WILD RICE
Working with local family farms allows us to bring you fabulous natural ingredients. Serving our
food “family style” let’s you experience sharing dishes as they come out fresh, one at time. We
change our menu often while keeping many of your old favorites. Wild Rice has been doing
things from scratch since 2001, we hope you enjoy our style of cooking.
APPIES
Vegetable Spring Rolls 10
hand wrapped seasonal vegetables,
ginger mirin dipping sauce V
Open Face Chicken Wontons 13
Monterey jack, kung po sauce, red and green
onion, wonton crisps
Siu Mai Dumplings 12
ground pork & shrimp in juicy steamed
open face dumpling, scallion verde, sesame
seed
Albacore Tuna 14
spice rubbed rare seared, organic greens,
tumeric pickled ginger, wasabi aioli
Salt & Pepper Squid 14
fried squid & jalapenos, grilled lime,
house tartar G
Sauteed Kale 9
black vinegar, pickled red onion V,G

Smoked Duck Breast 14
crispy chicken skins, house pickles G
Curried Steam Buns 10
Chinatown bao, root veg in coconut curry V
Vegetable Potstickers 10
shiitake, smoked tofu, water chestnut, siu choy,
carrot, house ponzu V
Tea Smoked Chicken Wings 12
free run wings smoked with lemon verbena
tea, tossed in Grandma’s seasoning, sriracha
aioli G
Yam Fries 9
dusted in rosemary salt, roasted garlic mayo
G
Free Run Chicken Bites 11
sweet chili, sesame seeds, lotus chips G
* make it vegan substitute tofu V
Peking Duck Tacos 11
Yarrow duck confit, pickled cucumber, wonton
ribbons, green onion, creamy hoisin, sriracha

V = Vegan dishes
G = Gluten free dishes
We offer dishes without gluten. However, we
cannot guarantee 100% there will be no cross
contamination.
Ocean Wise
approved seafood
Our meats are hormone & antibiotic free

A 17% gratuity will be applied to
groups of 8 or more. Thank you
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SOUPS / SALADS

MAINS

Wonton Soup 9
chicken & pork wontons, egg noodles, shrimp,
bok choy, broccoli in roasted chicken broth

Vegan Butter “Chicken” 15
tofu simmered in mild curry, house made
flatbread, jasmine rice V
*skip the flatbread, make it G

Butternut Squash and Leek Soup 8
cilantro coconut cream, chili oil, crispy onion
V *skip the onions, make it G
Kale Caesar Salad
12
creamy cashew tofu dressing, crispy
chickpeas, roasted garlic, marinated olives,
red onion V,G
House Salad 9
mixed greens, roasted pecans & tomato
mirin soy vinaigrette V
*add chicken 6, prawns 8
SIDES
Spicy Green Beans 8
sautéed with shallots in sambal soy glaze V
Polenta Fries 7
served with sriracha aioli G
*can be made vegan V
Flatbread 4
grilled, brushed with garlic oil V
add kung po sauce or scallion verde 1
Steamed Vegetables 7
bok choy, broccoli, carrot, sesame oil & seeds
V,G

Beef Shanghai Noodles 20
slow braised Blue Goose organic beef, savory
ginger garlic, snow pea, bok choy, red pepper
*or try it with free range chicken
Fried Rice 9
carrot, celery, onion, peas and green onion V
*add chili tofu 4, chicken 6, prawns 8
Spicy Chicken Kung Po 20
free run chicken, broccoli, twice cooked
peanuts,
rice noodles in rich coconut sauce
* make it vegan substitute tofu V
Asian Chicken Wrap 15
rice paper wrap, free run chicken, tomatoes,
blue cheese dressing, house buffalo sauce,
served with salad greens G
* make it vegan substitute spicy tofu V
Gluten Free Prawn Penne 21
roasted red pepper garlic rose “cream”, gai
lan, Oceanwise prawns G
* make it vegan substitute tofu V

WILD RICE
DESSERT

SPECIALS

Callebaut Chocolate Pyramid 7
chocolate base, red wine poached pears V,G

Mondays
25% off kung po noodles (dine in only)
$2 off all whiskeys

Crispy Apple Dumplings 7
dusted with cinnamon sugar, caramel drizzle,
tre galli vegan ice cream V

Tuesdays
25% off beef shanghai (dine in only)
$2 off all cocktails

Gluten Free Chocolate Cake 7
chocolate sauce and tre galli vanilla ice cream
G
*substitute vegan ice cream 1

Wine Wednesdays
$10 off all bottles, $2 off glass pours
Thursdays
$4 any classic highballs, (we like gin & tonic)

Sticky Toffee Pudding 7
served traditionally with butterscotch sauce
and tre galli vanilla ice cream
*substitute vegan ice cream 1

Fridays
$4.5 R&B cream ale
Saturdays
$4.5 Central City pilsner
Sundays
$4.5 any beer on tap, $6 caesars
HAPPY HOUR DRINKS EVERYDAY!
Mon, Tues, Wed, Thu 5-6pm
Fri, Sat, Sun 3-6pm

.

