
Autumn Prix Fixe 2025




[bookmark: First][bookmark: _duck_poutine_(roasted_fingerlings,_duc]First
· [bookmark: _nitro_shrimp_(bayou_style_shrimp,_parm]Chicken dumplings, ponzu sauce
· Parmesan spinach dip, toasted ciabatta 
· Nitro Shrimp (bayou style shrimp, parmesan grits) 5
· Italian sausage meatloaf slider, fresh mozzarella, red mother sauce 
· duck poutine (duck confit, fingerlings, burrata, mushroom demi-glace) 7


[bookmark: Second][bookmark: _shrimp/crab_chowder,_5]Second
· [bookmark: _charred_brussels_sprouts,_bacon_3]WFC salad: mesclun, goat cheese, house granola, boutique tomatoes, cranberries (nt.)
· Shrimp/crab chowder, jalapeno cornbread 7
· Caesar: lacinato kale, sundried tomatoes, kalamata olives, parmesan
· Charred Brussels, bacon & dates 3


[bookmark: Third][bookmark: _today’s_Catch_6][bookmark: _Chef’s_Cut_8]Third
· Chef’s Cut 8
· [bookmark: _blue_plate_special_10]Chipotle-maple salmon, cilantro-lime rice
· Catch of the moment 6
· hand pulled pork. Goat cheese mac
· blue pate 10
· pumpkin risotto (mushrooms, arugula, pepitas, fried sage)


[bookmark: Fourth]Fourth
· [bookmark: _sweet_potato_bread_pudding,_moonshine_]WFC Brownies
· Pumpkin crème brulee, 
· [bookmark: _maple-pumpkin_cheesecake,_ginger_snap_][bookmark: _bacon-chocolate_chip_cookies_(baked_to]Sweet potato bread pudding, moonshine crème anglaise 3
(nt.) nuts, (pk) pork, (gf) gluten free, (vg) vegan, (Vt) vegetarian,
