COSKTAILS

Classics
Whiskey Sour Sherry 10
Jack Daniels
House-Maoe Sours
Cherry Froth

Conneaut Cocktail 10
Stoli Raz
Stoli O
FreshLemonade
Cranberry Juice & Sprite
Spi<ed “O10 Fashioned” n
JimBeam
Spiced Ginger Simple Syrup
Orange & Cherry Bitters
Campari
Branoy Soaked Cherries
Orange Feel

Something Different
“Root Reer” 13
Lu<io Absinthe
Jagermeister
Root
Brownsugar
Cherry Ice Cube

Ro<aPicante 12
Cabo Wabo Silver
Mango
Lime
Chili Syrup
SeaSsait
Bitterman’s Hellfire Habanero
Qin & Juicp 12
Blue<oat Gin
MuoOleO Orange
St. Germain
Lillet Blanc
Prose<<o

Grilleo Flat breaos

Willow's Signature Oishl

Rn adoictive mix of top quality, artisan <rafteo ingreoients

grilled atop a <rispy shell

Enjoy any Flatbread ina smaller size for only $1
FPerfect as a midole course or appetizer for one

The Willow ()

19.5

Wild Mushrooms, Lermon, Thyme, Fonting, Parmesan & White Truffle Essence

The Rarbeque Chicken
Smoked Chicken Breast, Barbeque Sauce, Stnoked Mozzarells,
Cheooar, Fickled Red Onions ano S<allions

The Lady

Crearmy Leeks, Parmesan Cheese, Sokeo Goat’s Cheese,
Nueske’s Ba<on, Rosernary & Sherry Uinegar

The Margarita (\7) or add Large Cut Pepperoni
Garlic Tomato Sauce, Parmesan, Fe<orino, Fonting, Basil & S<allions

The Calamari Ali Olio
Calamari, Savory Pesto, Fonting, Rogsted Tormato, Parsley & Lemon

The “Orunken” Du<k
Port & Juniper Spiced Duck Sausage, FennelPesto, Sruyere Cheese,
Fresh Thyme, Roasted Tomato, Shaved Fennel & Arugula Salaod

The BRrookliyn
Italian Sausage Meat Balls, Roasted Red Pepper Pesto,
Provolone & Fonting Cheeses, Green Olives & Caramelized Onions

9.5

20.5

18.5/20.5

20.5

20.5

20.5



Appetizers

Haystack of Fried Lo<al Spring Onions 5.5
Spicy Soy-Ginger Dipping Sauce
*S<ottish Smokeo Salmon with Potato Latkes 1.5

Horseradish Cream, Minced Beets, Cucumber & Oill

*Crispy Tempura Fried Jumbo Lump Crab "Cake” & Soft-ShellCrab 17.5
Corn pan<ake, Rggout of Corn, Tormato, Ba<on, & Snap Peas with CornButter

*Rutter Poa<he Lobster Tail & Lobster Ravioli 13.5
Creamy Fennel Gratin, Savory & Sherry Lobster Sauce
Calamari Fricassee 10.5

Mushrooms, Fotato Gnocchi, Savory, Preserved Lermon, Ueal Glaze
& Toasteo Baguette

*Jumbo Shrimp with Crispy Guinoa & Goat Cheese Cakes 12.5
“RImost Raw” Bro<<oli Salad with Chickpeas, Feta, Preserveo Lemon,
Sunflower See0s & Lermon Oressing

Soups

Smoke0 Tomato & Roasted Red Pepper Risque (1) 3.5
Basil Chiffonade& Basil Oil

Mushroom Risque 3.5
Chives & Basil Oil

Soup of the Day 8.5

Saiaos

Organi< Mixe0d Greens with Oranges & Hearts of Palm (7) 3.5
Sherry Vingigrette, Shaved Man<hego Cheese & Spiced Almonos

*Willow Capsar Salad 0
Croutons, Imported White Anchovies, Snoked Gouda & Lermnon

Lo<al Arugula Salad 7.5
Kalarmata Olives, Capers, Oven Dried Tomatoes & Balsami< Parmesan Oressing

Spring Asparagus Salao 10.5

Yukon Golo Potatoes, Endive, Goat’s Cheese, Deviled EQS, Micro Greens
& Lermon Dressing

Rn 18% Gratuity will be aboeo to parties of 6 or larger
(V) Is for vegetarian, but may contain oairy

Entrees

*Seared Day Roat S<allops & Creamy Orzo Risotto 2

Grilled Shiitake Mushrooms, Spring Vegetables, Asparagus,
Sugar Snap Pea Ermulsion & Crispy Ramps

*Roasted Norwegian Salmon 20.5
Herbed Wild Rice, Tri Color Fingerling Fotatoes, Julienne Beets & Beet Sauce

Mushroom & Tempeh Cassoulet (1) 22.5
FPotato & Sweet Potato Qratin, Buttery Savoy Cabbage, Bro<<olini
& Mushroom Truffle Sau<e

*Por<ini Dusted Yellowfin Tuna 30.5

Rissole Cauliflower, Sautéed Mushrooms, Fried Maitake Mushrooms, Ramps,
Julienne Snap Peas & Mushroorm Sauce

*Duo of Moularo Duck 24
Seare0 Ouck Breast, Leg Confit, Celeriac< & Farsnip Furee, Crearny Lentils,
& Ou<k Jus

*Portuguese Fish Stew 238

Flounoer, Tuna, S<allops, Calarmari & Mussels with Tri-Colored Fingerling Fotatoes &
Chorizo in g Saffron-S<ented Tormato Broth with Grilled Baguette & Garlic Aioli

*Sauteed Atlantic Flounder 20.5
Braised Savoy Cabbage, Gigante Bean & S<arlet Runner Bean Ragout
& Butternut Squash Ravioli in a Butternut SquashBroth

Lemon & Thyme Roasteo Chicken 26.5
Fotato & Sweet Fotato Gratin, Salad of Warm Barley, Bro<<olini & Chicken Jus

sFppper-Crusteo Cast-lron Seareo Steak
Creamy Spinac<h Tart, Tri-Colored Fingerling Fotatoes & Shallot-Wine Sauce

*o 0z. Top Sirloin 238
*Petite Filet Meballions 215
*Angus NY Strip Steak (Roseoda Farms, MD) 43.5
Sioes (6 soinars ERTH)
Creamy Spinach Tart

Potato & Sweet Potato Gratin
Sauteed Asparagus with Lemon Rutter
Creamy French Sreen Lentils with Pear] Onions & Neuske's Ba<on

*The Uirginia Department of Health requires us to informyou that these iterns may <ontain raw or under<ooked ingredients ano
<onsuming raw or unioer<ooked meats, poultty, seafooo, shellfish or eggs may increase your risk of food-borne illness



