
Joshua Wilton House Inn & Restaurant 
412 S. Main St. Harrisonburg, VA 22801 

540/434-4464 

www.joshuawilton.com 

*18% Gratuity may be added to parties of six or more* 

 

*Cell phone usage is prohibited in the dining room and lounge* 

 

FIRST COURSES 
 

 HAY SMOKED ATLANTIC STURGEON      $10 
served warm over clove scented roasted beet-pear salad with horseradish-dill vinaigrette 

 

GRILLED QUAIL        $10 
served over three bean salad with Madeira-thyme sauce 

 

PRINCE EDWARD ISLAND MUSSELS    $9  
pan roasted with dried cherry, caramelized onion, Star Hill amber beer broth 

 

PHYLLO WRAPPED, BAKED BRIE       $8 
with toasted pecans, Bosc pears and balsamic-cherry gastrique 

 

SLOW BRAISED BISON SHORT RIB      $9  
over sweet chile-ginger-celery root puree and five spice reduction sauce 

 

BLUE CORNMEAL CRUSTED OYSTERS      $10 
 fried crispy with charred tomato salsa and a fresh herb remoulade 

 

SALADS 
 

JOSHUA WILTON      $8 
mixed greens, blue cheese, artichoke bottoms, hearts of palm, tomatoes, bacon and raspberry vinaigrette 

 

BOSC PEARS     $8 
over baby spinach with sesame braised celery, pickled cucumbers and soy-ginger vinaigrette 

 

HIDDEN CREEK FARMS CHEVRE      $8  
mixed greens, rosemary pecans, port wine poached local apples and maple-Dijon mustard vinaigrette 

 

ENTREES 
 

PAN SEARED DUCK BREAST       $25 
with mashed sweet potatoes, a lemony-fennel-cucumber slaw and a tomato-duck ‘jus’ 

 

PAN SEARED SEA SCALLOPS        $28  
over saffron risotto with local red pepper-feta cheese sauce and a toasted almond-broccoli salad 

 

BLUE CHEESE-PARSNIP PIEROGIES       $20 
oven roasted with garlic scented yellow squash, creamed baby spinach and parsley, sour cream 

 

PAN SEARED FILET MIGNON        $30 
with local cushaw pumpkin puree, haircots verts and a red wine-mushroom sauce 

 

OVEN ROASTED HALIBUT      $27 
over lump crab-coconut cous cous with spicy peanut kim chee and mango BBQ glaze 

 

WILD BOAR MEATLOAF      $22 
served over shrimp and grits with grilled spicy eggplant and a house smoked tomato gravy  

 

SHENANDOAH FARMS LAMB      $26   
braised leg stuffed in a savory crepe and roasted merguez sausage over Mediterranean vegetable caponata,  

and roasted plum tomato reduction sauce 


