Wel<ome to Willow!

Restaurant Week Winter 2011

Choose one itern frorm each Course for $35.11
Fair Thern witha Wine FIight for an Aooitional $15.00

Rppetizers

& AlcestiBianc<o,Sicilia, Ifaly, 2008

Coquilles St. Ja<ques
Seareo Dayboat S<allops ina Crearmy Wine Sauce with Maitake Mushroorms
&Ageo Gouoa Breao Crumbs

Rhooe Island Style Clam Soup Gratin
Farmesan Crouton & Gruyere Cheese

Roasted Pear Stuffed with Goat Cheese (1)
Eroive, Baby Greens, Sherry Uinaigrette & Canoieo Fe<ans

Wild Mushroom Risque
Farmesan Croutorn, 7Tarrggon Oil& Chives

Sherry & Tomato Steamed Mussels
Spe<k Harn, Sweet Gariic, FennelRaviolini & Basil

Roasted Blue Cheese Stuffed Apple (1)
Eroive, Frisée, Aryguia with Sherry Uinaigrette, Canoied Walnuts & aFort Glaze

Reef Carpac<io
Mushroom-Truffle Uinaigrette, Eroive, Crispy Mushroorms & Frieo Caper Berries

No Substitutions Please

(7) s for vegetarian, but may <contain oairy

*The Uirginia Department of Health requires us to informyou that these iterms may contain raw or under<ookeo ingreoients ano
Consuming raw or unoer<ookeo meats, poultry, seafooo, shellfishoreggs may incredse your risk of fooo-borne illness.

Entrees

>=5angiovese, Lucg, Tus<amy, Ifaly, 2008

Miniature Sausage Crusted Pork Rack
Crearmy Fotato & Smmokeo Gouoa 7art, Cararmelized Onions & Bro<coli Rabe

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

Sauteed North Atlantic Flounder
Butter Foacheo Lobster Agnoloft] Crearmy Fennell & Lobster Sherry Sauce

Spe<k Wrappeod Wild Hawaiian Spearfish
Ragout of Giant White Bears, Lima Bears, Farsmnip, Bro<coliRabe,
Crearmy Cauliflower & Harn Hock Sauce

Rraised Prime Pot Roast & Ba<on Wrapped Filet Medallion
Roasteo Winter Uegetabies & Reo Wine-Beef “Jus”

Grilled Veal Sirloin Chops
Braiseo UealBreast & Winter Uegetable Ragout & Srmoked Gouoa Fokenta Fries”

Duo of Mushroom ()
Bariley, Wheatberry & Mushroom Risotta, Mushroom Agnolott Crearmy Fennel,
BroccoliRabe & White Truffle Sauce

pesserts

> Mos<ato 0’ Asti Uilla Jolanoa, Fieornont, Ifaly, 2009

Warm Pineapple Upside Down Cake
Uanilla Bean Ice Cream & Cararmel Sauce

White Chocolate Grasshopper Pie
Chocolate Sorbet & Creme oe Menthe Sauce

Tiramisu Parfait
Rurn & Coffee Soakeo Spongecake Layers withMars<apore Mausse

Duo of Citrus Sorbet
Moorenko’s Lermon & Orange Sorbet, Raspberry Sauce & French Almono Macaron Cookie

Chocolate Layer Cake of the Day



WILLOW SPESIALTY SOSKTAILS

S10 pach

3
3
7angueray Gin
Ginger Sirmple Syrup
Ginger Ale

Whiskey Sour Cherry
Jack Daniels
House-rM3oe Sours
Cherry Froth

Conneaut Cocktail
Stoli Raz
Stoli O
Freshlermonaoe
Cranberry Juice & Sprite

Spiced OId Fashioned
JirmBearn
Spiceo Ginger Simple Syrup
Bitters
Campari
Cherry
Orange Feel




