                                                   	 Brunch Menu 10-3pm
	Autumn 2026

appetizers:
· angry crab, spicy crab dip, grilled focaccia 10
· chicken dumpling: corn, red pepper, scallions, ponzu sauce 9
· duck flatbread (apricot marmalade, burrata, jerk duck, fried egg) 17
· harissa pumpkin dip, grilled focaccia (vg) 8
· French toast dippers, moonshine crème anglaise 14
· (6) unagi wings (ginger, black sesame, crispy oven baked) 12
[bookmark: Entrée:]entrée:
· bbq shrimp & grits: andouille sausage, Jalapeno cornbread 27 (pk)
· Chicken box (deboned chicken, provisions hash, jalapeno cornbread, fried eggs, basil-oil 25 
· jerk duck confit: sage-cornbread waffle, poached eggs, apricot marmalade29
· [bookmark: Brunch_Menu]stuffed omelet (pomme frites, jalapeno cornbread) bacon, sausage or turkey bacon 20
· hoisin-ginger lamb chops, jalapeno cornbread, fried eggs, cilantro oil, chimichurri 29
[bookmark: Alternatives:]alternatives:
· crab quesadilla: sweet potato confit, corn, scallions, cheese 23
· pumpkin risotto- kale, toasted pepitas 21(vg)
· black eye pea curry, haricot verts, mushrooms, cilantro-lime rice 23 (vg)(gf)
· pulled-pork quesadilla, cilantro-lime rice 21
· Vegan Yak- yakisoba noodles, cabbage, mushrooms, haricot verts, bean sprouts, black sesame25

[bookmark: Sides:]sides:

· truffle pomme frites 12        WFC salad (mesclun, cranberries, tomatoes, goat cheese. 7 
· fall salad (brussels, kale, pomegranate, parmesan, maple mustard) 7         parmesan grits 6 
· Jalapeno cornbread 5        Autumn provisions (sweet potatoes, beets, fingerlings, carrots) 9
· Goat cheese mac 10             charred brussels (balsamic, hot- honey) 8

[bookmark: Dessert:]desserts:
· sweet potato bread pudding w/ moonshine crème anglaise 10 *nt
· WFC brownie 6
· Pumpkin crème brulee 8
· Mom’s Apple Pie 8
· (ala mode) 5

                    (pk)pork, (Vt)vegetarian, (vg)vegan, (gf)gluten free, (nt.) nuts
