
*These items may be served raw or undercooked based on your specification, or contain raw  
or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

To support the continued operation of Wild!ower,  
a 20% Operations Surcharge and 4% BOH Surcharge will be applied 

 to all orders. Gratuity is neither expected nor anticipated.

Vegetarian                 Vegan        ••    Raw or Undercooked*

Scallop Crudo  ••  gf     Aji Amarillo, Pomegranate, Shallot, Anise, Serrano Pepper    25

Wildflower Focaccia           Rosemary, Preserved Tomato, Herbs, Whipped Garlic 7,12,15

Grilled Artichokes      gf   White Bean, Grapes, Fennel, Castelvetrano Tapenade 18

Butternut Squash Soup   gf     Lump Crab, Pepita, Ginger,  Apple Compote, White Truffle  24

Black Truffle Tart         Celery Root, Manchego, Onion, Apple, Pecan, Lavender  35

Grilled Gambero  ••  gf     Japanese Yam, Basque Chili, Kohlrabi, Bonito, Lemon, Capers 25

Croquetas de la Patata         Kohlrabi, Horseradish, Pea Shoots, Spicy Sofrito  16

Mushroom Tortellini          Comte, Shiitake, Celery Root, Rosemary, Porcini  25

Koginut Squash Risotto       Pine Nut, Mustard, Pomegranate, Balsamic  29

Scottish Salmon  ••  gf     Sunchoke, Fennel, Caramelized Onion, Hazelnut  39

Pork Cheek   gf     Yucca, Pear, Apple Cider, Calabrian Chili, Yeast   39

Moulard Duck  ••  gf     Smoked Apple, Beet Tartare, Yogurt, Pistachio  48

7X Wagyu Picanha ••  gf     Huitlacoche, Smoked Tea, Cipollini, Axiote, Salsa Macha  53

Pomegranate Granita      gf     Mezcal, Hibiscus, Lime, Marigold  8

Honey Semifreddo      gf     Toasted Oat, Honey Brittle, Marsala  14

Kiwi Tres Leches Cake        Mascarpone, Lime, Manjari Chocolate, Mezcal   16

Wildflower Bouquet    75, 92
Wine Pairing    55, 65

Price per person, share-plate style tasting menu featuring 4-6 small plates, and 1-2 large plates  
from our seasonal menu. Please let your server know of any dietary or time restrictions.



COCKTAILS

NON-ALCOHOLIC ELIXIRS

MEAD

Gimme Thyme        14
Gin, Wildflower Honey, Mead, Thyme, Citrus

Carmelo Picante        16
Vodka, Grapefruit, Elderflower,  Jalapeño, 
Lime

Hoja Margarita        15
Hoja Santa Infusion, Dry Curaçao,  
Black Lime, Bitters

The Wildflower        16
Mezcal, Vermouth, Granada Vallet,
Montenegro

Marigold de la Rosa         16
Bourbon, Rum, Strega, Ginger, Citrus

Beauty        16
Gin, Vodka, Lillet Rose, Bitters, Rose Water

Beast        17
Bourbon, Amari, Peated Scotch, Dry Curaçao 

Smoked Old Fashioned       15
Rye, Aromatic Bitters, Orange, Brandied 
Cherry

El Chufacabra        17
Spanish Horchata, Ron Zacapa 23   
Centenario,  Coconut Cartel, Allspice Dram, 
Vanilla, Horchata Crisp

Bergamot Toddy       15
Rye Whiskey, Spiced Pear, Cider, Honey,  
Nutmeg, Walnut, 5-Spice Marshmallow

Surrender       10
Session Melomel. Colorado Alfalfa 
Honey with Blood Orange 
Honnibrook Meadery, Castle Rock, CO

Sour Disposition       10
Session Melomel. Colorado Honey, Orange 
Blossom, Strawberry, & Lemon 
Queen Bee Brews, Denver, CO

Toasted Caramel       19
Pyment. Small Batch Production with 
Combined Flavors of Toasty Caramel, 
Grapes & Colorado Honey 
 Dragon Meadery, Aurora, CO

Wildflower Special Reserve      16
Semi-Sweet Metheglin,  Colorado 
Wildflower Honey,  Local Chamomile 
Flowers,Bourbon Vanilla Beans
Dragon Meadery, Aurora, CO

The JR          14
Ghia, Cardamom, Orange, Lemon

Energía Positiva      13
Hibiscus, Orange Blossom, Lemon, Ginger 
Beer

Padre Pio       13     
Chamomile Honey, Lavender, Lemon

El Corazon                        16    
Hoja Santa, Coconut, Lemon, Orgeat, Saline



WINES

WHITE 
Villa Sparina, Cortese di Gavi - Piedmont, Italy 2023 16      56
Marco Felluga, Friuli Bianco - Friuli, Italy 2020     17      59
Pieropan, Soave Classico Garganega - Veneto, Italy, 2021    16      56
Wanderlust, ‘Adventurous’ - Rheinhessen, Germany 2020    14      49
Tramin, Sauvignon Blanc - Alto Adige, Italy 2021      16     56
Lagar de Cervera, Albariño - Rias-Baixes, Spain 2021    17      59
Talbott ‘Sleepy Hollow’, Chardonnay - Monterey, California 2021                 77
Newton ‘Unfiltered’, Chardonnay - Napa, California 2021            122
Diatom, Chardonnay - Sta. Rita Hills, California, 2023               18      63

RED 
Fattoria le Pupille, Sangiovese - Tuscany, Italy 2023   16      56
Böen, Pinot Noir - Russian River Valley, California 2022         20      70
Sokol Blosser, Pinot Noir - Willamette, Oregon 2021   112
Vina Alicia, ‘Paso De Piedra’, Malbec - Mendoza, Argentina 2018   17      59
Tenuta Sant‘ Antonio, ‘Monti Garbi’, Ripasso - Valpolicella, Italy 2019   18      63
Allegrini, Amarone - Veneto, Italy 2018         192
Zonin, Amarone - Veneto, Italy 2018         115 
Renato Ratti ‘Marcenasco’, Barolo - Piedmont, Italy 2019      157
Beckmen, ‘Cuvee Le Bec’ - Santa Ynes Valley, California 2020   18      63
Orin Swift, ‘Abstract’, Petite Sirah - St. Helena, California 2021   23      80
Orin Swift ‘8 Years in the Desert’, Zinfandel - St. Helena, California 2021      115
Felino, Cabernet Sauvignon - Mendoza, Argentina 2022    20      70
Movia, Cabernet Sauvignon - Brda, Slovenia 2021       77
Silver Oak, Cabernet Sauvignon - Alexander Valley, California 2018  234

ORANGE 
Wavy LS Gris, Pinot Gris & Chardonnay - Sonoma, California 2022   17     59
The Vice, ‘Brooklynites 5.0,’ Gewürztraminer - Oakville, California 2022  16     56

PINK 
Tenuta Sant‘ Antonio Scaia Rosé, Rondinella - Veneto, Italy 2023  14      49
The Language of Yes ‘Les Fruits Rouge’ Rosé - Central Coast, California 2022  58
Louis De Grenelle Sparkling Rosé, Cab Franc - Saumur, France NV   16      56

BUBBLES
Adami Bosco Di Gica, Prosecco - Veneto, Italy NV      16      60
Laurent Perrier, Champagne Brut NV        50    100


