
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
 
S O U P S 
 
CRAB FRITTERS & CORN BISQUE 9 
   CRAB, SCALLOP, CORN, LEEK, FRESNO 
 
LOBSTER BISQUE 9 
   ARGENTINEAN PRAWN TEMPURA, FRESNO 
 
BUTTERNUT SQUASH SOUP 8 
   CRISPY SAGE, LAUDEMIO OLIVE OIL 
 
 
 S A L A D S 
 
BEET SALAD 9  

FIGS, LEEKS, PISTACHIO, GOAT CHEESE 
WHITE BALSAMIC VINAIGRETTE 

 
CRAB & GRAPEFRUIT SALAD  14 
   ENDIVE, PECANS, CILANTRO-LIME            

VINAIGRETTE 
 
BRUSSELS SPROUTS SALAD  9  

WALNUTS, NUESKE’S LARDONS, DRIED 
CRANBERRIES, VACCHE ROSSE, L.A. 
VINAIGRETTE 

 
KALE SALAD  9  

SHIITAKE, DRIED CHERRIES, FIORE DI SARDO, 
SPICED PECANS, BACON, BALSAMIC 
VINAIGRETTE 

 
CEASAR SALAD  9 

LITTLE GEMS, VACCHE ROSSA, HAND-TORN 
CROUTON, RED ONION, BOUQUERONES 
+LEMON HERB CHICKEN 4 
+SHRIMP A LA PLANCHA 5 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
S A N D W I C H E S  

SERVED WITH BLACK TRUFFLE POTATO CHIPS 
 
‘COLD’ CUT 12 
 CURED MEATS, GRUYERE, LETTUCE, TOMATO, 
 ONION, SHALLOT AIOLI 
 
‘CUBAN’  12 
   MANGALITSA, SOPPRASATA CALABRESE,      
   MUSTARD, PICKLE, HERB FOCOCCIA 
    
ULTIMATE BACON CHEESEBURGER   14 

FILET MIGNON, RIB EYE, GRUYERE, NUESKE’S 
BACON, SHALLOT AIOLI, DRUNKEN BBQ SAUCE 
 

CHICKEN CLUB 12 
BIBB LETTUCE, HIERLOOM TOMATO, NUESKE’S 
BACON, GRUYERE, AIOLI.  

 
SHRIMP BLT   13 

NUESKE’S BACON, BUTTER LETTUCE, TOMATO, 
ROMESCO 

 
HOG ISLAND GRILLED CHEESE   13 

FROMAGE BLANC, SURCHOIX GRUYERE, 
MEZZO SECCO, HERB, BREAD. SERVED WITH 
BUTTERNUT SQUASH SOUP INSTEAD OF BLACK 
TRUFFLE POTATO CHIPS. 

 
D E S S E R T S 
 
VANILLA CRÈME FRIACHE PANNA COTTA   8 

CHERRIES, KUMQUATS, GOOSEBERRIES, 
PISTACHIOS 
 

BLOOD ORANGE CHEESECAKE  8 
  BLOOD ORANGE,  MERINGUE 

 
MILLE-FEUILLE / NAPOLEAN  8 
         WHITE CHOCOLATE MOUSSE, ALMONDS,  
         STRAWBERRIES, PUFF PASTRY 
 
CHOCOLATE & BUTTERSCOTCH POT DE CRÈME 8 
         VANILLA WHIPPED CREAM, CHOCOLATE 
         SHARDS,  

L U N C H 

@TheWhiteAndWood 
TheWhiteAndWood.com 
 


