
Wild Abandon Restaurant           
                   

Great to share while you wait 
Dulce de Leche. A Brazilian treat of fresh fruit and a sweet caramelized cream. 

$7

Omelets and Scrambles

Ginger’s Omelet
An omelet with chorizo, green onions, and 
cheddar cheese topped with sour cream  $8

The Mediterranean
Eggs scrambled with spinach, kalamata

 olives, garlic, tomatoes, and feta cheese   $8

Loraine Frittata
Eggs scrambled and baked with 

crispy bacon, caramelized onions, spinach 
and imported Swiss cheese   $9

The Mushroom
An omelet with mushrooms, fresh herbs,

 garlic, and goat cheese   $8

Sunday Morning Scramble
Eggs scrambled with chicken apple sausage,
 tomatoes, spinach, and Parmesan cheese   $8

Ricardo’s Chilaquiles
Eggs scrambled with peppers, onions, fried corn
 tortilla strips, and cheddar. Topped with black 

beans, salsa, sour cream, and cilantro   $8 
add chorizo or pulled pork   $10

Pulled Pork Hash
Slow cooked Boston pork shoulder, caramelized 

onions, spinach, and roasted potatoes lightly tossed
in a stone ground mustard horseradish cream.  

Served with two eggs any style and bread choice   $10

Breakfast Burrito
Potatoes, black beans, eggs, and 

cheddar cheese wrapped in a flour 
tortilla and topped with sour 
cream, salsa, guacamole, and 
cilantro $8  add chorizo  $10

Breakfast Po’ boy
Two scrambled eggs, cheddar 

cheese, and Canadian bacon on 
toasted sour dough $5 

 add potatoes $6

*Eggs Benedict
An English muffin topped 

with poached eggs, Canadian 
bacon,  and hollandaise.  
Served with potatoes   $9

Dean Florentine
An English muffin topped 

with sautéed spinach, tomatoes, 
poached eggs, and smoked a 

mozzarella cream sauce. 
Served with potatoes  $8

*Benedict Select 
An English muffin topped with 

poached eggs, hollandaise, capers, 
and your choice of: 

Fish of the day, prawns, 
scallops, or pan fried oysters 

Served with potatoes $13

Biscuits and Gravy
House made buttermilk 

biscuits smothered in sausage 
country gravy. Served with 

two eggs any style   $7

Hurray for the Vegans

Vegan Scramble 
Baked tofu scrambled with fresh vegetables, 

garlic, and herbs. Served with potatoes  $8
add vegan sausage  $11

The OX  
A burrito with vegetables, garlic, baked tofu, black 

beans, and potatoes. Topped with salsa, guacamole, and 
cilantro.  $8    add vegan sausage $11

Vegan French Toast $8

House Made Granola
Maple toasted oats, pecans, walnuts, cranberries, 

Raisins, and seasonal fruit. Served with your 
choice of milk, soy, or yogurt   $6

Just Eggs 
Served with potatoes 

and your choice of bread  

1 egg, any style  $5

2 eggs, in style  $6

add bacon  or sausage  $2

The Hungry Man
2 eggs, 2 links of maple pork sausage, 

French toast, and potatoes  $9

Griddle   - served with real maple syrup  
 French toast   $8   Buttermilk Pancakes $8

Join us for dinner 6 days a week

New Recession Buster Menu 
featuring entrees for just $10

(menus available to view upon request)

The wild side..  
toast or egg  $1, potatoes $3, scone $.75, 

fruit cup $3.25, sautéed Veggies  $3.25
bacon, Canadian bacon, chicken apple sausage, maple 

pork sausage, vegan sausage   $3.50 each one



Lunch              
Salads and Starters    (add to any salad grilled chicken $3  prawns  $5)

Soup du Jour 

cup $3    bowl $5

Willamette Dream 

 Wild greens, currants, and 

gorgonzola cheese tossed in a 

lemon-basil vinaigrette. Topped 

with honey glazed pecans and 

grilled apples (available vegan) 

Small $6    Big $8

Mixed Wild Greens 

(choice of lemon-basil vinaigrette 

or creamy gorgonzola dressing)  

Small $5   big $6.25

*Caesar Salad 

Small $5    big $6.25

Wild Salad
Chicken, pecans, red grapes, onions, 
celery, and poppy seeds dressed and 
served on a bed of vinaigrette greens 

$9

Goat Cheese Torta
A spread of goat cheese, pesto, 

and sun-dried tomato drizzled with 
olive oil and a balsamic reduction. 
Served with grilled sourdough   $10

Heartier Fare
Ziti Ziti

 Button mushrooms, garlic and ziti pasta in a

thick three cheese sauce topped with bread crumbs 

and baked to a golden brown   $11

Pasta Simplice

Linguini tossed in a butter and herb sauce or marinara 
and topped with parmesan cheese (Available Vegan )  $6

Mac’ O Day
Ask your server for today’s preparation

Fish of the Day
 Today’s selection served with sautéed vegetables and 

choice of potatoes, salad or soup    Market Price

Sandwiches  (served with choice of potatoes, salad, or soup) 

 Blue Suede Chicken
Grilled chicken breast, Canadian bacon, spinach, 
tomatoes, and Swiss and gorgonzola cheeses on a 

Grand Central bun with a roasted garlic mayo   $8

Grilled Cheese Gone Crazy
Cheddar, mozzarella, and parmesan cheeses,
tomatoes, and red onion on sourdough   $6

 
BLT

With avocado on toasted sourdough
with roasted-garlic mayo  $7

Seven Hour Sandwich
Slow cooked Boston pork shoulder, caramelized 

onions, and Swiss cheese smothered with an apricot BBQ 
sauce on a grilled Grand Central bun   $8

Portobello Sandwich
Marinated and grilled Portobello mushrooms, zucchini, yellow 

squash, and red onion on grilled sourdough with a sun-dried 
tomato mayo (Available Vegan)   $8  add cheese  $.50

Red Velvet Burger
Half pound Strawberry Farms organic burger 
served on a Grand Central bun with a roasted 

garlic mayo and all the fixings    $8   
add cheese for $.50    add bacon $1.5

Beverage
Wild Abandon blend 

Bridgetown coffee / tea  $2

Hot Chocolate  $2.50
Milk   $1.75

Juice  small   2.50   large 3.75

Thomas Kemper Ginger Ale
Wienhardts Root Beer   $2.5o

Coke, Diet coke,  7-up, 
San Pellegrino aranciata

Lemonade  2.00

Sparkling water
Perrier 11oz.    2.oo   

San Pelligrino 750 ml     5.75

Sparkling Cider

Duche de Longeville,(France) 
2.75/9.00

Hair of the Dog Mimosa or Bloody Mary $6    (we have a full bar. Beer Wine and Cocktail list available)

*  (  this item contains raw eggs  

Join us for dinner any day but Tuesday. New Recession Buster Menu
featuring entrees for just $10 (available evenings open to close) 

Join us for Happy Hour weekdays 4:30-6:30pm
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