wildleaf CREATIONS

wildleaf

Specialty Salads, Grain Bowls, Soups & Smoothies

FAR EAST Chopped Little Gem, Cabbage,
Mango, Avocado, Toasted Coconut, Peanuts,
Carrot, Cherry Tomatoes, Mint, Cilantro,

Crispy Onion, Sesame-Ginger Vinaigrette - 8 / 10

MEXICALI Chopped Little Gem, Avocado,
Radish, Jicama, Cilantro, Corn Nuts, Tortilla
Strips, Cumin-Lemon Vinaigrette « 7.5 / 9.5

CATALAN Tuscan Kale, Medjool Dates,
Marcona Almonds, Manchego Cheese,
Memobrillo Vinaigrette <+ 7 / 9

ATHENA Artisan Greens and Arugula, Roasted
Red Peppers, Kalamata Olives, Cucumber, Cherry
Tomatoes, Oregano, Feta Dressing = 7/ 9

THE SAVOY Savoy Spinach, Apple, Cheddar,
Roasted Pecans, Celery, Maple-Bacon Dressing
75/9.5

COTE D'AZUR Wild Arugula, Hard-Boiled Egg,
New Potatoes, Radish, Cherry Tomatoes,
Green Beans, Basil, Kalamata Vinaigrette

75 /9.5

CENTRAL VALLEY Artisan Greens, Goat Cheese,
Roasted Beets, Roasted Walnuts,
Orange-Tarragon Vinaigrette = 7/ 9

BROWN DERBY COBB Chopped Little Gem,
Bacon, Hard-Boiled Egg, Avocado, Blue Cheese,
Cherry Tomatoes, Red Wine Vinaigrette - 8 / 10

Combine any half-salad with any soup - 9
All salads can be enjoyed as a wrap
Please see other side for proteins

GRAIN-BASED
SALADS

ANCIENT GRAINS Sorghum Seed,
Wild Arugula, Avocado, Cherry Tomatoes,
Basil, Lemon Vinaigrette < 7.5 / 9.5

WILD CHILD Herbed Wild Rice, Baby Spinach,
Apple, Dried Cranberries, Roasted Pecans,
Mustard Vinaigrette - 7.5 / 9.5

Combine any half-salad with any soup - 9
Please see other side for proteins

Z 1. CHOOSE YOURBASE -7/ 9
; Greens: Grains:
O Little Gem Herbed Wild Rice
Artisan Greens Sorghum Seed
(0’4 Savoy Spinach
o Tuscan Kale Various Wraps
9 Wild Arugula
w 2. CHOOSE UP TO 4 FREE INGREDIENTS
- Extra ingredients ¢ .75 each
5 3. ADD PREMIUM INGREDIENTS
Y Avocado * 1.5 Roasted Red Peppers * 1
(@) Goat Cheese ° 1 Marcona Almonds « 1
Medjool Dates * 1 Roasted Pecans - 1
4. ADD PROTEIN
Antibiotic & hormone free
Southeast Family Farms Bacon « 2
Springer Mtn Farms Chicken Breast * 3
Wild Domestic Gulf Shrimp - 4
Sustainable Salmon - 4.5
5. DRESS IT UP
Vinaigrettes:
Red Wine Sesame-Ginger Balsamic Lemon
Cumin-Lemon Kalamata Membrillo Mustard
Dressings:
Caesar Blue Cheese Fresh Herb Buttermilk
Orange-Tarragon Maple-Bacon Feta
QOil, Vinegar & Citrus:
Balsamic Vinegar Lemon or Lime Squeeze Olive Oil
SMOOTHIES - 8
m O Green Coconut Mango Turmeric
:I_: >~ Mixed Berry Acai Coffee Almond Cacao
O Frrovo -4
O 04 Vanilla Tart Seasonal
LL
g o FROYO WITH TOPPINGS - 6
wn Seasonal Fruit Granola

Shredded Coconut Almonds Honey

SOUPS

SOUP AND HALF SALAD - 9

CHICKEN & WILDRICE - 4 / 6

SEASONAL - 4 /6
All soup served with side of bread

JUICE HYDRATES - 2 COLD TEAS - 2

CHIPS & SNACKS - 1.5 COOKIES - 2
ASSORTED JUICES & BOTTLED BEVERAGES

DRINKS &
SNACKS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne iliness. Before placing your order, please alert a
server to your food allergy or special dietary needs.
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