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S a l a d s

Organic Filet Salad Truffled Mushroom Fonduta - Fresh
Organic grass-fed filet + brown sugar
bacon + “Our Harvest” greens +
roasted red pepper + shaved onion +
dill cucumber + organic blue cheese
dressing - 17 *GF

Wildflower Salad

“Our Harvest” greens + organic
carrot curls + goat cheese + mixed
nuts + pickled ginger + local apple +
dragon fruit + puff pastry crouton +
lemon crème fresh dressing - 11

Beet “Wings” - Crispy local beets tossed in
sriracha butter, plated over “Our Harvest” local greens
tossed in our delicious organic blue cheese dressing.
We finish the beets with pickled pepper, chopped celery
& sesame seeds - 11 *GF

Curried Chicken Salad Tacos - Yellow

Simple Salad
A smaller portion of: “Our Harvest”
greens + dill cucumber + red onion
+ french vinaigrette - 7 *GF
Add Organic Chicken to a salad for 6

D r i n k s

mushrooms & sweet onions gently sautéed and baked
into a garlicky cheese custard, finished with truffle oil &
served with toasted french baguette - 13

Mexican Coca Cola
Diet Coca Cola
House-made Avocado Water
Organic Triple Berry Hibiscus Tea
Pineapple Coconut Water
Ale 8
Citrus Fresca

curry mixed with poached organic chicken, celery,
apples & raisins on top of corn tortillas with dragon
fruit, avocado & cilantro - 12 *GF
“Sakura Farm” Fatty Ribeye Sushi Our take on fatty tuna sushi but made with flash fried
ribeye cap tossed in a tamari horseradish glaze & sesame
oil, topped with sesame seaweed, cucumber salad,
shaved radish & pickled ginger - 10 *GF

Bread & Herb Butter for the table- 4

CR AFT COCK TAILS
Jasmine Geisha - Jasmine Tea Infused
Plum Wine + Karrikin Shifu + Orange
Simple Syrup + Cinnamon Dust + Ginger +
Cinnamon Stick + Fresh Mint

Aunt Jenna - Whipped Avocado + Fresh
Lime + Karrikin Emerge Gin + Lemoncello
+ Pineapple Coconut Water + Green
Chartreuse

Jud’s Cup - Pimm’s #1 + Muddled Mint +
Cucumber + Orange + Lemon + Ale 8 +
Titos

Mike Benner - Titos + Fresh Grapefruit
+ Citrus Fresca + Ginger Soda

Uncle Todd - Walnut-aged Buffalo
Trace + Amarena Cherry + Blood Orange
Bitters + Candied Orange

Waynes Coke - Mexican Coke + Egg
White + Sixth Sense Spiced Rum + Ground
Luxardo Cherries + Luxardo Liquer

“Award Winning” Bloody Mary Titos + House Bloody Mix + Pickled
Vegetables + Candied Bacon

Khaleesi-Colada - Coco Lopez + Sixth
Sense White Rum + Pineapple Juice +
Dragon fruit Garnish

ENTREES
We proudly use local produce and meat, from our farm and many others. We feature Fresh American Seafood,
Grass-fed and Pasture raised meats, and Certified Organic ingredients. For a full list of suppliers, see our
Farmers Map in the Main Dining room.

Wine Enthusiast Magazine's

Chesapeake Crab Cakes - We source our crab direct

“Top 100 Wine Restaurants” from J.M. Clayton in Maryland (the oldest crab processor in

HOUSE WHITES

Riesling - 8.5
Pinot Grigio - 9.5
Sauvignon Blanc - 11
Chardonnay - 12
Frank Family Chardonnay - 15
Prosecco - 9
Moscato - (1/2 Bottle) 14
Seasonal Sangria - 9
Rose of the Week - 9

HOUSE REDS

Wine by the Glass

Pinot Noir - 10
“Belle Glos” Pinot Noir - 15
Cabernet Sauvignon - 12
Burnet Ridge Cabernet - 14
Malbec - 11
Conundrum Red Blend - 10
Red Blend- Purple Trillium - 14
Zinfandel - 9.5
Dows 10 year Port - 8
Leacock Reserve Madeira - 8

*Wine Flights - $16

S w e e t s

We also carry an extensive
list of bottles!

Sweets
Grandma Sheila’s Bread
Pudding
Chocolate Peanut Butter
Napoleon

the world) and they supply us with the real deal Blue Crab,
strictly from the Chesapeake Bay. We make these very simply
with egg yolk, saltines and a little celery and onion. They are
deep fried in quality non -gmo oil & served with local veggies,
sesame seaweed salad and our lemon creme fresh sauce— 29

Bacon Wrapped Lamb Meatloaf - Hearty
“Freedom Run Farm” ground lamb & “Grassland Graze”
grass-fed chopped steak, baked in “Maple Grove Farm” maple
glaze & wrapped in Indiana bacon over sautéed seasonal
veggies & rustic white beans - 19

Vegan “Cassoulet”- A traditional french country
dish (less the meat) with local veggies, country beans &
crushed tomatoes, baked with thyme, oregano and garlic,
topped with crispy onions & aged balsamic, served with a
simple salad - 16 *GF

Grass-fed Filet Mignon “Wellington”Lean & tender USDA Organic beef seared in a cast iron skillet,
sliced and plated with puff pastry, then topped with a sherry
béchamel & sautéed wild mushroom sauce - 4oz-26 6oz-32
8oz-38

“Grassland Graze” Beef Burger - “The Original
#1 rated burger by Cincinnati Magazine” Pan-seared grass-fed

beef on a german made pretzel bun smothered in herb butter
topped with brown sugar bacon, shaved onion, pickled red
pepper & crunchy pickles - Served with a simple salad and
your choice of: Organic American, Organic Blue or Goat
Cheese - 14 (swap a cup of soup for your salad- $1)

Smoked Ohio Wagyu Ribeye -The fattiest, most

F o l l o w

marbled steak you can get, from “Sakura Farm” raising our
513-492-7514
Twitter: @WildflowerMason
Instagram: @WildflowerMason
Facebook: @WildflowerCafeMason
www.WildflowerMason.com

version of Kobe beef. 10 oz cuts are cold-smoked & seared in
cast iron, plated alongside local vegetables, then topped with
an onion & beef demi-glace & fried onions - 36

Pappardelle Bolognese -

An authentic Emiligian

style, super rich brown meat Ragu, with fresh pasta, housemade ricotta cheese, fried salami, herbs & aged balsamic - 21

When I was 15, my dream was to have this restaurant and to marry my middle school girlfriend, Jenna. 10 years later, we got
engaged & bought this 100 year old house, at the age of 24. We lived upstairs while we remodeled her into a little breakfast/lunch
spot. The cafe has seen many changes since then, but we have remained dedicated to our roots of providing delicious food grown
with integrity by local and organic family farms in the most welcoming atmosphere we can provide. We are so blessed to have you
and our amazing crew along with us on our journey.
With Love- Todd & Jenna (Plus Dylan and Griffin now too!)

