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cocktails
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bloody mary or maria 14
vodka or jalapefio infused
tequila, lime, house mix

mimosa 10
bubbly, tangerine

nola cold brew 14
bourbon, hoodoo chicory,
cold brew

midnight margarita 14
mezcal, lime, coconut,
lavender syrup

hugo spritz 14
elderflower, bubbly, seltzer

caribbean iced coffee 14
rum, coffee liqueur, iced
coffee, coconut cream

thai basil paloma 14
tequila, grapefruit, thai basil,
house sour mix*

spicy mexico city 14
jalapefio tequila, lime,
lime cordial, salt rim

rose 75 14
pink gin, bubbly,
fresh grapefruit

frozen cocktails 14
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frosé all day
rosé, guava, passionfruit

seasonal rotation
please ask your server

mocktails &
shaken coffees 7
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hibiscus raspberry
limeade

lime, hibiscus, raspeberry,
sparkling water

golden glow

amethyst lemon zero proof,
cucumber-serrano non-alcoholic
spirit, lemon, thai basil

coconut mock-arita

coconut, lime, jalapeno,
house sour mix*

white chocolate mocha
iced coffee, cream, white
chocolate

maple peppercorn
iced coffee, cream, maple-
peppercorn syrup

brunch menu

~

to start & to share

okonomiyaki fries loaded japanese street fries 9

peruvian chicken gyoza tacos salsaverde, cotija cheese 7

ahi tuna® gyoza tacos cucumber, mango, avocado 11

hong kong slider buttermilk fried chicken, pickles, wb sauce, bao bun 9

crispy brussels fried egg*, bacon, chinese vinegar, wb sauce, takoyaki, bonito flakes 17
watermelon salad summer watermelon salad, avocado, tomato 10

salads, toasts & sandwiches

wh signature chopped salad edamame, avocado, sweet potatoes, tomato, dried cranberries, cotija cheese,
sunflower seeds, sweet peppers, champagne vinaigrette 15
+chopped bacon 3 | grilled chicken 6 | shrimp8 | seared ahi tuna™ 10

spicy miso-herb caesar salad romaine, cabbage, kale, jalapefios, cotija, corn, avocado, chips,
spicy miso-herb caesar dressing 14
+ chopped bacon 3 | grilled chicken 6 | shrimp 8 | seared ahituna™ 10

strawberry fields toast grilled bread, whipped ditrus-herb goat cheese, arugula, strawberries 13
+ substitute gluten free bread 1 | chopped bacon 3 | grilled chicken 6 | seared ahituna* 10

avocado toast grilled bread, smashed citrus avocado, tomato, radish, everything bagel seasoning,
sunflower seeds (vegan) 13
+ substitute gluten free bread 1 | grilled chicken 6 | seared ahituna™ 10 | fried egg™ 3

spicy tuna “toast™ crispy fried hash brown “toasts”, chopped ahi tuna*, avocado, jalapeno, wb sauce,
sushi sauce, nori, sesame seeds, cucumber salad 20

wh smash burger cheddar, pickles, cabbage, wb special sauce, brioche bun, crunchy potatoes 19
+bacon3 | avocado 3 | fried egg* 3

breakfast sandwich scrambled eggs, bacon, cheddar, hashbrown, wb sauce, brioche bun,
side crunchy potatoes 17

blta club bacon, lettuce, tomato, smashed citrus avocado, gochujang ranch, whole wheat toast 18

breakfast burritos

vegetarian scrambled eggs, cheddar, seasoned potatoes, guacamole, wh sauce 15

fried chicken scrambled eggs, fried chicken, bacon, cheddar, seasoned potatoes, wb sauce 17
+ guacamole 2.5

hanger steak* scrambled eggs, cheddar, seasoned potatoes, guacamole, wb sauce 19

brunch specialties

bao benedict bao bun, chicken sausage, poached eggs”, smoked gouda fondue, side crunchy potatoes 19

hong kong chicken & waffles bubble waffle, fried chicken, strawberries and mango, maple syrup 19
+ fresh berry compote 3

eggs in purgatory two poached eggs in tomato salsa, sesame seeds, cotija cheese, thai basil, grilled bread 17

bubble waffle mochi bubble waffle, nutella, fresh strawberries 14

on the side

crunchy potatoes 5 butter toast 4

mixed greens 4

chicken sausage 6
applewood bacon 6

“consuming raw or undercooked food could result in foodbourne llness



