                                                                          Restaurant Week Brunch
                                                                                  Summer 2026 $35
              

[bookmark: First][bookmark: _duck_poutine_(roasted_fingerlings,_duc]first
· [bookmark: _nitro_shrimp_(bayou_style_shrimp,_parm]chicken dumplings, ponzu sauce
· untraditional Caesar (kale, sundried tomatoes, kalamata olives, parmesan)
· angry crab (spicy crab dip, grilled focaccia)
[bookmark: Second][bookmark: _shrimp/crab_chowder,_5][bookmark: _charred_brussels_sprouts,_bacon_3]

[bookmark: Third][bookmark: _today’s_Catch_6][bookmark: _Chef’s_Cut_8]second
· [bookmark: _blue_plate_special_10]BBQ shrimp, parmesan grits*pk
· teriyaki chicken bowl, bok choy, blackeye peas, plantains, rice
· crab quesadilla, cilantro lime rice


[bookmark: Fourth]third
· [bookmark: _sweet_potato_bread_pudding,_moonshine_]WFC brownie
· [bookmark: _maple-pumpkin_cheesecake,_ginger_snap_][bookmark: _bacon-chocolate_chip_cookies_(baked_to]Vanilla bean ice cream, house granola, berries


Vegan/gluten-free alternatives available

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