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DINNER

plates

Cavatelli
English peas, tri-color carrots, 
asparagus, pickled spring onion,  
parmesan 19

Potato Chip Omelette
herby mascarpone
and side salad  16

Branzino
sugar snaps, parsley,  
fried capers, spring onion,  
pickled fresno chili,  
croutons 26

Seared Ōra King Salmon
hazelnut romesco,
roasted carrots 27

Pork Schnitzel
panko-crusted and fried with 
porchetta spices, lemon,  
dressed greens 22

Steak Frites
grilled USDA prime coulotte  
with our green sauce 26

big willa style

Rotisserie Chicken
all natural, free-range, half chicken,  
slow-roasted on the spit,  
topped with salsa verde 18

snacks

Focaccia 
rosemary, garlic, tomato

Potato Chips
house noochy seasoning  

Toasted Almonds
marconas, citrus zest, fresh herbs

Cured Castelvetrano Olives
citrus, chili, fennel pollen

Prosciutto Di Parma
aged 16-months,  
sliced newspaper-thin

Thomasville Tomme
firm, creamy cow's milk cheese  
from Sweetgrass Dairy in Georgia

House Pickles 
sour cucumbers, onions, fennel

Shrimp Cocktail  
poached in court-bouillon 
with lemon and cocktail sauce

5 each / 3 for 14 / all for 35

appetizers

Double Dip
roasted beet hummus and  
onion dip with veggie spread  
and za'atar pita chips 18  

Whipped Ricotta Toast
Florida honey, roasted hazelnuts  
on sourdough 11

Beef Tartare
hand-chopped sirloin, cornichons, 
shallots, dijonnaise, toast 15

Fried Cedar Key Oysters 
cornmeal crusted,  
remoulade 13

sandwiches 

Roasted Vegetable Melt
broccoli, celery root, caramelized 
onions, mornay, cheddar and 
provolone on focaccia  
with dressed greens  14

Rotisserie Chicken Dip
pulled chicken, melted provolone 
on a warm baguette,  
served au jus 15

Double Cheeseburger
smashed patties with LTOP,  
melted American, comeback sauce 
on an English muffin 
with frites  14

soup & salad

Chicken Soup
house stock with celery,  
carrots and toast 9

House
mixed greens, crispy grains, 
a bounty of veggies  
with green goddess 12

Cold Vermicelli Noodle 

jalapeño coconut crunch, 
crispy shallots, toasted  
peanuts, cabbage,  
cilantro vinaigrette 15

Baby Kale & Walnut 
charred sherry onions,  
roasted squash, herbs,  
walnut dressing 14

Tahini Caesar
little gems and kale with a  
mountain of grana padano  
and rustic croutons 14

additions 
chicken salad   5
poached shrimp   6
seared Ōra King salmon  8 
grilled prime steak   8
 

vegetables & sides 

Nice Little Side Salad
greens tossed in lemon vinaigrette  

Broccolini
seared with chili and lemon

Braised Greens
confit garlic, apple cider vinegar

Coconut Squash
brown butter

Roasted Mushrooms
thyme, rosemary, garlic butter

Macaroni Au Gratin
gruyere, cheddar, provolone

Roasted Potatoes
cooked in chicken 
drippings with herbs

Frites
golden, thin and crispy with aioli 

6 each / 3 for 15


