
Spring Prix Fixe 2024 
 

amuse bouche (optional course) 6 
 

First 
• chicken dumplings, ponzu sauce 
• duck flatbread (bourbon orange marmalade, burrata, house pita, egg) 7 
• Italian-sausage meatloaf slider (fresh mozzarella, red mother sauce) 
• nitro shrimp (bayou style shrimp, parmesan grits) (gf) 5 
• parmesan spinach dip, toasted rosemary focaccia (Vg) 

Second 

• Beet-burrata caprese. house vinaigrette, pistachio finish 5 
• WFC salad: mesclun, goat cheese, house granola, boutique tomatoes, cranberries (nt.) 
• charred brussels sprouts, dates, bacon 5 
• Caesar: lacinato kale, sundried tomatoes, kalamata olives,  

pecorino-black garlic house dressing 

Palate cleanser (optional course) 5 
(Hibiscus sorbet, Prosecco finish) 

Third 

• today’s Catch 6 
• chipotle maple salmon, cilantro-lime rice (gf) 
• Chef’s Cut 8 (gf) 
• Duck risotto (roasted corn, sweet potato, micro greens) (gf) 
• blue plate special 10 (gf) 
• hand pulled pork. Goat cheese mac 

 
Fourth 

• WFC brownie, raspberry coulis 
• sweet potato bread pudding, moonshine crème anglaise 3 
• Mango-lime, rosewater crème brulee 3 
• Whipped lemon ricotta, warm honey, berries, pistachio finish  

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