
 Brunch Menu 

 
FOR THE TABLE 

 
BRUNCH COCKTAILS 

            
             WARM SPINACH + ARTICHOKE DIP 
Chopped Spinach, Cream Cheese, Artichoke Hearts,  

Sour Cream, Mozzarella Cheese 
House-made Red Salsa + Corn Tortilla Chips  

16 
 

WB’s SAUTEED JUMBO LUMP CRAB CAKE 

Pineapple-Red Onion Salsa + Spicy Mayo 
22 
 

CORNMEAL FRIED CALAMARI 
Lemon-Red Pepper Aioli, Rustic Tomato Sauce 

18 
 

   AHI TUNA NACHOS  
Crispy Wontons, Avocado,  

Wakame Salad + Sriracha Mayo 
24 
 

         CANDIED BACON + DEVILED EGGS  
WB’s Original Sweet + Spicy, Thick-Cut, Double Smoked 

Bacon + Nana Dotty’s Deviled Eggs   
16  
 

BUFFALO FRIED CAULIFLOWER 
WB’s Buffalo Sauce, Maytag Blue Cheese Crumbles + 

Buttermilk Ranch Dressing 
14 
 

MAINE LOBSTER ROLL SLIDERS 
Warm Brioche Hot Dog Roll, Cold Maine Lobster Salad, 

Crispy, Golden Waffle-Cut Potatoes, Made In-House Daily. 
MP 

 
COCONUT SHRIMP 

Served with a Pina Colada Dipping Sauce 
17 
 

CHEESE CURDS 
Fried White Cheddar Cheese Curds 
Served with House-made Ranch 

11 

MIMOSA’S 
SIP, SPARKLE, REPEAT!  

Your brunch, your bubbles. 
French Sparkling Wine with your choice of juice: 
OJ • tangerine • pineapple • cranberry • mango 

7 
Go Bottomless 

20 
 

TEQUILA SUNRISE 
Tequila, Orange Juice. Grenadine 

13 
 

MAI TAI 
Light + Dark Rum, Fresh Lime Juice, Orange Liqueur,  

with a Splash of Orgeat Syrup 
16 
 

KING FISCHER 
Cruzan + Malibu Rum, Key Lime Juice, Pineapple Juice + 

Ginger Beer 
13 

 
BREAKFAST SHOTS 

Jameson, Butterscotch Schnapps + OJ Chaser 
with WB’s Candied Bacon 

12 
 

“COCO MOMO” 
Light Rum, Amber Rum, Malibu, Coconut Puree, 

Pineapple Juice, 151 Floater   
16 

 
SINGAPORE SLING 

Dry Gin, Cheery Heering, Benedictine, Cointreau, 
Pineapple Juice, Lime Juice, Tiki Bitters 

16 
 

HURRICANE 
Light + Dark Rum, Fresh Lime Juice, Orange Juice, 
Passion Fruit Liqueur, Grenadine + Simple Syrup 

16 
 

TODAYS FRESH NAKED OYSTERS  

Fresh East Coast Oysters on the Half Shell  

Cocktail Sauce, Mignonette, Lemon, Horseradish        

24 | 46   

BLOODY BRILLIANT!  
 

TRADITIONAL BLOODY MARY 
Vodka, WB's Signature House-Made Mary Mix +  

all the Classic Garnishes 
11 

 

WB’s BLOODY MARY – THE OG 
Our Signature House-Made Mary Mix with Fire 
Roasted Tomatoes, Fresh Horseradish, Citrus + 

our Signature Spice Blend,  
Served with Premium Vodka  

Served with Over-the-Top Garish Stack  
That’s Half Drink - Half Meal. 

19 

Join us 3PM – 6PM 

Tuesday – Friday 

For Happy Hour Specials  

 

Follow us on social media 

  



**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness** 
 

 
 

PLATES 
 

ISLAND PANCAKES  
Buttermilk Pancakes Topped with Dark Rum Flambeed Bananas with Butter and Brown Sugar  

+ A Scoop of Vanilla Custard Ice Cream 
17 
 

TWO EGG BREAKFAST 
Two Eggs Any Style, Home Fries, Thick Cut Bacon +  

choice of toast (7 Grain, Whole Wheat, White, Rye, English Muffin) 
13 
 

CLASSIC EGGS BENEDICT 
Toasted English Muffin, Canadian Bacon, Poached Egg + Hollandaise Sauce 

16 
 

JUMBO LUMP CRABCAKE BENEDICT 
WB’s Famous Jumbo Lump Crabcake, Poached Egg + Hollandaise Sauce 

29 
 

LOCO MOCO 
A Hawaiian favorite composed of  

White Rice Topped with One of Our WB’s Special Beef Patties,  
Smothered In Beef Gravy Topped with Two Eggs Over Easy 

18 
 

CORNED BEEF HASH + EGGS  
Black Angus Corned Beef Hash, Eggs Any Style, Rye Toast  

16  
 

BRIOCHE FRENCH TOAST  
Brioche, Custard Batter, Grand Manier Strawberry Flambe, Maple Syrup + Powdered Sugar  

16  
 

HUEVOS RANCHEROS  
Sunny side up Eggs, Fried Corn Tortilla, Black Beans, Chorizo, Pico de Gallo House made Red Salsa  

15  
 

AVOCADO TOAST  
Seven-Grain Toast, Avocado Smash, Chili Crispies, Micro Greens + Sunny Side Egg  

18  
 

QUICHE LORRAINE  
Eggs, Bacon + Gruyere Cheese Quiche with Mixed Green Salad + Balsamic Vinaigrette  

15 
 

CUBAN SANDWICH  
Mojo Pork, Ham, Swiss Cheese, + Pickles on Pressed Cuban Bread 

ADD a Farm Fresh Egg - 2 
16 
 

WB’s BURGER 
 [VOTED BEST BURGER IN FRISCO 2024] 

Short Rib + Brisket Blend Beef Patty cooked “Smash Burger Style” with American Cheese  
on Soft Bun + Shoestring Fries. Toppings & condiments on the side 

19 
 

ADD ONS: Bacon 2/ Candied Bacon 4/ Avocado 3/ Caramelized Onion 2 / Farm Fresh Egg 2 
*Gluten-Free Bun Available Upon Request - 2* 

 
 

KIDS 
Short Stack Pancakes 7 

French Toast 8 
Eggs Any Style, Bacon + Home Fries 8 

Kid Cheeseburger + Fries 9 
Chicken Tenders + Fries 10 

Mac + Cheese 7 
 


	JUNE BRUNCH SUMMER 2025 PAGE 1 6.30.25.pdf
	JUNE BRUNCH SUMMER 2025 6.30.25.pdf

