Appetizers

S<ottish Smoked Salmon with Potato Latkes Ny
Asparagus, Lermon Crearm, Fetite Greens & Freserveo Lermnon

*Smoked Paprika Glazed Shrimp $10.50
Goat Cheese & Orange Torte, Fresh Chickpeas, Marcona Almonos & Lernon Uinajgrette

Soft-Shell Crab &Crispy Fried Crab “Cake” $16
Savory CornFancake, Spring Uesetables & CornButter

*White Wine Steamed Mussels $1.50
Bacon Laroons, Garlic, Erioive, Gigante Bearns, Thyrme & Gariic Toast

Crispy Veal Sweetbreads M
Mushroom Raviol] Grilleo Maitake Mushroorms & Crearmy Fotato Ermulsion

Glazed Maine Lobster Tail $14

S<allionFancakes, Spring FeaRggout & Lobster Butter

Soups

Crab Risque N
Lurnp Crab Meat, Bgsilano House Maoe Garlic Crautons

Tomato, Basil & Almond Sazpa<ho 38
Crispy Yucca & S<allions

Smoked Tomato & Red Pepper Soup NS

Green Olive Tapenaoe, Basil & Farmesan Crouton

Salaos

Organi< Mixed Sreens with Oranges & Hearts of Palm (1) 38
Sherry Uinajgrette, Shaveo Manchego Cheese & Spiceo Almoros

*Willow Caesar Salad $8. 50
Croutorns, Importeo White Anchovies, Smokeo Gouoa & Lermnorn

Roasted Reet anod Goat Cheese Salad (1) 30

Marinateo Reo & Yellow Beets, Ageo Goat Cheese, Baby Greerns,
Canoieo Walnuts & Sherry Uinajgrette

(W) [s for vegetarian, but may contain oairy
*The Uirginia Department of Health requires us to informyou that these iterms may contain raw or unoer<ookeo ingreoient-s arno
Consuming raw or unoer<ookeo meats, poultry, seafooo, shellfishoreggs may increase your risk of fooo-borne illness

Entree

Seared Rack of Australian Lamb $31
Crearmy Salsify 7art, Braiseo Carrots & Rosermary-Lamb Jus

Ra<on Wrapped Monk Fish 320
Lobster Agriolott] Aspargsus, FavaBeans ano Lobster Butter

Smoked Peking Duck Breast $27
Miniature Ouck Confit & Chicken ‘Fot Fie” with EnglishFea Mousse & Foie Gras Sauce

*Seared Day Roat S<allops with Creamy Orzo Risotto 328
@rilleo Shiitake Mushroorms, EnglishFea Ermulsion, Crisp Ba<on & Frieo Rarmp

*Pepper Crusted Filet Mignon Medallions or Dry-Aged Sirloin - $29/3$31
Crearmeo Spinach 7art, Fortobello Fries & Reo Wine-Shallot Sauce

*Spicy Co<onut & Lime Fish Stew $28
Tuna, Halibut, Scallops, Shrimp, Calamari & Mussels with Toasteo Fepita Seeos & ThaiBasil

Pros<iutto Ham & Fontina Stuffed Chicken Breast 323
Crearmy French Green Lentils, Lermon-Arysula Salao & Chicken “us”

*Seared Tuna Loin Wrapped in Spe<k 320
Oyster Mushroom, Bacon & Butter BeanRagout, Cauliflower Furée & Smokeo Ham Sauce

RAlaskan Halibut” Casino” $26
Clarns Casing, halibut Fritters, Gariic Spinach, Smokeo Faprika & Lermon-Caper Butter

English Pea Ravioli with a Melange of Spring Vegetables (1) 321

FrenchBreakfast Raoish, Sugar Snap & Fnglish Feas witha Carrot Uinajgrette

SioPS (34 EATH)
Creamy Frenc<h Green Lentils
Spring Pea Ragout with Savory & Rutter
Wilted Garli< Spina<h
Portobello Fries
Crispy Potato & S<allion Latkes with Chive Sour Cream
Creamed Spina<h Tart
Steamed Asparagus with Lemon & Butter (36)

An 8% gratuity will be adbded to parties of Sor larger



WILLOW SPESIALTY SOSKTAILS

S10 each

g
Tanqueray Gin
Ginger Simple Syrup
Ginger Ale

Strawberry Rhubarb Simlet

Beefeaters
Strawberry Rhubarb Cormpote
~Mint
Lirme Juice
Bitters

Whiskey Sour Cherry
Jack Daniels
House-rM3oe Sours
Cherry Froth

Conneaut Cocktail
Stoli Raz
Stoli O
Freshlermonaoe
Cranberry Juice & Sprite

Spiced OId Fashioned
JimBearn
Spiceo-Ginger Simple Syrup
Campari Soakeo Cherry
Orange Feel

Grilleo Flatbreaos

Willow's Signature Dish!
Andooictive mix of top quality, artisan crafteo ingreoients
Qrilleo atop a crispy shell

Enjoy any Flatbread in a smaller size for only SO
Ferfect as @ mioolk Course or gppetizer for one

The Willow (\7) $17.50
Wilo Mushroorms, Lermon, Thyrme, Forting, Farmesan & White Truffle Essence

The Calamari Ali Olio 320
Calarmari, Savory Festo, Forting Roasted Tormata, Farskey & Lermorn

The Rarbeque Chicken 318
Srmokeo ChickenBreast, Barbeque Sauce, Simokeo Mozzarelia,
Cheooar, Fickleo Reo Onions ano S<allions

The Sicilian (\7) or add Spe<k Ham $18/320
Ageo Fecoring, Farmesan, Olive Tapernaoe, Rodsteo Tomarta,
Capers & Aryguia

The Lady 310

Crearmy Leeks, Farmesan Cheese, Srmokeo Goat’s Cheese,
Nugske’s Ba<corn, Rasernary & Sherry Uinegar

The Margarita (\7) or ado Large Cut Pepperoni $17/310
@arlic Tormato Sauce, Farmesan, Fecoring, Fonting Basil& Scallions
The Drunken Du<k 320
Creamy Leeks, Ouck Sausage, Duck Confit, Gruyere Cheese, Sherry Uinegar & Thyrme
The Geovana 320
Artichoke Festa, Sauteeo Shrimp, Artichoke Hearts, Smokeo Mozzarelis, & Lermon
The Rlue Fire (\7 $18

Cararnelized Onions, Blew Cheese, Farmesan, Fecorino & Fresh Thyrme



