SMALL PLATES

WILLOWSONG

SANDWICHES (all served with salad or fries)

Hamachi Tartare* 25 Meatloaf
chili oil, preserved lemon, scallion, cashew sourdough, arugula, provolone,
cucumber, serrano, cilantro tomato jam, herb aioli
Crispy Prawn & Calamari 26 Cornmeal Crusted Bass Sando
zucchini, fennel, petit bell pepper, diavola, aioli shaved cabbage, caper-tarragon aioli,
house hot sauce
Roasted Sweet Potato 16
brown butter harissa, citrus yogurt, hazelnut Steak Sandwich*
heirloom tomato, fetta olive aioli,
Blue Crab Chowder 18 leafy greens, baguette
. 2 > bag
corn, new potato, bacon, dill, old bay
Curry Chicken Salad
miller farms apple, leafy green, marble rye
SALADS
Leafy Green Salad 15 PASTAS
champagne vinaigrette, cucumbers, fine herbs Cresto di Gallo
cherry tomato crispy oxtail, garlic mascarpone, broccoli rabe
Baby Gem Caesar 16 roasted tomato, pea tendril
rustic crouton, parmesan, chive Veggie Lasagna
Roasted Nectarine 18 herb ricotta, red gravy
candied pecan, blackberry, goat cheese Squid Ink Orecchiette
balsamic-tarragon vinaigrette jumbo lump crab, spicy tomato jus
B herb crumble, citrus olive oil ricotta
urrata 20

thumbelina carrots, garlic chili crunch,
mizuna, crispy shallot, green onion

ADD CHICKEN 10, SHRIMP 15, SALMON* 18, OR

24

24

35

22

30

27

32

STEAK* 20 TO ANY SALAD

ENTREES

BELLE & EVANS ORGANIC NATURAL CHICKEN 35
new and sweet potato, chard, apricot, cipollini, lemon verbena jus

BLACK BASS 38
heirloom beans and grains, coffee smoked bacon sauce

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

EXECUTIVE CHEF
Jeffrey Williams

Parties of 6 and larger will be added 20% gratuity.
At this time, we cannot split or itemize checks. Maximum

of 4 credit card per check.



WILIOWSONG

OUR FAVOROITE CLASSICS

Stay Up Late

ford’s gin, pierre ferrand 1840 cognac, lemon, soda water

Margarita

patron silver tequila, cointreau, lime

Classic Martini
your choice of: haku gin or haku vodka
martini & rossi dry vermouth, orange bitters

Opera
hendicks gin, dolin rouge vermouth
mandarin napoleon, luxardo maraschino

Espresso Martini
absolut vodka, casamigos reposado tequila, kahlua
stumptown cold brew, salted coconut foam

SIGNATURE COCKTAILS 19

Spritz with Aperol
strawberry-infused machu pisco, aperol

dolin blanc vermouth, prosecco, soda water

Delayed Flight
tito’s vodka, aperol, grapefruit, lime

Dried Flowers
miles rainwater madeira, campari, raspberry, lemon
soda water

Garibaldi Out of Water

casa noble blanco tequila, campari, orange, pineapple

Mind the Middle

ron zacapa 23 solera rum, casa noble blanco tequila
por siempre sotol, st. germain elderflower, grenadine
lime, orange bitters

Poste Gimlet

bombay sapphire gin, kettle one grapefruit and rose vodka

sauvignon blanc, lavender, blueberry, lemon

5th Tally

jefferson’s small batch bourbon, planteray pineapple rum

pierre ferrand dry curacao, averna amaro

WINES BY THE GLASS
SPARKLING

lunetta, prosecco, veneto, italy
schramsberg mirabelle, brut rosé, north coast
piper heidsick, cuvée nv 1785 brut champagne

WHITE

kettmeier, pinot grigio, alto adige, it

stoneleigh, sauvignon blanc, marlborough, nz

heinz eifel, riesling, “auslese”, mosel, de

albert bichot, chardonnay,“mécon-villages”,
burgundy, fr

la crema, chardonnay, monterey, ca

celeste, verdejo, rueda, es

ROSE & ORANGE

minuty “prestige”, rosé, provence, fr
southwest mountain vineyards, orange,
monticello, va
chateau d’esclans “whispering angel”,
rosé, cotes de provence, fr

RED

belle glos “balade”, pinot noir, santa rita hills, ca

tornatore, “etna rosso”, nerello mascalese, sicily, it

petraiola, sangiovese, brunello di montalcino, it

domaines barons de rothschild, cabernet/merlot
“les légendes” bordeaux, fr

e. guigal, red blend, cotes du rhone, rhone, fr

decoy, cabernet sauvignon napa valley, ca

BEER 9

IMPORTED & DOMESTIC BOTTLES

stella artois, pale lager corona extra, lager

modelo especial, pilsner  samuel adams, lager

CAN

DC BRAU corruption, american ipa
DC BRAU el hefe speaks, hefeweizen
DC BRAU the public, american pale ale
DC BRAU pils, german pilsner

INQUIRE WITH SERVER FOR DRAUGHT
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ALCOHOL-FREE COCKTAILS 13

Rose Petal

lyre’s alcohol-free italian spritz, rose tea, lemon, soda water

Little Suns
seedlip spice, chamomile, lime, orange




