
duck fat crisps $6

jar o’ pickled vegetables 
(house-made) $6

hunk of aged cheddar 
grilled country bread $8

charred bean salad, mustard seed, pepitas, smoked paprika $12

twenty greens salad, herbs, pistachios, aged pecorino $10

honey yogurt parfait, raspberry chia, granola $8

cream of wheat, hot butter rum raisins, cinnamon pecans $10

fresh fruit bowl, chef ’s seasonal selection of market fruits $10

willow’s mac n’ cheese, sweet sausage, lemon, fennel pollen, parsley $14

mussels a la plancha, kumquat drawn butter $12

cast iron baked eggs, chorizo, charred scallion, parmesan cream $16

brioche french toast, banana-apple caramel, whipped sour cream $15

slow-cooked eggs, steel cut oats, smoked bacon, maple hollandaise $15

sea bass escabeche po boy, cucumber, pickled shallots, lemon garlic aioli $18

spiced lamb burger, aged cheddar, cilantro, sumac aioli, potato crisps $18

raw kale salad
pine nuts, parmesan $8

thick-cut smoked bacon $8

grilled sausage $8

smashed fingerling home fries $8

grilled grapefruit, mint sugar $8

brussels sprouts
sage brown butter & hazelnut $8


