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omakase

pronounced oh-mah-kah-seh

PORK BELLY & SCALLOPS

D

1. A Japanese expression that can be loosely translated to
“trust the chef” or “let us order for you”.

PAN SEARED SABLEFISH

2. The best way to experience Wildebeest - trust us.

N

27

38

D

Pacific sablefish, charred celeriac, lemon crème fraîche,
pickled mustard seeds, dashi

snacks

SLOW COOKED ZUCCHINI

SMOKED OLIVES
POACHED EGG D
FOIE GRAS TORCHON
POPCORN DUCK HEARTS
PORK SCHNITZEL G
FRIED CHICKEN D G
CHARCUTERIE BOARD G N

G

Grilled pork belly, Atlantic scallops, fregola sarda, parsley
root purée, wild mushrooms, toasted almonds, raisins
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N

Carolina gold rice, cashew & cauliflower purée, black
trumpet mushroom ketchup, shaved kohlrabi
6
6
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VENISON BOLOGNESE

D

24

G

Fresh papparedelle pasta, braised venison neck,
San Marzano tomatoes, grana padano, crispy basil

ROASTED ELK LOIN

34

D

Crispy potato terrine, pickled & roasted cauliflower,
rosemary oil, fermented horseradish, jus

PORK SHORT RIB

D

24

N

Slow-cooked Snake River pork, spiced pumpkin, charred
leek, figs, fried cornbread pudding, pickled walnut jus

smaller

GRILLED ANGUS FLAT IRON

SALT-BAKED BEETS

D

14

N

Red onion relish, blue cheese, pistachio & shallot crumb,
orange oil, beet juice, fresh sorrel

WINTER SALAD

Arugula, grilled radicchio, fresh persimmon, cured duck
breast, crumbled feta, pine nut emulsion

BISON CARPACCIO

D

32 OZ ANGUS RIBEYE

D

110

served with foie gras & bone marrow jus
16

N

39

add seared foie gras | 10
15

D

D

Smoked German butter potatoes, charred eggplant purée,
kale chips, braised endive, jus – served medium

please allow forty five minutes

Candied walnuts, sherry vinaigrette, arugula, cured egg
yolk, sorghum ‘popcorn’, grana padano

HORSE TARTARE

16

G

Pickled celery & carrot, compressed apple, black garlic
oil, toasted hay mayo, sous-vide egg yolk, potato chips

BONE MARROW

D

BRUSSELS SPROUTS
19

G

Roasted leeks and oyster mushrooms, crimini mushroom
vinaigrette, grilled sourdough bread

ROASTED SWEETBREADS

G

N

Crispy veal sweetbreads, parsnip purée, charred onion
petals, pickled grapes, roasted malt, jus gras
D

contains dairy

G

contains gluten

N

12

D

Caesar dressing, shaved grana padano

THE POUTINE

D

10

G

Kennebec frites, chicken gravy, cheese curds

add bone luge | 3
D

sides

18

WARM POTATO SALAD

D

Porchetta di Testa, crème fraîche, herbs

A 6-PACK FOR THE KITCHEN | 9

contains nuts

The consumption of RAW meat [while delicious] poses an increased risk of food borne illness.
A cooking step is needed to eliminate potential bacterial or viral contamination.

Please note 18% gratuity will be added to parties of 7 or more. Thank you.
Not all ingredients are listed. Please notify your server of allergies and their severity.
Daily features & musings on Instagram: @wildebeestyvr
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