WEFT & WARP

ART BAR + KITCHEN

Lunch menu available & la carte or as a two-course prix fixe.
Monday through Friday from 11 am. - 2 p.m.

TWO-COURSE LUNCH PRIX FIXE | $32

STARTERS

HUMMUS  oF/v/ve FALAFEL SLIDERS ¥ 16 OLIVES & MORE cF/v

pita chips, crudité, olives, smashed falafel, tomato, olives, pepperdew, chili,

roasted garlic, tahini, chili oil lettuce, pickle, garlic sauce orange zest, feta

WHIPPED EGGPLANT DIP v AVOCADO TOAST vive 22 FRENCH FRIES of/civ
. S avocado mash, radish, confi

;Z;tﬁ:g,rgr;t::agzr:;ﬁec(;eme tomato, chili oil, crispy shallots, frites street

country bread multigrain bread SEASONAL BERRIES

FATTOUSH SALAD v CHICKEN SANDWICH 22

romaine, cucumber, red onion, arissa aloll, goat cheese,

radish, sugar snaps, pita chip, arugula, pepperoncini LI B AT | O N S

yogurt, mint, pomegranate, sumac W&W BURGER* 21

vinaigrette cheese, secret sauce, pickle chips, \‘f\iﬁiy bHe(zll,J;SaEger

+5 €99 caramelized onions, lettuce,

+ ?;h}:c!(en tomato, sesame brioche bun EXCELSIOR

+ 16 shrimp .

NORWEGIAN SALMON FRITES 28 cabernet sauvignon

TRADITIONAL GREEK GF/v green salad, frites street fries, aioli WAl WAI

tomato, cucumber, red onion, dipping sauce, compound butter : bl

pepperoncini, feta, pita chip, % sauvignon blanc,

red wine vinaigrette STEAK FRITES 40 new zealand

MAINS

green salad, frites street fries, aioli

SIDES

+5egg diooi d butt IT'S A DRY HEAT
+ 9 chicken ipping sauce, compound butter . .

. + 12 enhancement with prix fixe n'/a' ’re.quﬂa, mint,
+ 16 shrimp kiwi, lime, agave

Chef Sammy D. / Executive Chef

+ 6 spirit of choice

FROM THE GARDEN

grapefruit, honey,
ginger, rosemary, soda
+ 6 spirit of choice

12

15

17

15

15

DF dairy free / GF gluten free / VE vegan / V vegetarian

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A service charge of 20% will be added to parties of 6 or more. Please note our restaurant is a cash-free environment.



	Lunch menu available à la carte or as a two-course prix fixe. Monday through Friday from 11 a.m. - 2 p.m.
	TWO-COURSE LUNCH PRIX FIXE  |  $32
	STARTERS
	MAINS
	SIDES
	HUMMUS
	DF/V/VE
	pita chips, crudité, olives, roasted garlic, tahini, chili oil

	WHIPPED EGGPLANT DIP
	confit eggplant, garlic crème fraiche, tapenade grilled country bread

	FATTOUSH SALAD
	romaine, cucumber, red onion, radish, sugar snaps, pita chip, yogurt, mint, pomegranate, sumac vinaigrette
	+ 5 egg  + 9 chicken + 16 shrimp

	TRADITIONAL GREEK
	GF/V
	tomato, cucumber, red onion, pepperoncini, feta, pita chip, red wine vinaigrette
	+ 5 egg  + 9 chicken + 16 shrimp
	Chef Sammy D. / Executive Chef

	FALAFEL SLIDERS
	smashed falafel, tomato, lettuce, pickle, garlic sauce

	AVOCADO TOAST
	V/VE
	avocado mash, radish, confit tomato, chili oil, crispy shallots, multigrain bread

	CHICKEN SANDWICH
	harissa aioli, goat cheese, arugula, pepperoncini

	W&W BURGER*
	cheese, secret sauce, pickle chips, caramelized onions, lettuce, tomato, sesame brioche bun

	NORWEGIAN SALMON FRITES
	green salad, frites street fries, aioli dipping sauce, compound butter

	STEAK FRITES*
	green salad, frites street fries, aioli dipping sauce, compound butter  + 12 enhancement with prix fixe

	OLIVES & MORE
	GF/V
	olives, pepperdew, chili, orange zest, feta

	FRENCH FRIES
	DF/GF/V
	frites street

	SEASONAL BERRIES

	LIBATIONS
	WREN HOUSE
	valley beer lager

	EXCELSIOR
	cabernet sauvignon south africa

	WAI WAI
	sauvignon blanc, new zealand

	IT’S A DRY HEAT
	n/a tequila, mint, kiwi, lime, agave
	+ 6 spirit of choice

	FROM THE GARDEN
	grapefruit, honey, ginger, rosemary, soda
	+ 6 spirit of choice
	DF dairy free / GF gluten free / VE vegan / V vegetarian




