Wel<ome to Willow

Restaurant Week Surmmer 2010

Choose one itern from each course for $35.10

Enjoy Your Meal with an Expertly Faireo Wine 7asting for an Aooitional s15.00

Appetizers

Cucumber & Avo<ado Sazpa<ho ()
Crispy Yucca Chip & Lermorny Greek Yogurt

Warm Summer Potato Salad with Bijou Goat Cheese
Yellow Tornato Uinaigrette, Capers, & Fetite Leftuces

Mini Liberty Town Flatbreao
Mustaro Barbeue Sauce, Srmokeo Fork Shoulber, Srmoked Mozzarella, Cheooar & Fickieo Onions

P.E.l. White Wine Steamed Mussels with Chorizo
Tormato FennelBroth, Chorizo, Gigante Bearns, Basil& Crispy Fennel

*Crispy Fried Soft-shell Crab

Sweet CornRaviolin Smokeo Tomato Butter & 2ucchini

Lobster & Sherry Risque
EnglishFea & Ricotta Mousse on Farmesan Crouton & Basil Ol

Lo<al Heirloom Tomato Salad (\7)
Mas<carpone BasilMousse, Herb Uinaigrette, Balsarmic Gastrigue & Gariic Croutons

No Substitutions Plea
(7) s for vegetarian, but may <ontain odiry

*The Uirginia Department of Health requires us to informyou that these iterns may contain raw or unoer<ooked ingreoients ano
Consumming raw or unoer<ookeo medats, poulfry, seafooo, shellfishor eggs may increase your risk of fooo-borne illness.

* Allfishoishes are subject to change oue to market availability

*Seared Norwe gian Salmon
Crearny Tomato Gratin, BasilSauce, Crispy Frieo Scallions & Cucurmber Relish

Orange & Tarli< Glazed Qrilled Chicken Breast
Orzo, Basil& Almono Salao with Bro<ccolini & Lime Uinaigrette

* Qrilled Garli< & Herb Marinated Filet Mignon Meodallions
Crispy Cous-Cous, Roasteo Uegetables, Fetg Yosurt & LermonRaits,
Fita & Reo Fepper Uinajgrette

*Seared Swordfish

Buckwheat ano Crispy Mushroorm Carbonars, Mushroorm Sauce & Fava Beans

Ra<on Wrappeod Monkfish Filet
Lobster Agnolott] Bro<coling Fava Bearns & Lobster Butter

Corn Crusteo Alaskan Halibut
Fresh Summer Bean Succotash & Corn Sauce

Ratatouille & Ri<otta Stuffed Squash Rlossoms (1)
Surnmer Squash CornFancake, Sauteeo Spinach & Yellow Fepper Uingigrette

pesserts

Almono Pouno Cake
FreshFPeaches & Feach Melbaice Crearm

Layer Cake of the Day
Flease ask your Server for Tooay's Cake

Passion Fruit Meringue Tart
Strawberry Sauce

Flourless Cho<olate Torte
Creme Anglaise
Chilled Lemon Souffle
Bla<kberry Whippeo Cream



