
Joshua Wilton House 
Restaurant & Inn 

412 S. Main St. Harrisonburg, VA 22801 

540/434-4464 

www.joshuawilton.com 

*20% Gratuity may be added for parties of six or more* 

*Please refrain from cell phone use in the dining rooms and the lounge* 

 

FIRST COURSES 
BACON-WALNUT STUFFED QUAIL     $12 

grilled over black eyed pea salad with Madeira-sage reduction sauce 
 

TEMPURA SALMON       $12 
wild rice-shiitake mushroom salad, cucumber-jalapeño relish and sake-miso glaze 

 

SEMOLINA CRUSTED OYSTERS        $10 
fried crispy with Wayside Farms tomato salsa and honey-chipotle aioli 

 

PHYLLO WRAPPED BAKED BRIE         $8 
with apricot chutney and strawberry-balsamic glaze 

 

PRINCE EDWARD ISLAND MUSSELS      $12 
pan roasted with tomato, garlic, herbs and white wine butter 

 

PATTERSON FARMS PORK BELLY     $9 
oven roasted over stewed lentils with celery root remoulade and cider glaze 

 

SALADS 
JOSHUA WILTON      $10 

mixed greens, blue cheese, artichoke bottoms, hearts of palm, grape tomatoes, bacon  

and a raspberry vinaigrette 
 

 GRANNY SMITH APPLES       $9 
baby greens, toasted pecans, cheddar cheese, dried cranberry and cider-Dijon dressing 

 

      BABY SPINACH      $10 
grilled a.m. Fog mushrooms, pickled beets and cucumbers with balsamic vinaigrette 

 

 

ENTREES 
SEA SCALLOPS         $28 

pan seared over mascarpone-penne ‘mac-n-cheese’, vegetable confetti  

and roasted Wayside Farms tomato sauce 

 

BACKFIELD FARMS BEEF OSSO BUCCO         $25 
red wine braised over a.m. Fog mushroom risotto, honey glazed carrots and tomato-marsala sauce 

 

DUCK LEG CONFIT            $22 
slow cooked over sweet potato puree, bacon roasted Brussels sprouts and zinfandel-maple glaze  

 

GRILLED A.M. FOG MUSHROOMS        $21 
stuffed in savory crepe with chevre cheese-olive-sundried tomato over manchego-herb polenta  

with basil pesto cream sauce 
 

PAN SEARED FILET MIGNON         $30 
Yukon Gold mashed potatoes, pan roasted broccoli and port wine reduction sauce  

 

GRILLED SCOTTISH SALMON       $24 
cheese grits, roasted piquillo pepper vinaigrette and kale-sun dried tomato sauté 

 

POLYFACE FARMS CHICKEN BREAST    $23   
grilled with potato-parmesan gratin, curry roasted cauliflower and cranberry-ginger glaze  

 
    


