
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the customer’s risk of food

born illness. 
*All artisan breads and bread products are hand crafted in house and may contain or have come into contact with

nuts or nut bi- products. 

CHEF SPECIALTIES 

Chef’s breakfast  22
Braised Pork Belly, blueberry & dark rum jam, grilled arepas, cured egg yolk, shaved jalapenos &radish salad, 

charred scallion gremolata

Biscuits & gravy 20
Hash brown potato, two over easy eggs, grilled kielbasa 

Chorizo Birria Taco  20 
Corn tortilla, oaxaca cheese, garden herbs, pickled onion, over easy eggs, charred tomatillo salsa 

Smoked Short Rib Pastrami Hash  24 
Smashed marble potatoes, farm greens, radish, carrots, kale, bunching onion hollandaise, poached egg 

Breakfast Sandwich 20 
House made linguica pork sausage, watercress, fried cheese, chimichurri, over easy eggs, marinated tomatoes 

Farm Vegetable Chatsuka 22 
Chicken sausage, kale, shaved peppers, roasted zucchini, tomato and Calabrian pepper sauce, poach egg, parmesan 

BALANCED START 

Housemade granola & Citrus Whipped Yogurt 15
Greek yogurt, garden mint, berries, seasonal fruit,        
WCF honey 

Oats 11 
Blueberries, Walnuts, Brown Sugar, Milk 

Avocado  Toast 20
Street corn salad, pickled onions, farm peppers,        
citrus crema, tajin dust, micro cilantro, soft boiled egg 

Pure Live Mango Bowl 15
Kiwi, dragon fruit, berries, tasted coconut, chia seed  

brittle, garden basil 

CAGE FREE EGGS 

Two eggs any style* 22 
Hash Brown Potato 
Choice of bacon, kielbasa, chicken or pork sausage, 
choice of toast  

Eggs benedict* 22 
Two Poached Eggs, English muffin, Canadian Bacon, 
Hash Brown Potato, Hollandaise  

House Bacon & Local Cheddar Omelet  21
Caramelized shallots, sweet peppers, hash brown potato, 
choice of toast 

Egg White Farmer Omelet 21

Mushrooms, baby kale, chicken sausage, local swiss 

cheese, hash brown potato, choice of toast 

INDULGE 

Buttermilk Pancakes   19
Maple syrup 

House-Made Brioche French Toast  19 
Bourbon maple syrup, caramelized bananas, 

blood orange mascarpone, candied pecans 

Bobble Waffle  19
Strawberries,  Blueberries, Maple Syrup 

Multigrain Pancakes  20 
Walnuts, strawberries, blueberries,  

maple syrup 

Overnight Oats  16
Cashew butter, banana, berries, toasted coconut,  

almonds, dried fruit 

PLEASE DIAL 2355 ON YOUR T ELEPHONE TO ORDER 

A 22% service charge, $5.50 delivery charge and  

appropriate sales tax will be added to your check.  

SIDES 
Single cage free egg* 4 

Smoked bacon  6  

Pork sausage links 6 

Chicken sausage  6 

Grilled ham steak 7  

Hash brown potatoes  6 

Side of toast 4

Side of berries 6 

IN ROOM DINING BREAKFAST MENU
Available Daily from 7-11AM 

KIDS 

JW Big Kid Breakfast  14 
1 Egg  
Choice of Bacon or Sausage, 
Fresh Fruit 

Bowl of Berries  6 

Kid’s Pancakes 14 
Plain or Chocolate Chip  
Maple Syrup 

Kid’s Waffles 14 
Maple Syrup 

Green Juice 14
Kale, spinach, granny smith apple, 
mint 

Fresh Juices 

Turmeric & Carrot  Juice  14
Ginger, pineapple, orange juice 
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SIDES 

$7 each 

SANDWICHES 

All sandwiches served with one side 

Butcher’s Melt 20
sopresatta, ham, fennel salami, provolone,  
basil pesto, nduja aioli, baby spinach,  

pickled onions, pressed house French bread  

Blackened Salmon 22
pickled mango-cabbage slaw, key lime aioli,  
fried green tomato, brioche  

Grilled Shrimp Roll 21 

herb marinated shrimp, horseradish, celery,  

white BBQ, spinach, butter sub 

Thai Chicken Wrap 18 

sweet chili grilled chicken, marinated cucumber & 
carrot salad, lettuce, tomato, cilantro, lime mayonnaise 

Classic Smash Burger 19
double Florida beef patties, American cheese,  
special sauce, bacon, lettuce, tomato, onion, pickles 

Turkey Club 17 

toasted sourdough, turkey, bacon, herbed mayonnaise, 
lettuce, tomato 

Falafel Smash 16 

American cheese, pickled jalapeno,  griddled onions, 

bread & butter pickles, broche bun 

SNACKS 

Pepperoni Flatbread 16 
house-made pizza sauce, double pepperoni,  
mozzarella, provolone, nduja, basil 

Jumbo Wings 20
choice of Buffalo, WCK Hot Honey BBQ,  
or Sweet Thai Chili, served with celery sticks 

Roasted Tomato & Basil Soup 10 
garlic provolone croutons 

BOWLS 
Caesar 14
romaine, baby kale, parmesan, croutons,  
classic Caesar dressing 

Kale Salad 15 

dried apples, cashews, pickled onions,  

parmesan 

Tex-Mex Rice Bowl 15
cilantro rice, ranchero pinto beans,  
avocado,  tomato, pickled onions,  
jalapeno, cheddar 

Ginger Scallion Noodle Bowl 13 
Yakisoba noodles, edamame,  
spicy cucumber, roasted carrots,  

sesame cabbage slaw 

Dressings 
classic caesar, honey sherry vinaigrette, citrus 
 vinaigrette,  house ranch, buttermilk  bleu cheese 

Protein Add On 
grilled chicken breast  8 
herbed shrimp skewer 10 

blackened salmon 12 
crispy falafel  6

KIDS 

Grilled Chicken 13 
served with one side 

Crispy Chicken Fingers 13 
served with fries 

Pasta with Marinara  13

house-made pasta with red sauce 

Cheeseburger 13

brioche bun, served with one side 

Cheese Flatbread 13

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase the customer’s  
risk of food born illness. 

*All artisan breads and bread products are hand crafted in

house and may contain or have come into contact with nuts or 

nut bi-products. 

Side Salad    

Mac n’ Cheese   

Rice & Beans   

Cup of Soup   

Charred Broccolini   

French Fries 

IN ROOM DINING LUNCH MENU
Available Daily from 12-5PM 

PLEASE DIAL 2355 ON YOUR TELEPHONE TO ORDER  

A 22% service charge, $5.50 delivery charge and  

appropriate sales tax will be added to your check.  
Sesame Cucumber Carrot Salad 
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Mac and Cheese  16

house-made pasta with house cheese sauce,  
bread crumbs 

Chicken Tenders 16

French Fries 

ARTFUL DESSERTS 

Bee Sting Cheesecake 12

Toasted Italian Meringue, Almond Nougatine, Fresh 

Strawberries, Local Honey 

Devil Chocolate Cake 12

Caramelized Apples, Vanilla Sauce, 

Chocolate Covered Almonds 

SOUP & SALAD 

Tomato Bisque 10 

Garden Salad  19
spring mix, carrots, cucumbers, tomato, citrus 

vinaigrette 

Caesar 18 

romaine hearts,  croutons, shaved parmesan 

CHEF CRAFTED SANDWICHES 

Beef Burger 18 
aged cheddar, house bacon, fries  

Beyond Burger  18 
fries  

Grilled Cheese  & Tomato Bisque  18
ricotta cheese, mozzarella, multi grain 

Turkey Club 17 
all natural turkey breast, smoked bacon, tomato,  
iceberg, herb mayonnaise, fries  

DINNER ENTREES 

Entrees served with served with  
seasonal vegetables & mashed potatoes 

Red Wine Braised Short Rib 31 

Wild Isles Grilled Salmon  28
Lemon Butter 

Lake Meadows Roasted Chicken Breast  26 
Chicken Jus 

Grilled Filet Mignon * 36 

Red Wine Reduction

PIZZA 12” 

Cheese  Pizza 19
marinara sauce , mozzarella cheese  

Pepperoni Pizza 20  
marinara sauce , mozzarella cheese  

Margherita 23 
heirloom tomatoes, mozzarella di bufala,  

fresh basil, tomato sauce  

Buffalo Wings  20
celery sticks, blue cheese  

Meatballs 16

yellow polenta, roasted corn, pecorino romano,  
dinner rolls  

SHAREABLES 

KIDS 

Grilled Cheese  14
served with a cup of tomato soup or side salad 

Crispy Chicken Fingers 14

Macaroni and Cheese  14
house-made pasta with house cheese sauce,  

bread crumbs 

Cheeseburger 14

brioche bun 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the customer’s risk of

food born illness. 

*All artisan breads and bread products are hand crafted in house and may contain or have come into contact

with nuts or nut bi- products. 

IN ROOM DINING DINNER MENU
Available Daily from 6PM-12AM

PLEASE DIAL 2355 ON YOUR TELEPHONE TO ORDER 

A 22% service charge, $5.50 delivery charge and  

appropriate sales tax will be added to your check.  
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