
S A N D W I C H E S  
HOUSEMADE GRASS-FED PASTRAMI + WHITE CHEDDAR
WITH HOUSEMADE LOCAL PICKLES
HOUSE-ROASTED TURKEY + CAMBAZOLA WITH IDAHO
HUCKLEBERRY MOSTARDA
HOUSEMADE ROAST BEEF WITH CHARRED SCALLION
MAYO, HORSERADISH, TOMATOES AND ARUGULA
CLASSIC MUFFALETTA WITH SALAMI, MORTADELLA AND
BEET OLIVE TAPENADE
HOUSEMADE LOCAL HAM + COMTE WITH TARRAGON
BUTTER & MALDON
TEMPEH BLT WITH CHILI CRISP MAYO (VEGAN)
LOADED BEET HUMMUS WITH FETA + CRISPY PITA

 

D E S S E R T S
FUDGY BROWNIE

CHOCOLATE HAZELTNUT THUMBPRINTS (GF)

PEANUT BUTTER AND JELLY THUMBPRINTS (GF)

CHOCOLATE SHORTBREAD COOKIES 

MOLASSES SPICE COOKIE 

W I L D  P L U M  E V E N T S
SANDWICH BOXES,  $15

( 1 0  P E R S O N  M I N ,  4 8  H R S  N O T I C E )
A L L  B O X E S  C O M E  W I T H  A  H A N D  S A N I T I Z I N G  W I P E ,  G O L D  F O R K  +  N A P K I N

( 1 0  M I N .  O R D E R  P E R  S A N D W I C H  +  S A L A D  A N D  D E S S E R T )
* S U B  G L U T E N - F R E E  O R  K E T O  B R E A D  F O R  $ 2  P P *

W I L D  P L U M  |  1 6 2 1  N .  O R C H A R D  |  W I L D P L U M E V E N T S . C O M

S A L A D S
LEMONY HERB POTATO SALAD (GF)
ROASTED BEETS WITH HAZELNUTS AND CITRUS (GF, V)
CHARRED BROCCOLI WITH LEMON, PECANS + PARM (GF)
CHICKPEA, GOLDEN RAISIN AND CELERY (GF, V)
WHEATBERRY + ROASTED FRUIT WITH MISO VINIAGRETTE (V)
SHAVED KALE, PECAN AND SEASONAL FRUIT (GF, V)
HARISSA ROASTED CARROT AND BELUGA LENTIL (GF, V)


