
S E C O N D  

F I R S T

Cream of Shiitake Soup | spring peas

Smoked Salmon on Rye | caper raisin butter, pickled red onion, dill

Frissee Salad |  bacon vinaigrette, apples, great hill blue cheese, candied walnuts

Spatchcock Chicken |  roasted zucchini, black eyed peas, sausage

Halibut |  artichokes, warm quinoa salad, tomatoes, capers, lemon

Saffron Corn Polenta |  harissa shrimp, preserved lemon

Modifications can be made to accommodate gluten allergies and sensitivities, please ask your server for more information.  
Please let your server or bartender know if you have any food allergies.  We will do our very best to accommodate. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

RESTAURANT WEEK
    SPRING 2026

L A S T

F E A T U R E D   W I N E S 

Delicato Family Wines

F E A T U R E D  B E E R    
Great Rhythm Blueberry Ale
  

F E A T U R E D  S P I R I T 
Cold River Blueberry Vodka

                

THREE COURSE PRIX-FIXE DINNER   
                      $42/PERSON

Strawberry Cheesecake Trifle
 
Tres Leches 

~choose one

~choose one

~choose one



W W W . W I L D E R P O R T S M O U T H . C O M

BRUNCH |  SAT + SUN 10:30-3:30
HAPPY HOUR EVERY DAY 3:30-6:00

DINNER SERVICE |   SUN-THURS 3:30-10:00  |  FRI-SAT 3:30-11:00
BAR SERVICE UNTL 1 AM EVERY NIGHT


