WILLOW SPESIALTY SOSKTAILS

Hot Toddy 12
Catoctin Creek Rounostore Rye

Domaine oe Canton Ginger Ligueur
Five-Spice Cararmel Apple-Syrah Syrup
FogsgyRioge Haro Cioer

Whiskey Sour Cherry 10
Jack Darels
House-rM3oe Sours
Cherry Froth

Conneaut Cocktail 10
Stoli Raz
Stoli O
Freshlemonaoe
Cranberry Juice & Sprite

Spiced “Ol0 Fashioned” 11
JimBearn
Spiceo Ginger Simple Syrup
Orange & CherryBitters
Campari
Branoy Soakeo Cherries
Orange Feel

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

Grilleo Flarbreaos

Willow's Signature Dish!

An aooictive mix of top quality, artisan crafted ingredients

grilleo afop a crispy shell

Enjoy any Flatbreaod ina smaller size for only $10.5
FPerfect as a mioole course or appetizer for one

The Willow (\7)

9.5

Wilo Mus hroorns, Lernon, Thyrme, Fonting, Farmmesan & White Truffle Essernce

The Rarbeque Chicken
Smiokeo ChickenBreast, Barbeque Sauce, Simokeo Mozzarelis,
Cheooar, Fickieo Reo Onions ano S<allions

The Lady
Crearmy Leeks, Farmmesan Cheese, Srmokeo Goat'’s Cheese,
Nugske’s Ba<con, Rasermnary & Sherry Uinegar

The Margarita (V) or ado Large Cut Pepperoni

Garlic Tormato Sauce, Farmesarn, Fe<oring, Fonting Basil& Scallions

The Calamari Ali Olio
Calarmari, Savory Festo, Foriting Roasted Tormata, Farsley & Lermorn

The “Drunken” Du<k
Port & Juniper Spiced Duck Sausage, FennelPesto, Gruvyere Cheese,
Fresh Thyme, Roasted Tomato, Shaved Fennel & Arugula Salad

The Casablan<a
Mer.quez Sausage, Crearmy Feta, Green Olives, Rogsteo Tornata,
Lermon & Arygula

9.5

20.5

18.5/20.5

20.5

20.5

9.5



Rppetizers
Warm Sruyere Cheese Sougeres 3
Bla<k Truffle Butter
* S<ottish Smoked Salmon with Potato Latkes 1.5
Horseraoish Crearn, Minceo Beets, Cucurmber & Oill
Duo of Cauliflower 0

Rissole of Cauliflower & Silky Caulifiower with White Truffles Sauce,
Crispy Maiitake Mushroormns & Baby Water<ress
Coquilles St. 7a<ques 7.5
Seareo Dayboat S<allops ina Crearmy Wine Sauce with Maitake Mushrooms
&Ageo Gouoa Breao Crurmbs
*Jumbo Shrimp with Crispy Guinoa & Soat Cheese Cakes 1.5

“Almaost Raw” Bro<ccoli Salao with Chickpedas, Feta, Freserveo Lermor,
Sunflower Seeos & Lermon Oressing

Crispy Fried Crab "Cakes” 18
Sweet Fotato Griocchi, Rogsteo Brussels Sprouts, Bacor, Mushrooms & Mustaro Furmet
*Butter Poa<hed Lobster Tail & Lobster Ravioli 20

Crearmy Fennel Gratin, Savory & Sherry Lobster Sauce

Soups

Lobster & Sherry Risque 10
Shrimp Toast, Tarrggon Oil& Chives
Classi< Fren<h Onion Sratin 10
FParmesan Crouton & Gruyere Cheese
Artichoke, Hazelnut & Goat’s Cheese Risque 10
Toasteo Hazelnuts, Goat’s Cheese Mousse & Hazelnut Oil
Salaos
Organic Mixed Sreens with Oranges & Hearts of Palm (1) 3.5
Sherry Uinajgrette, Shaveo Manchego Cheese & Spiceo Almoros
*Willow Caesar Salad 0
Croutorns, Importeo White Anchovies, Smokeo Gouoa & Lermon
Roasted Reets & Goat Cheese Salad 10.5

Napoleon of Roasteo Beets, Soft Chevre, Warm Bijou, Fetite Greers,
Canoieo Walnuts & Sherry-Walnut Uinaigrette

Willow Spinac<h Salad 8.5

Devileo Egg, White Mushroorms, Crispy Bacorn, Frieo Shallots
& Warm Mustaro Uinajgrette

Entrees

*Seared Day Roat S<allops with Potato Ravioli 21.5
@rilleo Shiitake Mushroorms, Rggout of Brussels Sprouts, Bacon & Scallion
& Mustaro Furnet

*Roasted Norwegian Salmon 20.5

Braiseo Savoy Cabbage, Gigante Bean & S<cariet Runner Bean Ragout
& Butterrnut Squash Ravioli inaButternut SquashBroth
Mushroom & Tempeh Cassoulet () 22.5
Crearmy Turnip Gratin, Buttery Savoy Cabbgge, Bro<colini
& Mushroorn Truffle Sauce

Crispy Foie Gras Stuffed Chicken 27.5
Brussels Sprouts withBacon, Crearmy Masheo Fotatoes & Black Truffle Sauce

*Por<ini Dusted Yellowfin Tuna 30.5
Ragout of Wil Mushroorms & Gigante Bears, Bro<coliRabe, Horseraoish Hollanoaise &
Mushroom Sauce

*Duo of Moulard Duck 34.5
Seareo Ouck Bregst, Leg Confit, Celeriac & Farsnip Fureg, Crearmy Lentils,
& Ouck Jus

*Sauteed Atlantic Swordfish 20.5

Risofto of Wheatberries, Barky ano Mushroorms withRggout of GriocChi ano Fava Bears,
Fennel Gratinee & Carrof Uinajgrette

Pepper Crusted Filet Mignon Meodallions or Dry Aged Strip Steak  32/35
Creamy Fofato & Gouda 7art, Fortobello Fries & Red Wine Roasteo Shallot Sauce

Rraised Lamb Shank & Stachowski's Smoked Lamb Sausage 20
Chick Fea Fanicakes with Apricot Butter & Rggout of Cauliflower,
BroccoliRabe & Chickpeas

Valentine’s Day Special:

Surf & Turf of Filet Mignon & Lobster Thermidor  $50
Twice bakeo Heirloorm Fotatoes, Shallot Sauce, Bro<colin & Bearnaise Sauce

Sioes (6 EATH)

Pan Roasted Brussels Sprouts with Ra<on
Portobello Fries
Creamy Potato & Souda Tart
Sauteed Broccolini with Sweet Garlic
Sauteed BroccoliRabe with Chili Flakes
Smoked Cheddar Ma<aroni & Cheese
Creamy French Sreen Lentils with Pear] Onions & Neuske’s Ra<on




