WILHELMW WERNER

A Texas Brasserie

SOUP & SALADS

Soup of the Day 9
Seasonal preparation
Ricotta-Truffle Bread 18

House-made buttermilk ricotta, fresh
mozzarella, Grana Padano, toasted ciabatta

Mussels & House Focaccia 19
Texas ale, house sausage, confit garlic butter,
grilled focaccia

Fall Greens & Roasted Pear 14
Roasted pear, Texas tomme cheese, toasted
hazelnuts, sherry-shallot vinaigrette

Romaine Caesar 15
Pecorino Romano, toasted sourdough, creamy
Caesar dressing

Pecan Crusted Chicken Salad 19
Pecan-crusted chicken, local greens, Honeycrisp
apple, bleu cheese, honey-mustard vinaigrette

SANDWICHES & BURGERS

French Onion Burger 18
Dry-aged beef, caramelized onions, Comté, beef
jus, grilled brioche

WW Chicken Club 17
Herb-brined chicken, maple-glazed bacon, chile
mayo, pickled onion & jalapeno, grilled brioche

Fried Gulf Fish Sandwich 17
Crispy Gulf fish, shredded lettuce, house tartar
sauce, pickled jalapeno, grilled brioche

Texas Grilled Cheese 16
Texas cheeses, sourdough, smoked tomato
consommé

MAIN PLATES

Quiche of the Day 17
Seasonal quiche, dressed local greens

Steak Frites | Rosewood Ranch 28
8 oz Texas hanger steak, pommes frites,
peppercorn sauce

Half Roasted Chicken 19
Fall greens, toasted pecans, peach vinaigrette

Wild Mushroom Pappardelle 24
Roasted Texas mushrooms, brown butter,
thyme, Parmesan

DESSERTS

Mrs. Clay’s Cake 15
Chocolate crémeux, coconut panna cotta, brown
butter ice cream, pecan crunch

Warm Apple Cake 14
Salted caramel, vanilla ice cream, toasted pecans

Basque Cheesecake 14
Texas goat cheese, wildflower honey, sea salt

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions
gf = gluten free; d = contains dairy; vg = vegetarian; v = vegan; gfo* = can be made gluten free upon request;
vgo* = can be made vegetarian upon request




