
12Marcona Almonds & Olives 

Fennel seed, orange rind, garlic.

22Beet and Whipped Ricotta Salad

Truffled ricotta, spiced pepitas, baby frisée, orange
segments, aged balsamic, fleur de sel.

9Small Scale Sourdough

Whipped honey butter, smoked salt.

Gluten FreeVegan

Starters & Shareables

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.

Our menu is inspired by the seasons and is subject to change accordingly.

Lunch

Vegetarian

10Twice-Cooked Fries 

Sea salt, ketchup.
Add garlic mayo and parmesan $4

16

Ask your server for details.
Daily Soup 

Garden Harvest Salad 18

Mixed baby lettuces, maple vinaigrette, cranberries, shaved
root vegetables, candied nuts.

18Wander Caesar Salad

Red kale, brown butter sourdough crumble, crisp
house made pancetta, Granna Padano.

ADD-ONS

Marinated Chicken Breast  $12   •   Lemon Garlic Shrimp  $12 

Soup and Salad

18Spring Pea Arancini

Crispy fried, spring pea purée, fresh mint, cheese
curds, granna padano, chili oil.

18Muhammara

Roasted red pepper, walnut, whipped feta,
Small Scale sourdough.

 

 

 

28Cheeseboard 

Served with honey, walnuts, sourdough, house pickles.

34Charcuterie

Served with house pickles, Wander spicy dijon.

Mains

  

 

24 32

38

Lobster Roll The Wander Burger

Local Pickerel

Potato roll, butter poached lobster, spicy celery
relish, Old Bay aioli, frites.

Walt’s beef, housemade milk bread, Worcestershire aioli,
bacon jam, pickled onion, aged cheddar, arugula, frites.

Za’tar roasted cauliflower, duck fat fondant
potatoes, sauce gribiche, shaved fennel, chili oil.

25Sweet and Spicy Chicken Sandwich

Housemade milk bread, crispy fried, baby arugula, pickles,
buttermilk dill sauce, frites.

26Delicata Squash

Roasted squash, beluga lentils, harissa, pickled beet purée,
garlic toum, herb gremolata.
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	Lunch
	Starters & Shareables
	Small Scale Sourdough
	Whipped honey butter, smoked salt.

	Spring Pea Arancini
	Crispy fried, spring pea purée, fresh mint, cheese curds, granna padano, chili oil.

	Twice-Cooked Fries
	Sea salt, ketchup. Add garlic mayo and parmesan $4

	Cheeseboard
	Served with honey, walnuts, sourdough, house pickles.

	Marcona Almonds & Olives
	Fennel seed, orange rind, garlic.

	Muhammara
	Roasted red pepper, walnut, whipped feta, Small Scale sourdough.

	Charcuterie
	Served with house pickles, Wander spicy dijon.


	Soup and Salad
	Daily Soup
	Ask your server for details.

	Garden Harvest Salad
	Mixed baby lettuces, maple vinaigrette, cranberries, shaved root vegetables, candied nuts.

	Wander Caesar Salad
	Red kale, brown butter sourdough crumble, crisp house made pancetta, Granna Padano.

	Beet and Whipped Ricotta Salad
	Truffled ricotta, spiced pepitas, baby frisée, orange segments, aged balsamic, fleur de sel.
	ADD-ONS
	Marinated Chicken Breast  $12   •   Lemon Garlic Shrimp  $12



	Mains
	Lobster Roll
	Potato roll, butter poached lobster, spicy celery relish, Old Bay aioli, frites.

	The Wander Burger
	Walt’s beef, housemade milk bread, Worcestershire aioli, bacon jam, pickled onion, aged cheddar, arugula, frites.

	Sweet and Spicy Chicken Sandwich
	Housemade milk bread, crispy fried, baby arugula, pickles, buttermilk dill sauce, frites.

	Local Pickerel
	Za’tar roasted cauliflower, duck fat fondant potatoes, sauce gribiche, shaved fennel, chili oil.

	Delicata Squash
	Roasted squash, beluga lentils, harissa, pickled beet purée, garlic toum, herb gremolata.
	Vegan
	Gluten Free
	Vegetarian



