+ sub gluten free bun $2.00
STUFFED MUSHROOMS $14.00
cream cheese, chives, parmesan, wild
FRIED CHICKEN &
mushroom ragu
PROSCIUTTO CUTLET $25.00
free run chicken breast, arugula salad with
SMOKED SALMON $18.00
tomatoes & parmesan
baby buckwheat pancakes, shaved
cucumber & dill, capers & creme fraiche

KALE & CRISPY
QUINOA Tonight's
SALAD $15.00
Feature
chickpeas, cucumber, tomato, dill,
goddessSTUFFED
dressing & sesame
seeds
MUSHROOMS
$14.00
+ avocado
$3.00
+
chicken
$8.00
cream cheese, chives, parmesan, wild
mushroom ragu

WILFRED’S CAESAR $15.00
BARLEY RISOTTO $15.00
Warm Crouton, Baby Kale, Pancetta,
roasted squash & sweet onion, cremini
Caesar Dressing, Fried Rosemary
mushrooms, kale & pumpkin seeds
+ chicken $6.00 + poached egg $3.00
BAKED PASTA $18.00
KALE & CRISPY
fusilli, bolognese sauce, parmesan,
QUINOA SALAD $15.00
pecorino, served w/ garlic cheese bread
chickpeas, cucumber, tomato, dill,
goddess dressing & sesame seeds
+ avocado $3.00 + chicken $6.00

SMOOTHIES

BARLEY RISOTTO $15.00
PINK SMOOTHIE $10.00
roasted squash & sweet onion, cremini
strawberry, peach, zucchini, lemon,
mushrooms, kale & pumpkin seeds
almond milk, date
BAKED PASTA $18.00
GREEN SMOOTHIE $10.00
fusilli, bolognese sauce, parmesan,
banana, pineapple, spinach, mint,
pecorino, garlic toast
ginger, lime, almond milk, date
GRILLED HAM & CHEESE $18.00
ORANGE SMOOTHIE $10.00
sourdough, gruyere, parmesan, rosemary
orange, mango, goji berries, ginger,
ham, pickle & fries
turmeric, coconut milk, chia seeds
+ add collagen $3.00

An additional 18% gratuity will be added
to all parties of 7 or more.

BIGGER

THE BURGER $20.00
house-made beef patty, bourbon
short rib, aioli, lettuce, tomato, onion,
WILFRED'S
BREWED
COFFEE
$3.00
white
cheddar &
fries
+ 1oz
Cream
fourHouse
whistleIrish
farms
bacon$5.75
$3.00
+ sub caesar or kale salad $3.00
ESPRESSO $3.50 CAPPUCCINO $4.25
FRIED CHICKEN &
LATTE
$4.75
AMERICANO
$3.50
PROSCIUTTO
CUTLET $25.00
free run chicken breast, arugula salad
MATCHA
LATTE
$5.50
with tomatoes
& parmesan

COFFEE & STUFF

MATCHAPORK
SUNRISE
$6.00
SMOKED
CHOP
$12.00
orange
juice,
matcha
centre cut 10oz from meuwly’s meats
loin chop, apple sauce, fresh thyme,
HOUSE CHAI LATTE $5.50
roast savoy cabbage
HOUSE TURMERIC LATTE $5.50
ONE MONTH DRY
AGED
STRIPLOIN
CUB
MILK $2.50$36.00
10oz
NY
Strip
Rare,
Cambozola
Steamed milk, Med
vanilla
& cinnamon
Butter, Scalloped Potatoes
+ sub almond or oat milk $1.00
+ house made vanilla syrup $1.00
TRUE BÜCH
KOMBUCHA $7.00
Dessert
Time

blueberry rooibos
GELATO SUNDAE $9.00
LEAF
TEA $4.00
KAFFIRLOOSE
LIME PIE
$6.00
genmaicha
green,
earl
grey,
black peach,
BUTTERSCOTCH PUDDING $10.00
peppermint,
& camomile
WARM APPLE
TART $10.00

