
 

 

 

 

 
  

 

 
  

 

 
 

 
  

 

 

 

  

  

WHISPER CREEK FARM 

THE KITCHEN 
Open Nightly From 5 PM - 11 PM 

Whisper Creek Farm is a 7,000 square foot fruit and vegetable garden that changes seasonally and produces the vegetables and 
herbs used in Whisper Creek Farm The Kitchen. The farm is also home to our coop where we gather eggs from our chickens,ducks and 

quail. Nestled behind the coop resides our bee apiary providing fresh honey to our guests. We have partnered with other local farms 
such as Mountain Trail, Lake Meadows and Joyce Farms, as well as utilizing artisanal charcuterie and cheese from local dairies to 
offer a crafted farm to fork experience for our guests. Our menu is built in a tapas style meant to be shared. Our food presentations 

will be delivered as they are prepared so you may enjoy them at the peak of quality. 

SHAREABLES 

Warm Potato Chips
WCF: The Brewery “Surplus” Ale Cheddar Fondue, 

Caramelized Onion Dip....9 

Local Fish Dip 
House Crackers, Lemon....10 

Hummus 
Soft Feta, Red Wine Braised Eggplant, Olive Salt, Za’atar Naan....14 

Mac and Cheese 
Imported Pasta with House Cheese Sauce, Basil, 

Sourdough Crumbs....16 

Birria Tacos 
Birria Pork, Oaxaca Cheese, Birria Jus, Picked Onions....14 

Charred Broccolini 
Pinenuts, Baby Carrots, Herb Ricotta, Cured Egg Yolk, 

Lemon Beurre Blank, Olive Tapenade….10 

Spicy Pepperoni Flatbread
Marinara, Mozzarella Cheese, Nduja, Pepper Flakes, 

Garden Herbs....20 

SALADS 

WCF Beet Salad 
Kalera Butter Bibb Lettuce, Confit Beets, Mick Farms Stone Fruit, 

Beet Puree, Burrata Cheese, Pumpkin Seed Dukkah, WCF Radishes, 
Blueberry Jam & Honey Vinaigrette....16 

Farmer’s Salad 
Kalera Krunch Lettuce, Smoked Bacon, Quail Egg, Parmesan Cheese, 

Seasonal Farm Vegetables, Lemon Pecorino Dressing....17 

Chicken….+8  Salmon....+8 

MEAT & CHEESE BOARD 

Includes 
Buttermimlk Blue Cheese, Beemster Gouda, Cottonbell Brie, 
Flagship Cheddar, Calabrese, Tasso, Lomo, Nduja, Prosciutto, 

Marinated Olives, WCF Honey Comb, Crostini....25 

FLORIDA SEAFOOD 

Royal Red Shrimp & Mick Farms Grits
Pepadew Chimichurru, Kielbasa Sausage, Farm Herbs....26 

St. John’s River Catfish 
House Tartar Sauce, Mick Farm’s Zucchini, Tomato Salsa....MP 

PLATES 

Smashed Beef Sliders 
American Cheese, Smoked Bacon, Pepper Relish, WCF The Brewery 

“Surplus” Ale Cheddar Cheese Fondue, 999 Sauce, Warm Chips, 
Brioche Buns....18 

Garlic Bread Grilled Cheese 
Mortadella , Ricotta Cheese, Mozzarella, Fontina, Sourdough, 

Served with Tomato Bisque….18 

Smoked Bone-In Short Rib 
Peppadew Chimichurri, Cured Egg Yolk….25 

Prime New York Strip
Roasted Mushrooms, Demi....34 

Roasted Lake Meadow Half Chicken 
Chicken Gravy, WCF Salsa Verde, Roasted Carrots....24 

Crispy Duck Breast
Parsnip Puree, Plum Vinegar, Duck Demi....28 

SIDES 

Crispy Marble Potato....$7 

Hot-Honey Brussel Sprouts, Parmigiano-Reggiano....$7 

Charred Green Beans, Benton’s Bacon....$8 

FOR THE LIL’ FARMERS 

Junior Prime Smashed Burger
American Cheese, Warm Potato Chips....14 

Junior Flatbread 
Cheese or Pepperoni....14 

Grilled Cheese 
Warm Potato Chips....14 

Mac and Cheese 
Imported Pasta with House Cheese Sauce....14 

Junior Chicken Breast 
Warm Potato Chips....14 

SWEETS 

Ice Cream Sandwich 
Chocolate Chip Cookies, Vanilla Ice Cream, 

Valrhona Dark Cocoa Streusel....12 

WCF Banana Bread Pudding
Mango Basil Chutney, Toffee Caramel Sauce, 

Vanilla Ice Cream....12 

20% gratuity added to parties of 6 or more 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the customer’s risk of foodborne illness 

JW Marriott Orlando, Grande Lakes, 4040 Central Florida Pkwy., Orlando, FL 32837 

https://Yolk�.25
https://Bisque�.18
https://Tapenade�.10


 

 

  

 

 

 

 
 

 
 
 

 

  

 
 

 
 

 
 

 

 

 

SHAKEN & STIRRED 18 
Paloma Chocolate Martini 

Cazadores Reposado Tequila, Grapefruit Juice, Van Gogh Chocolate Vodka, Godiva Dark Chocolate Liquor, 
WCF Honey, Grapefruit Soda 

Black Walnut Old Fashioned 
Bourbon, Brandy, Black Walnut Bitters, 

Maple Syrup 

Blueberry Lavender Spritzer
St. Augustine Vodka, Blueberry Vodka Fresh Lime Juice, 
Homemade Blueberry & Lavender Syrup, Soda Water 

Frangelico, Splash of Half & Half 

Lemon Blossom 
St. George Boutonniere, St. Germaine, Luxardo Liquor, 

Fresh Lemon Juice 

Dark Side n’ Stormy
Goslings Dark Rum, Kahlua, Ginger Beer, 

Splash of Espresso 

FROM THE VINE SPIRITS 
Wines On Tap  6 oz.  9 oz. Bourbon Flight 1 oz. 
Rosé, Chloe, Central Coast, CA 14 20 Rattlesnake Rosie’s Maple Bacon 20 
Sauvignon Blanc, Elki, Elki Valley, Chile 14 20 Maker’s Mark-Box of Chocolates 

Rattlesnake Rosie’s Apple Pie Chardonnay, Pacific Standard, Santa Barbara, CA 14 20 
Pinot Noir, Vinum, CA 14 20 Bourbon 1.25 oz. 2 oz. 

Basil Hayden - 18
Red Blend, Hahn, CA 16 22 
Cabernet Sauvignon, Santa Julia, Mendoza, Argentina 16 22 

Woodford Reserve - 18
Angle’s Envy - 20
Angel’s Envy Rye - 40

Brut, Mumm, Napa, CA 14 -
Bottled & Poured Glass Bottle 

Single Barrel 
EH Taylour Small Batch - 30

Brut, Taittinger, Champagne, France 25 98 
Prosecco, Caposalto, Prosecco, Italy 16 62 

Small Batch 
Palm Ridge Golden - 18

Brut, Veuve Clicquot (Half Bottle), Champagne, France - 95
Brut, Veuve Clicquot, Champagne, France - 187

Palm Ridge Reserve - 18
Brut, Moët & Chandon Imperial, Champagne, France - 160 Blended Scotch 

Dewar’s White Label 12 15.5
Rosé, Fleurs de Prairie, Côtes de Provence, France 15 58 
Brut Rosé, Cremant d’Alsace, Alsace, France 17 66 

Johnnie Walker Black - 18
Moscato, Terra d’oro, Amador County, CA 15 58 Johnnie Walker Blue - 80
Chardonnay, Cakebread Cellars, Napa, CA 27 108 Speyside Scotch 

The Glenlivet 18 Year - 40
Riesling, Chateau Ste. Michelle, Columbia Valley, WA 16 62 
Chardonnay, Chalk Hill, Sonoma Coast, CA 17 66 

Highland Scotch 
Glenmorangie QR 14 Year - 20

Pinot Grigio, Kris, Delle Venezie, Veneto, Italy 15 58 
Sauvignon Blanc, Villa Maria, Marlborough, New Zealand 17 66 

Macallan 12 Year - 26
Pinot Grigio, Santa Margherita, Alta Adige, Italy 20 78 Macallan 15 Year - 36
Pinot Noir, Meiomi, Sonoma Coast, CA 17 66 Oban 14 Year - 30
Pinot Noir, Greywacke 2014, Marlborough, New Zealand 18 70 Unique Whiskey 

St George Single Malt - 20
Malbec, Bodegas Catena, Mendoza, Argentina 18 70 
Pinot Noir, Melville Estate’s Verna, Central Coast, CA 20 78 

High West Campfire 26 -
Merlot, Domaine Bousquet, Mendoza, Argentina 16 62 Rye Whiskey 

Bulleit Rye Small Batch 14 17.5 
Cabernet Sauvignon, Justin, Paso Robles, CA 19 74 
Cabernet Sauvignon, Estancia, Paso Robles, CA 16 62 

Templeton Rye 14 17.5 
Red Blend, Baby Blue 19 74 Whistlepig Cask Finish Rye - 40
Zinfandel, Edizione Pennino 2007, Napa, CA 18 78 Tennessee Whiskey 

George Dickel #12 14 17.5
Gin 

HOPPINESS Aviation 16 19.5
Monkey 47 15 18.5

SURPLUS Honey Citrus Pale Ale 9 
On Tap 

St. George 14 17.5
ABV 5.5%, Big Storm Brewing, Cape Coral, FL Hendricks 15 18.5
Blood Orange Wheat 9 Tequila 
ABV 4%, Sunshine Brewers Casa Amigos Blanco - 20
Bench Life Premium Lager 9 Don Julio 1942 - 50ABV 4.6%, Green Bench Brewing, St. Petersburg, FL 

Del Maguey Vida, Mezcal 14 17.5Alcatraz Double Cold Brew Coffee Stout 
ABV 8.8%, Alcatraz Brewery, Orlando, Florida Casadorez Reposado 14 17.5 
Toboggan Blonde Ale 9 Rum 
ABV 5%, Ivanhoe Park Brewing, Orlando, FL Rumhaven 13 16.5 
Beach Hippie IPA 9 Don Q Spice 13 16.5 
ABV 7.1%, Persimmon Hollow Brewing, DeLand, FL Panama Pacifica 14 17.5 

Gosling 14 17.5 
Ron Zacappa 23 - 25Domestic & Import 

Bud Light 8 
Miller Light 8 
Michelob Ultra 8 
Corona 9 
Heineken 0.0 9 

20% gratuity added to parties of 6 or more 

JW Marriott Orlando, Grande Lakes, 4040 Central Florida Pkwy., Orlando, FL 
32837

 (+1 407 206 2400)




