Autumn Dinner Menu 2025

Appetizers
· nitro Shrimp, bayou style shrimp, parmesan grits 10 (gf)
· parmesan spinach dip, toasted rosemary focaccia 9 (Vt)
· Italian sausage meatloaf sliders, fresh mozzarella, red mother sauce 10
· Vegan caprese: beets, tofu, lemon-truffle oil, pistachios 8(vg.gf)
· chicken dumplings, ponzu sauce 9
· duck poutine, fingerlings, duck confit, mushroom demi-glace, burrata 17
· chipotle-maple salmon, cilantro-lime rice 24
· hand pulled pork, goat cheese mac 22
· red snapper escovitch, ginger fried rice 27
· blue plate: lobster tail jambalaya, salmon belly, shrimp, andouille 45*pork 
· Chef’s Cut: 10oz Ribeye, duck fat fingerlings 45 (gf)
· duck risotto: duck confit. sweet potato, corn, micro greens) 27 (gf)
· black eye pea red curry: lemongrass-coconut broth, bok choy, mushrooms, cilantro-lime rice 23 (vg)(gf)
· cauliflower steak, lemon-truffle, farro pilaf, chimichurri 21 (vg)
· pumpkin risotto, roasted corn, mushrooms, arugula 20 (gf)
Sides
· goat cheese mac 9	duck fat fingerlings 9
· jalapeno cornbread 5	seasonal vegetables 7
· WFC salad, mesclun, goat cheese, cranberries, boutique tomatoes, house granola 7
· untraditional Caesar: sundried tomatoes, kalamata olives 7
· charred brussels sprouts, dates & bacon 8
Desserts
· sweet potato bread pudding, moonshine crème anglaise 10
· WFC brownie 6


