ALL DAY MENU - SERVED TIL 2:30PM

Scratch Biscuit Basket (4) - Served with butter, hohey, and house-made strawberry jam.
Pro tip: Add side of house-made sausage gravy +$3.

Mind Your Biscuits & Gravy - House-made biscuits and sausage gravy. Served with an egg.

Pink Willow Avocado Toast - Avocado, house-made pickled red onions, feta, and lemon zest.
Served on sourdough. Add egg +$1.50 and/or candied bacon +$2. GF bread substitution +$3.

Betcha Leave Toasted - Seasonal bougie toast. Chef’s choice; will change frequently. GF bread
substitution +$3.

Fried Egg Sandwich - Brioche bun or bagel, layered with fried egg, candied bacon or house-made '

sausage patty, tomato, cheese, greens, and garlic aioli. Served with a regular side item. Premium
side +$2. GF bun substitution +$3.

Breakfast Burrito - Scrambled eggs, sausage or bacon, cheese and rosemary potatoes. Wrapped
in a flour tortilla with salsa. Served with a regular side item. Premium side +$2. Smother it in
sausage gravy +$3..GF wrap substitution +$3.

Greek Yogurt Granola Bowl (GC) - Topped with seasonal berries, chia seeds, honey and house-
made granola.

Bagel & Cream Cheese - Plain or everything bagel and choice of plain or strawberry cream
cheese.

Daily Pastry Selection

Quiche Du Jour (Weekdays Only) - Chef’s choice with side of dressed greens.

BREAKFAST MENU - SERVED TIL 11AM

Cottleville Classic - Two eggs, bacon (plain or candied) or house-made sausage patties and toast or
biscuit. Served with one regular side item. Premium side +$2.

Eat Your Veggies Omelet (GC) - Choice of cheese (cheddar or pepper-jack), tri-color bell pepper
and onion medley. Served with one regular side item. Premium side +$2.

Meat Lovers Omelet (GC) - Choice of cheese (cheddar or pepper-jack), house-made sausage and
bacon. Served with one regular side item. Premium side +$2.

Sunrise Hash Bowl (GC) - House-made sausage, sweet potatoes, tri-color bell pepper and onion
medley, topped with a sunny side up egg.

Strawberry Cheesecake French Toast - Brioche loaf topped with strawberries, house-made
cheesecake whipped cream, graham cracker crumbs and served with maple syrup.

Stack of Pancakes (3) OR French Toast (2) - Topped with powdered sugar and served with maple
syrup. Add chocolate chips +$1 or seasonal berries +$3.

LIL° SAPLINGS BREAKFAST MENU (12 & UNDER)

Served with one apple juice, chocolate milk or white milk. Add additional kid‘s beverage +$2.

Small Classic - One scrambled egg, one slice of bacon (plain or candied) or house-made sausage
patty, served with a side of fruit.

Pancakes (2) - Plain or chocolate chip, topped with powdered sugar and served with maple syrup.
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We offer GF alternatives for our bread, buns and wraps. We also offer Gluten Conscious (GC) options. However, we are a small

cafe and only have one griddle and fryer. We cannot promise cross-contamination won’t happen in the cooking process.



LUNCH MENU - SERVED. 11AM-2:30PM

Chopped Salad with Creamy Poppyseed Dressing (GC) - Strawberries, blueberries,
house-made candied pecans, bacon crumbles, red onions and feta over mixed greens.
Add chicken breast +$5.50.

$11.99

Caesar Salad (GC) - Caper dressing, parmesan and crunchy chickpea croutons. $9.99
Add chicken breast +$5.50.

Teriyaki Buddha Bowl (GC) - Jasmine rice, broccoli, carrots, tri-color bell pepper and onion $10.99
medley, pineapple, green onions, sesame seeds with a teriyaki glaze. Add chicken breast +$5.50.

Soup Du Jour (Bowl) - Chef’s choice. Served with a scratch biscuit. : $7.99

Adult Grilled Cheese - Havarti, bacon (plain or candied) and Honeycrisp apples on sourdough.

$12.99
Served with one regular side item. Premium side +$2. GF bread substitution +$3. -

Best Little Town (BLT) - Thick candied bacon, tomato, greens and garlic aioli on sourdough.
Served with one regular side item. Premium side +$2. Add choice of cheese (Cheddar or
pepper-jack) +$1. Add avocado and/or fried egg $1.50. GF bread substitution +$3.

$13.99

Cottle Chicken Sammie - Marinated chicken breast (grilled or fried), tomato, gréens and garlic
aioli on a brioche bun. Served with one regular side item. Premium side +$2. Add choice of
cheese (Cheddar or pepper-jack) +$1. Add avocado and/or fried egg $1.50. GF bread substitution
+$3. ;

$14.99

Farmhouse Burger - Seasoned beef, thick candied bacon, tomato, greens and garlic aioli on a $15.99
brioche bun. Served with one regular side item. Premium side +$2. Add choice of cheese
(cheddar or pepper-jack) +$1. Add avocado and/or fried egg $1.50. GF bread substitution +$3.

LIL° SAPLINGS LUNCH MENU (2 & UNDER)

Served with one apple juice, chocolate milk or white milk. Add additional kid‘s beverage +$2.
Junior Cheeseburger - Choice of fruit or fries. $8.99

Junior Grilled Cheese - Choice of fruit or fries. $6.99

REGULAR SIDES $2.99 PREMIUM SIDES = $4.99
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Pink Willow Cafe is locally owned and operated. We prepare fresh foods we love, brew coffee we love, for the community we love.
Willow trees are also said to bring good luck therefore we hope that’s true for you today!
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Tipesse T [

Espresso (20z) $3.00 Masala Chai (120z/160z) $5.50/ $6.50
Cortado (402) $4.00 Dirty Chai (120z/160z) $6.50/$7.50
Cappuccino (80z) $4.00 Turmeric (120z/160z) $475/$575
Americano (120z/160z) $3.25/$4.25 Matcha (120z/160z2) $5.50/$6.50
Latte (120z/1602)
2% BIG HEART TEAS
Mocha (1202/1602) $5.00/%$6.00 °
Premium Black Tea (120z) $3.50
%/ @’V Edith Grey - Earl Grey made
Extra Shot of Espresso $1.50 for romantics.
Oat or Almond Milk $1.00 London Fog Latte (120z) $475
Syrup Additions $75 per flavor Edith Grey, vanilla syrup and
« Vanilla . Hazelnut w hole milk.
« Caramel . Seasonal Premium Herbal Tea (1202) $350

e Honey Cinnamon e Cup of Love - A beautiful

decaf blend of organic rose
g W and tulsi.
¢ Royal Treatment -
Drip (1202) $3.00 Refreshing decaf of mint
Cold Brew (120z/160z) $4.50/ $5.50 and lavender.

otors] Peocreges

77%'%0// ' Orange Juice (1202) $3.99
White or Chocolate Milk (120z) $3.99

Lemonade $399

C_)S EN G S. Pellegrino $3.99

Q/ @ Fitz’s Root Beer $3.99
s [:ﬂ [ [] ’p Mexican Coca-Cola $3.99

Hot Cocoa $4.00-$5.00
(80z/120z/1602)




The
BAR

D-bbfes

Classic Mimosa $10.00
Mimosa Full Flight - Orange, Pineapple, Mango & Seasonal $30.00
Prosecco by the glass $12.00
Sparkling Brut Rose by the glass $13.00
Pink Willow French 75 - Bubbles, Pink Elderflower Rose Gin, $14.00

lemon juice and simple syrup.

Bottle of Bubbly - Choice of Flor Prosecco or Flor Veneto Brut $36.00/$39.00
Rose. Served in a flower ice bucket.

Celebrating a Special Day - Splurge on a bottle of Veuve Clicquot! $150.00

Served in a flower ice bucket.

NWre

A-Z Riesling $12.00/$36.00
A-Z Rose $12.00/$36.00
Hess Cabernet $12.00/$36.00
Ashford Knoll Sangria - Red wine, peach brandy, triple sec, orange $11.00

and mango juice garnished with fruit.
Bloody Mary - Vodka, spicy Bloody Mary mix, salted rim, garnished $12.00

with candied bacon, celery, olives and a cheese cube.

Screwdriver Twist - Vodka, orange and lime juice. $10.00
Seasonal Beer Selection $Varies
ooy Do

Add Irish cream to any coffee beverage. $4.00
Elevated Cold Brew - Creme de cacao, Irish creme and vanilla $12.00
vodka

Creamy Espresso Martini $12.00

Please drink responsibly. Pink Willow Cafe reserves the right to refuse service.



