
SOUPS & STARTERS 
CW Chicken & Sausage Gumbo 

6/8 

Texas Blue Crab Cake 
jumbo lump blue crab, chili  lime coleslaw, citrus segments, remoulade 

12 

Soup du Jour 
6/8 

Chipotle BBQ Brisket Poutine 
cajun fries, applewood bacon, jalapeno cheddar, chipotle bbq 

14 

SALADS 
Classic Caesar 

romaine, parmesan, garlic croutons, oven roasted tomato, olives, caesar  
10 

Avocado Shrimp Salad 
baby aquaponics greens, mango, scallions, cilantro, mint oil 

16 

Southwest Cobb Salad 
romaine, iceberg, grilled chicken, roasted corn, boiled egg, bacon,  

bleu cheese, avocado, tomato 
14 

The “Trio” Salad 
roasted chicken, albacore tuna, & egg salads, seasonal greens,  

fresh fruit, banana bread 
15 

Multi-Grain Salad 
baby greens, quinoa, farro, chickpeas, roasted peppers, crumbled feta, 

house dressing 
13 

Choice of Dressings:  
house, bleu cheese, sherry vinaigrette, ranch, honey mustard, balsamic 

Protein Additions: 
blackened shrimp, grilled flat iron steak, salmon, chicken breast 

10 

CW House Salad 
baby aquaponics greens, julienne carrots, sliced cucumbers,  

heirloom tomatoes 
8 

SANDWICHES & CLUB CLASSICS 

Jack’s Club 
black forest ham, mesquite smoked turkey, applewood smoked bacon, 

sliced swiss cheese, iceberg lettuce, sliced tomato, avocado,  
toasted sourdough 

13 

Fresh Catch Sandwich 
mkt fish, cajun remoulade, shredded iceberg, tomatoes, red onion,  

dill pickles, new orleans baguette 
16 

Texas Prime Beef Burger 
8 oz. prime texas beef, toasted brioche bun, iceberg, sliced tomato,   

red onion, dill pickles 
choice of: american, cheddar, swiss, pepper jack 

14 

Grilled Ribeye Steak Sandwich  
brioche bun, applewood smoked bacon, pepper jack cheese,         

creamy horseradish, truffle parmesan fries 
18 

Deli Board 
build your own sandwich or wrap, served with house fries 

choice of: oven roasted turkey, black forest ham, roasted chicken salad, albacore tuna salad, egg salad 
selection of: white bread, wheat bread, sourdough bread, rye bread, flour tortilla 

served with: iceberg lettuce, tomato, red onion, dill pickle 
12 

LARGE PLATES 
Chef’s “Fresh Catch” Selection 

grilled asparagus, multi-grain pilaf, beurre blanc  
choice of preparation: blackened, grilled, broiled 

21 

Cajun Blackened Chicken & Andouille Pasta 
gemelli, baby tomatoes, spinach, bell peppers, onions, parmesan cream  

18 

Bacon Wrapped Shrimp & Grits 
confit heirloom tomatoes, grilled asparagus,                                                
smoked bacon cheddar grits, creole cream 

20 

Chimichurri Grilled Flat Iron Steak 
roasted baby carrots, lyonnaise potatoes , glace de viande 

24 

Wagyu Double Cheese Burger 
Sesame Cucumber Kimchi, Sweet Chili Mayo, Fried Egg,  Soft Brioche, Togarashi Onion Rings 

20 


