wildfig

wf1) Butcher Board ~ Bresaola, Prosciutto, SalameToscano, Herb de Provence Salame, Grilled Ciabiatta Family Style
wf2)  Flavors of the Sun ~ Hummus, Baba Ghannouj, Falafel with Tzatziki, Olive Tapenade, Warm Pita Sample Platter

Simple and Fresh
wf3) Chef's Soup ~inspired creation of the night
(wf4)  French Onion Soup ~ melted Gruyére crouton
wi5)  Chopped Greek ~romaine, tomatoes, cucumbers, olives, feta, mint, pita croutons, chianti dressing
wi6) The Fig Salad~ AMTL OZMMV[ JIT[IUQK UIZQVI\ML UQ[[QWV AO[ XIVKM\\I
wf7) Rocket ~warm woodland mushrooms, arugula, goat cheese croquette
wfg) Pan Seared Scallops ~ mushrooms, fresh artichokes, asparagus, thyme beurre blanc
wf9) Steak Tartare ~ capers, shallots, Dijon, parsley, crispy chili pita
wflo) Clams and Chorizo~ [\MIUML 5IVQTI KTIU[ AzZM ZWI[\ML \WUI\WM[ OIZ"

Large Plates & Pasta
wf11) Tagliatelle ~ house- made basil tagliatelle, tomatoes, mozzarella, garlic, EVOO
wf12) Linguine~ PW][M UILM [INNZWV TQVO]QVM 5IVQTI KTIU[ XIZ[TMa KPQT
wf13) Cavatelli ~ spicy Italian sausage, basil, pink tomato sauce
(wf14)  Nightly Risotto ~ inspired creation of the night
wf15)  Whole Fish of the Day ~ marinated, grilled, choice of side
(wfie) Fish in a Bag~ cherry tomatoes, zucchini, mushrooms, fennel, herbes de Provence, Pernod
wi7) Lamb Shank~ JZIQ[ML UQ[[QWV AO XWZ\ QVM ZML]K\QWV NWV\C
wf18) Peppercorn Filet ~ roasted shallots, cognac green peppercorn demi, Wild Fig frites
wf19) Veal Loin Scaloppine ~ potato purée , garlic spinach, lemon caper butter
(wf20) Roasted Chicken ~ sautéed swiss chard, rasins & pine nuts, Israeli couscous, white wine sauce
wf21) Fig Glazed Natural Pork Chop~ [_ MM\ XW\I\W X]ZuM OIZTQK [XQVIKP XWZ\ _
wi22) Rib-Eye~ Wb ZWI[\ML _QTL U]J[PZWWUJ[ [I]KM [UI[PML AVOMZTQVO X\

wiez)  Sides

(A Garlic Spinach (b) Wild Fig Frites (c) Green Salad (d) Mashed Potato (e) Mixed Olives (f) Fennel Gratin
(o) Sautéed Swiss Chard ~ Raisins & Pine Nuts (h) Israeli Couscous () Roasted Wild Mushrooms
() <ZINAEM 8IZUMI[IV .ZQ\M][



