
 
Local Farm to Table Cuisine 

www.thewildorchidcafe.com 

 

Starters & Salads 

 

Butternut Squash Soup our signature creamy roasted squash soup with Maryland 

crab 5.50 – cup / 6.50 – bowl 

 

Soup Du Jour 

 Chef’s local creation 5.00 - cup 6.00 – bowl 

 

Grilled Flatbread du Jour Chef’s daily creation 11.00 

 

Wild Orchid Salad mixed greens, strawberries, crumbled bleu cheese, toasted 

almonds, raspberry vinaigrette 8.50 

 

Summer Chopped Salad romaine, cabbage, tomatoes, corn, zucchini, red onion,  

* Salad Additions: chicken 4.00, salmon 7.00, crabcake 7.00  

 

 

Sandwiches 

 

Bison Burger Gunpowder Farm bison, bacon jam, yellow Cheddar, lettuce,  

brioche roll 11.50 

 
 

Crab Cake Sandwich Maryland lump crab cake, lettuce, tomato, smoked chili aioli, 

brioche roll 13.50 

 

Fried Green Tomato BLT local fried green tomatoes, pimento cheese, scrambled 

eggs, bacon 

 

 

 

 

 

Entrées 

Crab & Spinach Strudel crab fondue, chopped spinach, phyllo dough, Wild Orchid 

salad 11.75 

 

Country Breakfast scrapple, two eggs any style, hash browns, pancake 12.00 

 

Eggs Chesapeake poached eggs, local tomato, lump crab, hollandaise,  

English muffin 13.75 

 

Quiche du Jour served with the Wild Orchid salad 12.00 

 

Veggie Omelet ratatouille, three eggs, fresh mozzarella 10.00 

 

Farmer’s Omelet ham, bacon, sausage, three eggs, cheddar,  

sun-dried tomatoes 10.50 

*Egg White omelets available for 3.00 Additional  

 

Surf & Turf Benedict grilled salmon, Canadian bacon, smoked paprika 

hollandaise, English muffin 13.50 

 

Buttermilk Pancakes Grand Marnier whipped cream, fresh fruit 9.00 

 

 

A La Carte 

Breakfast Pastries 3.75 

Scrapple  3.00 

Sausage  3.50 

Two eggs any way  3.00 

Breakfast Potatoes  3.00 

Bacon  3.50 

English Muffin  2.00 

Freshly-baked onion bread 3.00 

 


