
THE WILDFLOWER LUNCH MENU 
 
MAINE LOBSTER GAZPACHO 
chilled spicy tomato broth • lobster • garlic • cucumbers• bell peppers • avocado • Sherry vinegar  
$18 
CORN CHOWDER 
 • mango salsa  
$10 
POT PIE OF THE DAY 
Daily chef’s creation • puff pastry dome 
$17 

MIXED BABY ORGANIC GREENS 
Carrots •cucumber • tomatoes • shallots • red wine vinaigrette  

$12 
 

WHOLE LEAF CAESAR SALAD 
Hearts of romaine • white anchovies • polenta croutons • shaved Reggiano 

Starter $9 entrée $12 
Add grilled chicken… $16.00 

 
 BEEF TENDERLOIN SALAD 

Grilled petite filet • mixed greens • avocado • sliced egg • tomato • shallots • summer radish• Roquefort 
dressing 

$19 
CAPRESE SALAD 

House made mozzarella • heirloom tomatoes• arugula • balsamic • basil• extra virgin olive oil 
$19 

RED CURRY SHRIMP AND BABY WATERMELON 
Summer radishes • sliced shallots • mixed greens• lemon vinaigrette         

                                                                                        $19 
     CRAB CAKE SALAD 

                                                  Crab cake • mixed greens • asparagus• avocado • tomato• mango salsa 
                                                                                                                                                                   $19 

Served with your choice of French fries, balsamic tossed baby greens or pasta salad 
 
GRILLED ORGANIC CHICKEN TARTINE 
Served on focaccia bread • melted brie • pear • basil aioli 
$16 
 

TRUFFLE EGG SALAD 
Black truffles • crème fraîche • onions • celery • Dijon mustard • hoagie bun 
$14 
 

THE LODGE BURGER 
½-lb. ground organic beef • onion • tomato • lettuce • sharp cheddar 
$14 
add bacon $3 
 

PASTRAMI ON RYE 
Pastrami •slaw• gruyere cheese • roll• fondue sauce  
$10 
 

WILDFLOWER CLUB 
Turkey • lettuce • tomato • bacon • garlic aioli 
$17 
 

PULLED BARBEQUE PORK 
Slow roasted pork • spicy red sauce • Cole slaw 
$14 

SEARED SALMON 
 Spinach artichoke ricotta ravioli • tomato confit• lemon butter buerre Blanc 

$21 
 

PAPPARDELLE PASTA PRIMAVERA 
Baby vegetables • cream • Parmesan 

$14 
 

THE PLOUGHMAN’S LUNCH 
Cheddar • stilton • local cheese • cured meats • apple • pear • cured pickles • demi-baguette 

$18 
 

SEARED TUNA 
Fennel crusted seared tuna • arugula with lemon vinaigrette• fingerling potatoes • shallots• diced peach 

$15 
  

DUCK SUGO 
                             Braised duck • tagliatelle pasta• tomato• mushrooms •peas• mascarpone cheese• 

parmesan 
                                         $16 

APPETITE FOR LIFE 
A sustainable cuisine program that integrates sustainably sourced organic, natural, seasonal, local and regional food and beverage components. 
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