· 
Spring Brunch 2025




[bookmark: Appetizers:]Appetizers:
· French toast dippers, berries, granola, moonshine crème anglaise 10 (nt.)
· nitro shrimp: bayou style shrimp, parmesan grits 10 (gf)
· chicken dumpling: corn, red pepper, scallions, ponzu sauce 9
· parmesan spinach dip, toasted focaccia 9 (vt)
· Italian-sausage meatloaf sliders: fresh mozzarella, red mother sauce 10 (pk)


[bookmark: Entrée:]Entrée:
· bbq shrimp & grits: andouille sausage, Jalapeno cornbread 25 (pk)
· hungover special: goat cheese mac, bacon, cornbread, eggs 23
· sweet potato polenta, vegetables, just eggs 21 (vg)
· jerk duck confit: sage-cornbread waffle, poached eggs, blueberry compote 27
· salmon belly tacos, salad 18 (gf)
· Chef’s Cut: 10oz. ribeye, Jalapeno cornbread, eggs 41
· octopus/scallops: poached eggs, lemon hollandaise, grits 27 (gf)
· WFC bowl: bbq-jerk pork belly, jasmine rice, lacinato kale, black eye peas, egg 25
[bookmark: Brunch_Menu]Brunch Menu


[bookmark: Alternatives:]Alternatives:
· crab quesadilla: sweet potato confit, corn, scallions, cheese 22
· black eye pea red curry, seasonal vegetables, cilantro-lime rice 20 (vg)(gf)
· pulled pork quesadilla, cilantro-lime rice 2

[bookmark: Sides:]Sides:


· duck fat fingerlings 9          WFC salad 7
· untraditional Caesar 7         parmesan grits 6 (gf)
· Jalapeno cornbread 5	charred brussels sprouts (bacon, dates) 8
· Goat cheese mac 9


[bookmark: Dessert:]Dessert:
· sweet potato bread pudding w/ moonshine crème anglaise 8
· WFC brownie w/ raspberry coulis 6

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