
FRESH FRUIT & JUICES

FRESH MIXED FRUIT 
Cup  4.00     Bowl  6.00

FRESH STRAWBERRIES
With heavy cream & Brown sugar  5.00 

SLICED BANANAS  3.00
With heavy cream

FRESH SQUEEZED ORANGE JUICE 
Small  3.00      Large  4.00

BREADS
[ WITH KERRYGOLD BUTTER AND MARMALADE ]

TOAST VARIETIES 
Dark Rye, Rye, Whole Wheat, Sour Dough Challah Bread  1.95

TOASTED ENGLISH MUFFIN  1.50

TOASTED BAGEL
Cream Cheese and Preserves  3.00

CEREAL & PORRIDGE

HONEST FOODS GRANOLA
“Granola to the stars” served with vanilla yogurt 

and fresh mixed berries  6.00

IRISH STEEL CUT OATMEAL
With milk, brown sugar and sliced bananas  5.00

SIDE PLATES

RASHERS OF IRISH BACON 2 SLICES  4.00

BANGERS 3  4.00

APPLE WOOD SMOKED BACON 3 SLICES  4.00

BONE IN HAM STEAK  4.00

BLACK PUDDING 3  3.00

WHITE PUDDING 3  3.00

WILDE HOUSE MADE SAUSAGE PATTIES 3  4.00

AMY’S APPLE CHICKEN SAUSAGE  4.00 

ROSEMARY ROASTED POTATOES  3.00

SHORT STACK OF PANCAKES  4.00

TWO EGGS Any style   3.50

PANCAKES & FRENCH TOAST
[ SERVED W/ WHIPPED BUTTER & MAPLE SYRUP ]

BUTTERMILK PANCAKES  
Three fluffy plate sized cakes  6.00

BRIOCHE FRENCH TOAST 
Dipped in orange scented custard, griddled in sweet butter 

and topped with fresh mixed berries  8.00

HOMEMADE BERRY SYRUP ON REQUEST

WAFFLES

GOLDEN BELGIAN WAFFLE 
Belgian Style with whipped butter & Maple Syrup  6.00

TOASTED PECAN WAFFLE
Toasted pecans, whipped butter & Maple Syrup  7.00

VERRY BERRY BERRY WAFFLE
Fresh strawberries, blueberries and raspberries with berry syrup  8.00

APPLE WAFFLE
Apples sautéed in butter with cinnamon and sugar  8.00

ADD “BOB TAIL” ICE CREAM TO YOUR WAFFLE  2.00

EGGS, EGGS, EGGS
[ CHOICE OF TOAST & ROSEMARY ROASTED POTATOES ]

W’S STEAK & EGGS 
Glazed New York Strip Steak with Two Eggs any style  15.00

THE BONE-IN HAM PLATTER
Ham steak griddled and topped with two eggs  10.00 

IRISH BREAKFAST 
Two eggs, bangers, rashers, black pudding, white pudding, 

bachelor beans, mushrooms, potatoes and grilled tomato  13.95

THE PADDY 
Three homemade Pork sausage patties and two eggs  10.00

BACON & EGGS
Two eggs and choice of Irish Bacon or Applewood smoked Bacon  10.00

PAUL’S POPOVER PANCAKE

A light and fluffy pancake baked to order in a cast iron skillet, 
dusted with powdered sugar and served with fresh lemon  8.00

We proudly serve Bridgeport Coffee

* * ASK YOUR SERVER ABOUT OUR SPECIALITY BRUNCH DRINKS * *



OMELETS
[ THREE FARM FRESH EGGS W/ ROSEMARY ROASTED 

POTATOES AND CHOICE OF TOAST ]

VEGGIE VEGGIE VEGGIE 
Spinach, Irish cheddar, onions, mushrooms and tomato  9.95

HOT IRISHMAN 
Bangers, rashers, cheddar, poblanos and tomatoes 

topped with guacamole 10.00

SMOKED SALMON 
Caramelized Onion, Cream Cheese and Dill  10.95

DENVER WITH A KICK 
Onions, ham, bacon, sweet red pepper, poblano chile 

and Blarney cheese (Irish Swiss)  9.95

HAM AND IRISH WHITE CHEDDAR
Shaved ham with Irish cheddar cheese  9.95

EGG WHITE ONLY  2.00

OSCAR’S SPECIALTIES
“An egg is always an adventure; The next one may be different.” 

                                                     ~ Oscar Wilde

BENEDICT WILDE 
English muffin, grilled tomato, shaved ham, two poached eggs and 
homemade chive hollandaise with rosemary roasted potatoes  11.00

SMOKED SALMON PLATTER 
Spence smoked salmon, toasted bagel, cream cheese, 

tomato, red onion, cucumber and capers  12.00
Add two eggs, any style  2.00

BAKED BRIE & EGG 
(Vegetarian Option Available)

Two eggs with spinach, shaved ham, Brie Cheese  
and a touch of cream. Baked in a very hot oven  10.00

MOLASSES GLAZED CORNED BEEF HASH 
AND POACHED EGGS

Our slow cooked glazed corned beef, hand chopped and skillet 
seared with potatoes, onions and fresh herbs  10.00

O’ BURRITO
Spinach Tortilla filled with scrambled eggs, cheddar cheese, 

Irish Bacon, bangers, grilled onions, poblano chiles and potatoes 
topped with ancho chile sauce, guacamole and sour cream

Served with rosemary roasted potatoes and black beans  10.00

EGG AND POTATO BURRITO
Tomato tortilla filled with two scrambled eggs, potatoes, onions  

and cheddar cheese. Served with black beans  9.00

THE CHEF’S EGG SANDWICH
Butter grilled Tuscan bread with two fried eggs, Irish cheddar, 

Apple Wood smoked bacon, grilled tomato and onion  9.00

BREAKFAST BURGER
Wilde Angus burger with melted cheddar cheese, caramelized 

onions, and rashers of Irish bacon topped with a fried egg 
Served with chips and curry sauce  12.00

WILDE PUB CLASSICS

ARTICHOKE IRISH CHEDDAR DIP  
Country Toast  8.95

BUFFALO WINGS 
Blue Cheese Dip and Celery  8.25

WHISKEY WINGS 
Grilled with a spicy Irish whiskey glaze, herb dip  8.95

SOUP OF THE DAY 
Taste our Chef ’s Creation of the Day

Cup  2.95     Bowl  6.95

SOUP VEG SOUP 
White beans, kale, celery, onions, carrots and potato in vegetable broth

Cup  2.95     Bowl  6.95

BANGERS & MASH
Imported Irish Sausages with Champ & Irish Baked Beans 

and home - style brown gravy  11.00

SHEPHERD DAVID’S PIE
Old world recipe  11.00 with Irish Cheddar  12.00

FISH AND CHIPS
Hand dipped Atlantic Cod in Bass beer batter, chips and coleslaw  14.95 

FARMHOUSE CHICKEN SANDWICH 
Grilled Breast of herb marinated chicken on Kaiser 

with garlic dill dressing  10.95

DUBLIN CHICKEN SANDWICH
Grilled Chicken Breast topped with Blarney Cheese, 

caramelized onion and sautéed mushrooms  12.95

WILDE BURGER
Angus chuck on a buttered bun glazed with Irish whiskey sauce, 

caramelized onion, and Irish cheddar, tomato, fries and coleslaw  11.95

CHIPOTLE TURKEY BURGER
Lemon herb mayonnaise, grilled beefsteak, tomato and field greens  10.95

CHICAGO’S 1/2 LB. ANGUS CHUCK BURGER
Lettuce, tomato, red onion and a pickle on the side  9.95

Add cheese  1.50

GRILLED SALMON CLUB
Toasted egg bread lemon grilled salmon, Irish bacon, 

lettuce tomato and peppercorn mayonnaise  13.95

IBLT
Whiskey glazed Irish bacon on toasted sourdough romaine lettuce, 

beefsteak tomato and peppercorn mayonnaise  11.95

CHICKEN & IRISH CHEDDAR CHOPPED SALAD
Chopped romaine, egg, Irish bacon, roasted rosemary chicken, tomato, 
onion and Irish Cheddar cheese tossed in a garlic dill dressing  11.95

KNIFE AND FORK GRILLED CAESAR SALAD
Grilled Romaine lettuce dressed with Caesar dressing, 

shaved parmesan and brown bread croutons  10.95

Add herb grilled chicken breast  12.95
Add grilled salmon  14.95

Add chili rubbed shrimp  17.95

SMALL CAESAR SALAD
Crisp Romaine, parmesan and Irish brown bread croutons  6.95 

TOSSED FIELD GREENS
Cucumber, tomato and croutons  5.50


