Water for Chocolate
Restaurant Week
2025

Lunch $25
First
· Chicken dumplings, ponzu sauce
· Italian-sausage meatloaf slider, fresh mozzarella 
· Parmesan spinach dip, toasted focaccia 
· grilled jack fruit tacos (vegan gluten- free)

Second 
· pulled pork sandwich, brioche
· crab quesadilla, Cilantro-lime rice
· sexy chicken salad (mixed greens, boutique tomatoes, cranberries, goat cheese, house granola) *nuts
· blk eye pea curry, coconut-lemongrass broth, cilantro-lime rice (vegan. gluten free)

Third
· WFC Brownie
· herbed ricotta, toasted pistachios, hot truffle honey 
· house sorbet (hibiscus-lime) (vegan, gluten free)




Brunch $35

First
· chicken dumplings, ponzu sauce
· Italian sausage meatloaf slider, fresh mozzarella
· parmesan spinach dip, toasted focaccia
· blueberry kale salad (roasted corn, red onion, blueberries, lemon vinaigrette (vegan-gluten free)

Second
· BBQ shrimp & grits, jalapeno cornbread *pork
· jerk duck confit, sage cornbread waffle, blueberry compote
· hungover (goat cheese mac, bacon, eggs, jalapeno cornbread
· jerk jack fruit bowl (cilantro-lime rice, collard- greens kimchee, sweet plantains) (vegan, gluten-free)

Third 
· french toast dippers, moonshine crème anglaise
· WFC Brownie
· herbed ricotta, toasted pistachios, hot truffle honey
· house sorbet (hibiscus lime) (vegan, gluten free)








Dinner $45

· Nitro shrimp (bayou style shrimp, parmesan grits)
· Charred brussels sprouts, bacon & dates
· sweet potato polenta, jerk pork belly, collard greens kimchee
· Vegan caprese- beets, tofu, toasted pistachio, lemon-truffle oil

SECOND
· chipotle-maple salmon, cilantro-lime rice
· duck risotto (roasted corn, sweet potato, micro greens)
· bbq pulled pork, goat cheese mac
· Vegan stir fry (seitan, black-bean noodles, broccolini, truffle oil, capers) 

Third
· sweet potato bread pudding, moonshine crème anglaise
· WFC brownie
· herbed ricotta, toasted pistachios, hot truffle honey
· house sorbet (hibiscus-lime) (vegan, gluten free)
