Soups ano Appetizers

Soup of the Day $7

Artichoke Risque S7
Goat’s Cheese Mousse ano Toasteo Hazelnuts

Chilled Tomato & Almonod Sazpa<ho 37

Avocaoo, Almorno Oil & Scallions

Tempura Fried Yegetables (\7) or ado Shrimp 38/%10
Artichokes, Mushrooms, Fennel, Onions with Lime & Ginger Mignonette

*Willow Fish and Chips Platter with House Mabe Tartar Sau<e 30
Crispy Halibut, Shrirmp, Fried Scallops, Calarmari, Fries & Frieo Lermon

Salaos
Organi< Mixed Sreens with Oranges & Hearts of Palm (1) $7
Sherry Uinajgrette, Shaveo Manchego Cheese & Almonos
*Willow Caesar Salad $7
Imported White Anchowy, Shaveo Srmokeo Gouoa, Lermon & Croutons
*Seared Sea S<allops & Wheatberry Tabbouleh $18
Marinateo Fetite Tormatoes, GolbenRaisins, Frisee, Green Olives & Dill Yogurt Sauce
*Sautged Jumbo Shrimp Salad $16
Spanish Chorizo & Cauliflower Frifters & Rogsteo Garlic Uinajgrette
Qrilled Miniature Flat Bread of Choice & Salad 31

With Your Choice of Either a SmmallMixeo Greens or Caesar Salao

Sioes - $5 £ach
Hano-<ut French Fries OR Thin & Crispy Reo OnionRings

() is for vegetarian but may <ontain dairy
The Uirginia Department of Health requires us to informyou that these iterns may contain raw or unoer<ookeo ingreoients ano
Consuming raw or unoer<ookeo meats, poultry, seafooo, shellfishoreggs may incredse your risk of fooo-borne illness.

18% Gratuity will be adoeo to groups of 8 or more

Sariowiches

Choase any Whole - or any Half - Club, Muffuletts, Fanini, Ham & Cheese, BBT
or Sanowich of the oay with a Cup of Soup Together for 511

Qrilled Ham & Cheddar
Harm, Smmokeo Cheooar & Horseraoish Mayonnaise onRye Bredo

New Orleans Style Muffuletta
Capi<olg, Salarmi, Fepperoni, Frovolone & Green Olive Tapernaoe

Turkey Club
Smokeo Turkey, Bacorn, Aryguig, Havarti Cheese & BasilMayonnaise
Jeggie Panini
Sauteéeo Spina<h, Mushrooms, Onion, Roasteo Reo Fepper & Smokeo Cheooar on Togsted Focaccia
qrilled “BRT”
Bacon, Basi] Srmokeo Tornato Mayonnaise & Gruyere onBrioche
Halibut Burger
Sauteeo with Seasoneo Fanko Breao Crumbs, Oven Oried Tomato & House Maoe Tartar Sauce
/
Fnfrees
*Qrilled Jarli< & Herb Reef Tenderloin with Crispy Cous Cous $18
Roasteo Uegetables, Fets, Yogurt & LermonRaita, Fita & Reo Fepper Uinaigrette
*Hi<kory Smoked Double Willow Burger $12
Caramelizeo Onions, Reo Wine Mushrooms & Havartion aFotato Roll with Fries
Orange & Sarli< 9rilled Chicken Breast 317
Orzo, Basil& Almono Salao with Spring Aspargsus
*Seare0d Lime Marinated Yellowfin Tuna Salad $18
Arocaog, Mango & Green Fapayd Salao, Fried Yucea
Crispy Fried Soft Shell Crab 320
Asparggus, Erndive & Raoish Salao, Fresh Chick Fea Aurmus, Almonos & Freseriveo Lermnon
Steamed Mussels & Frites $16
FEMussels, White Wine, Gariic & Shallots serveo with French Fries & Lemon Aol
Tempura Rattered Jumbo Lump Crab “Cakes” $17
Fresh CornFancakes, Spring Asparasus & CornButter
English Pea Ravioli with a Melange of Spring Vegetables (1) 316

FrenchBreakfast Raoish, Snap & Sugar Feas with Carrot Uinajgrette




Grilleo Flatbreaos

Willow's Signature Dish!
Anaooictive mix of fop quality, artisan crafteo ingreoients
Qrilleo atop a<rispy shell

Enjoy any Qrilled Flatbread in a smaller size for only $Q
Ferfe<t s @ miooke course or appetizer for orne

The Willow () $17.50
Wilo Mus hroorms, Lermon, Thyrme, Fonting, Farmesan & White Truffle Essernce

The Calamari Ali Olio 320
Calarnari Savory Festa, Fonting Rogsteo Tormato, Farskey & Lemon

The Rarbeque Chicken $18
Spiceo Smmokeo Chicken, Smokeo Cheooars& Mozzarella & Fickieo Reo Onion

The Sicilian (1) $18
Ageo Fe<orirng, Farmesarn, Olive Tapenaoe, Roasteo Tomata, Capers & Baby Arusula

The Lady $19

Crearmy Legks, Farmesan, Srmokeo Goat’s Cheese, Nueske’s Bacorn,
Rasemary & Sherry Uinegar

The Margarita (\7) or ado Large Cut Pepperoni $17/310
Gariic Tomato Sauce, Farmesar, Ageo Fecoring, Fonting Basil& S<allions

The Drunken Du<k $20
Brajiseo Leeks, Ouck Confit, Ouck Sausage Gruyere Cheese, Sherry Uinegar & Thyrme

The Qeovana 320
Artichoke Festo, Artichokes, Smokeo Mozzarella & Sauteeo Shrimp



