
 
Local Farm to Table Cuisine 

www.thewildorchidcafe.com 

 

Starters 

Butternut Squash Soup our signature creamy roasted squash soup with Maryland 

crab 5.50 – cup / 6.50 – bowl 

Grilled Eastern Shore Oysters horseradish bacon beurre blanc 9.00 

Local Ale Steamed Mussels herbs, roasted garlic, smoked bacon,  

tomatoes, lemon 10.00  

add French fries and malt aioli 13.00 

Crab and Cheddar Broiled Fondue toasted baguette, fresh fruit 12.00 

Cornmeal Crusted Calamari sriracha aioli, pickled kimchi 10.00 

Dirty Grapes sautéed chicken livers with smoked slab bacon and roasted 

grapes with sliced baguettes 11.00 
 

Salty Caramel Brie sliced Cortland apples, gorgonzola crisps,  

flatbread 12.00 
 

 

 

 

Salads 

add chicken 4.00, salmon 7.00, crabcake 7.00 

Wild Orchid Salad mixed greens, poached pears, crumbled bleu cheese, toasted 

almonds, raspberry vinaigrette 8.00 

Beet and Butternut Squash Salad dried cranberries, toasted pumpkin seeds, 

mixed greens, feta, sherry maple vinaigrette 9.00 
 

Bibb Lettuce Wedge blue cheese dressing, boiled egg, fresh sliced cucumber, 

cherry tomatoes 9.00 

 

 

 

 

Sandwiches 

Bison Burger Gunpowder Farm bison, cheddar cheese, bacon jam, lettuce and 

tomato, brioche roll 11.50 

Gyro seasoned lamb, lettuce, tomato, olives, feta, tzatziki  

cucumber sauce, pita bread 11.00 
 

Crab Cake Sandwich Maryland lump crab cake, lettuce, tomato, tartar sauce, 

brioche roll 13.50 

Grilled Chicken and Brie sliced apples, honey mustard, arugula,  

Kaiser roll 10.00 
 

Hot Turkey Orchid open faced hot turkey sandwich topped with bacon and 

cheddar 12.00 

 

 

 

 

 

Entrées 

 

Maryland Crab Cake home-made tartar sauce, cheddar cheese grits, braised 

country greens 15.00 

Pan Roasted Salmon caper tomato spaghetti squash sauté, citrus beurre blanc, 

sautéed broccoli rabe 15.00 

Quiche du Jour served with the Wild Orchid salad 12.00 

Butternut Squash Lasagna sautéed rainbow chard, shaved pecorino 10.00 


