                                                                          summer dinner menu 2026
										
appetizers
· nitro Shrimp, bayou style shrimp, parmesan grits 12 (gf)
· vegan elotes (plant based sour cream/mayo/parmesan, tajin) 8
· chicken dumplings, ponzu sauce 9
· unagi wings, ginger, black sesame (6ea.) 12
· angry crab (spicy crab dip, grilled focaccia) 12

entrées
· chipotle-maple salmon, cilantro-lime rice 24
· hand pulled pork, goat cheese mac 22
· Chef’s Cut: hoisin-ginger lamb rack, truffle pomme frites 35
· red snapper escovitch, ginger fried rice (deboned whole fish) 37
· blue plate: lobster curry, shrimp, salmon belly, cilantro-lime rice 45 (gf)
· ½ roasted chicken teriyaki, goat cheese mac 25
· duck risotto: duck confit. sweet potato, corn, micro greens) 29 (gf)
· black eye pea red curry: bok choy, mushrooms, cilantro-lime rice 23 (vg)(gf)
· cauliflower steak, lemon-truffle, cilantro lime rice, chimichurri 21 (vg)
· vegan yak, udon noodles, bean sprouts, carrots, mushrooms, red cabbage 25

sides
· goat cheese mac 10	duck fat fingerlings 9
· jalapeno cornbread 5	seasonal vegetables 7
· WFC salad, mesclun, goat cheese, cranberries, tomatoes, house granola 7
· untraditional Caesar: sundried tomatoes, kalamata olives 7
· charred brussels sprouts, bacon and dates 8

desserts
· sweet potato bread pudding, moonshine crème anglaise 10
· WFC brownie 6
· brown sugar peach, grilled summer peach, vanilla ice cream, house granola 10*nt
· Ala mode 5

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