o il

BRUNCH

COCKTAILS

THE WILLOW BLOODY - 20
ketel one vodka, house made bloody mix,
snow crab claw skewer

LIMONCELLO SPRITZ - 16
limoncello, prosecco, club soda

MAPLE OLD FASHION « 17

Whistlepig PiggyBack bourbon, Whistlepig
barrel aged maple syrup, orange bitters,
mini waffle

BUCKET OF BUBBLES - 100
(5) Moet & Chandon splits, 187 ml

ENTREES

FRIED CHICKEN SANDWICH - 19

buttermilk fried chicken, brioche bun, pickles,
secret sauce, fries

EGGS BENEDICT/GFA
toasted English muffin, poached farm eggs, hollandaise, dressed
greens, and choice of:

CRAB - 27

LOBSTER - 30

HOUSE SMOKED SALMON - 22
PROSCIUTTO - 21

FULTON TACOS « 19/GF

blackened fish from the famed Fulton Fish Market, adobo,
tomatillo salsa, red pepper & onion slaw, corn tortilla

PARFAIT BOWL - 16/GFA

Greek yogurt, granola, fresh berries, local honey,
matcha powder, microgreens

WILLOW BLT- 16

bacon, bibb lettuce, Beefsteak tomato, aioli, red onion,
charred Benchmark bread, fries
+avocado 4 + farm egg 2.50

CHICKEN AND WAFFLES 18

buttermilk fried chicken breast, Belgian waffle,
bacon gravy, chive oil
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