Spring Dinner Menu 2024

Appetizers

e Nitro Shrimp (bayou style shrimp, parmesan grits) 10 (gf)

e Parmesan spinach dip, toasted rosemary focaccia 9 (Vt)

¢ Italian sausage meatloaf sliders, fresh mozzarella, red mother sauce 10
e Duck flatbread (house pita, bourbon orange marmalade, burrata, egg) 17
e Chicken dumplings, ponzu sauce 9

Entrée (choice of seasonal vegetables or salad)

e Hand pulled pork, goat cheese mac 22
e Chipotle-maple salmon, cilantro-lime rice 24 (gf)

e Blue Plate Special: red curry-coconut broth, lobster tail, shrimp, scallops, salmon belly,
cilantro-lime rice 37 (gf)

e Chef’s Cut: 100z ribeye, duck fat fingerlings 35(gf)

Alternatives:

e Black eye pea red curry, coconut broth, lacinato kale, mushrooms, cilantro-lime rice

20 (vg)(gf)
e Jerk cauliflower steak, lemon-garlic butter bean sauce 18 (vg)(gf)

Sides
e Goat cheese mac9 duck fat fingerlings 9
e Jalapeno cornbread 5 seasonal vegetables 7

e WEFC salad, mesclun, goat cheese, cranberries, boutique tomatoes, house granola 7
e Untraditional Caesar, lacinato kale, sundried tomatoes, kalamata olives 7
e Charred brussels sprouts, dates & bacon 8

Desserts

e Sweet potato bread pudding, moonshine créme anglaise 8

e WFC brownie, raspberry coulis 6
(pk)pork, (gf) gluten free, (Vt) vegetarian, (Vg)vegan, (nt.) nuts,
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