
   

 

 

 

 

 

 

  

 

 
LUNCH MENU 
Wednesday – Friday 

11am-3pm 

Salads 
WC Wedge Salad 

Lettuce Dream baby head lettuce, bacon, cherry tomatoes, 
bleu cheese dressing, chives  

$11 

Golden Beet Salad  
Mixed greens, chevre, candied almonds, golden beets, apricot 

vinaigrette  
$11 

Artichoke Salad 
Cherry tomatoes, feta, kalamata olives, pancetta, arugula, 

lemon basil vinaigrette & pita bread  
$13 

 

Sandwiches & Entrees 
Pulled Pork 

Coleslaw served on a brioche bun 
$11 

Steak Sandwich  
Shaved Steak, onions, peppers, & Swiss cheese served on a brioche bun 

$12 
Pesto Chicken Salad 

Slow roasted chicken, cherry tomatoes, mozzarella, sunflower seeds, red onions, and pesto 
mayo served on sourdough 

$10 
Nacho Fries 

Seasoned ground beef, queso blanco, pickled jalapenos, tomatoes, & topped with lime crema 
$10 

Pastrami  
Sauerkraut, Swiss cheese, & German brown mustard on rye 

$12 
Pork Tenderloin 

Pickles, & mustard on a brioche bun 
$10 

Hamburger 
7 oz grilled to order beef patty, & aioli on a brioche bun 

$11 
Grown Up Grilled Cheese 

Pancetta, brie, aged cheddar, & leeks on toasted brioche 
$10 

Grilled Sirloin 
8oz sirloin, herbed compound butter,  & french fries. Served with a side garden salad. 

$16 

Smash Burgers 
Locally sourced beef. Served with fresh made hand cut fries! 

Substitute a side of onion rings, soup du jour, or a garden salad for only $2! 

Brunch Burger 
4oz sausage patty, bacon, ham, cheddar, over 

easy egg, & honey mustard on brioche 
$10.50 

The Masters 
4oz beef patty, smoked pimento cheese, 

bacon, & chipolte mayo on brioche 
$10.50 

The Classic Smash 
Lettuce, pickle, red onion, cheddar & aoili on 

brioche 
$8.50 

Big Tex 
Two 4 oz beef patties, pepper jack cheese, 

candied bacon, onion ring, pickled jalapenos, 
& BBQ on brioche 

$13 
Add bacon 

$2 
Add fried egg 

$1.50 
Add cheese 

$1.50 
Add ham 

$2 

All sandwiches come with fries. Substitue our onion rings for $2 more! 
Consuming raw or undercooked meats, seafood, or eggs may increase your risk of food borne illness.. 

Appetizers 

French Onion Wontons  
Cream cheese, gruyere, caramelized onions & chive sour cream 

$10 

Crab Dip 
Cream cheese, sour cream, provolone, chives & pita bread 

$13 

Meat & Cheese 
Seasonal & local cheeses, with charcuterie, house pickles, & 

whole grain mustard 
$14 

Cheese Curds 
Beer battered and fried with pickled peppers, served with green 

goddess dressing 
$9 

Loaded Potato Skins 
Smoked pimento cheese, bacon, candied jalapeno s, sour cream 

$9 
Chili Lime Shrimp 

Queso fresco, cilantro, lime crema & tortillas  
$15 

Soup du jour 
Soup of the day 

$5 


