
    
option a $18 pp 
 

 

bruschetta three ways  
Something From The Land, The Sea & The Soil… 
 

market provisions board 

 Artisanal Cheeses, House Pickled Vegetables, Marcona 
Almonds, Whole GrainMustard, Seasonal Compote, 
Sourdough Crostini, Crackers  (add sliced Meats $7 pp) 
 (Gluten Free Crackers Upon Request) 
 

option b $25 pp 
 

willow creek caesar  
Choice of Grilled Chicken Or Verlasso Salmon 
Romaine, 5280 Parmigiano-Reggiano, Sourdough 
 Herb Crouton, *Classic Caesar Dressing 
 

 

beet salad  
Choice of Grilled Chicken Or Verlasso Salmon 
Frisee, Arugula, Heirloom Carrot, Roasted Heirloom 
Beets,Orange, Candied Pecans, Goat Cheese, 
 Apple Cider Vinaigrette 
 

chicken & quinoa salad  
Seasonal Vegetables, Pomegranate, Apples, Pecans, 
Cranberries & House Made  Vinaigrette 

 

coppa ham & montasio cheese 
panini  
House-Made Tomato Soup & Side Salad 
 

 

 

 

 
 
option c $30 pp 
 
crab cakes 
House Made Chips,  Seasonal Salad, Remoulade Sauce 
 

willow sausage pasta  
Rigatoni, Home-Made Italian Sausage, San Marzano 
Tomato Sauce, Parmigiano Reggiano, Side Salad & 
House Made B 
 

 
 
 

 

 
 
option d $45  
House Baked Bread & A Side Salad ( must be ordered and delivered at 
a specific time to ensure quality) 

 
grilled verlasso salmon 
Quinoa Stir Fry, Lemon & Caper Buerre Blanc 
 
steak frites  
House Fries, Chimichurri sauce 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
Restaurant 

Add On’s 
 

MArgAritA’s $9 pp 
 

lemon drop $ 9 pp 
 

seasonal cocktail $10 pp 
 

MiMOsA’s $11 pp 
 

bottles of wine (starts at 20 btl) 
 

sparkling wine (starts at 20 btl) 
 

seasonal mocktails $6 pp 
 

desserts upon request 


