SINCE 2007
{
220 N. LEE STREET WOOD-FIRED AMERICAN KITCHEN Y Vv4¥ PH# 703-535-3340
ALEXANDRIA, VA THEOVERWOOD.COM
FRIED GREEN TOMATO TOWER SMOKED SALMON BRUSCHETTA* CHOPPED MIXED GREEN
Stacked, crispy fried green tomatoes / Smoked Nordic salmon / goat Mixed field greens / tomato /
piquillo cheese / jalapeno aioli / cheese / arugula / capers / carrot / cranberry / red onion / pinenut / classic vinaigrette 6
finished with a gulf shrimp 10 rustic bread / olive oil drizzle 10 Add goat cheese for $1
POINT JUDITH _ TSDAI SAShOUF; | ST.LOUIS HARVEST CLASSIC
rom Scratch!... A hearty bo
CALAMARI y oW TOASTED RAVIOLI SPINACH CAESAR
Lightly battered / flash fried / lemon / Filled with fresh mozzarella / Baby spinach / pumpkin seeds/  Romaine hearts / creamy Caesar
jalepeno / pomodoro sauce 10 over pomodoro sauce 9 quinoa / dried cranberries & apple / dressing / fresh-grated Parmesan /
DAILY raspberry vinaigrette 8 homemade herb crostini 6
SELECTED
HOT SPINACH DIP FRESH GRIDIRON WINGS THE WEDGE THE SONOMA
- —_— - . - . ——— Roasted red and gold beets /
Chopped spinach / Parmesan / Monterey Flash-fried wings / tossed in spicy Iceberg lettuce / creamy ranch /
: ; OYSTERS arugula / goat cheese /
Jack / corn tortilla chips 9.5 _— herbed Buffalo sauce / smoked bacon / tomato / ; ; .
blue cheese dressin 9.5 crumbled English Stilton 7.5 toasted pllnenult /lemon & olive oil
g 9
infusion 7.5
AVAILABLE:
THURS - FRI - SAT
' *
DS, e uESS AT wooDovel
eted in house da red in the woodoven t
I I " Iy I | " ' IS THE PCE)I\?II:EET:YFV\?E‘?Q?JE FOR. * PORTOBELLO CAESAR
P.E.l. MUSSELS Roasted Portobello caps / hearts
JUMBO-LUMP CRABCAKE *'OFFICE FUNCTIONS Steamed in white wine & lemon of romaine / creamy ceaser dressing /
Sautéed / served with fresh-cut fries / cole slaw / creole aioli 18 Ra%m‘?:%rg:s broth / garlic / scallions / diced shaved Parmesan 13
Twin Jumbo-Lump Crab Cakes 29 *BIRTHDAY PARTIES tomato / red pepper 10.5
EVENTS FOR (Double Order 16)
WOODOVEN ATLANTIC SALMON* 15T0 150 GUESTS
Over roasted-garlic mashed potatoes / grilled asparagus / PLEASE CONTACT RAMI AT CIOPPINO W
finished with mimosa vinaigrette 20 571-236-6923 TO DISCUSS B e — ) SALMON SALAD *
EVENT OPTIONS AND A classic fisherman's stew with Mixed agreens / fresh tomatoes /
ROASTED HALF CHICKEN (AFTER 5:00PM) AvaLasiim: SUUAEHIUTESSHE b fresh cgrrots / dried cranberries /
Herbed and oven-roasted / roasted garlic mashed potatoes / calamtartl)ll stcallo?sk/)flstul ru;tzlc tossed in our mimosa vinaigrette 17
mushroom sage sauce / roasted Brussels sprouts 17 VIEGEIEID WIMERD (2@
SEARED
I RO e e SEA SCALLOPS WOODGRILLED
Fresh pumpkin pasta pockets / herbed ricotta cheese / sage alfredo sauce 17 St o0 Gy uen sen eS| STEAK SALAD *
basmati rice / plum tomato Grilled MEDIUM / mixed greens /
BLACKSTRAP MOLASSES & RUM BABY-BACK RIBS bruschetta /arugula - 22 red onion / blue cheese / grape tomato /
Our signature dish / full rack / slow-cooked / fresh-cut fries / cole slaw 23 crispy potato frites / buttermilk ranch 16
oo SKINNY CHICKEN
* BLACK An herbed chicken breast /
” WOODGRILLED PORTERHOUSE PORK CHOP ANGUS pounded thin & sauteed / crimini WOODGRILLED
Roasted garlic mashed potatoes / carmelized brussels sprouts / STEAKS ! h / dried /
mushroom sage sauce 18 mushroom / sundne tomato CHICKEN SALAD
basmati rice / lemon-butter Shaved garlic & herb grilled chicken /
CLASSIC BLACK ANGUS NEW YORK STRIP* tarfagon sauce  16.5 tossed with alarge chopped
Spice-rubbed & woodgilled / roasted garlic mashed potatoes / “ mixed green salad / tossed in
grilled asparagus / herbed au jus 26 classic vinaigrette 13
JAMBALAYA
WOODGRILLED BLACK ANGUS CAJUN RIBEYE" -y R e ey e S SOUTHERN BBQ
- - - - chicken breast / penne
Creole spiced / roasted garlic mashed potatoes / grilled onions 26 sauteed in cajun tomato CHlCKEN SALAD
& vegetable broth 17 \_/I\Ilo(?dgnllsd chlcke/nb/I mllz«;d gre/en_s/
grilled corn / tomato / black bean / crispy
CRISPY IRON SKILLET FLOUNDER 9 tortilla strips / ranch dressing /
A flash-fried whole fresh flounder / fresh-cut fries / lemon caper aioli 18 DON T FORGET drizzled with BBQ sauce 14
OLD TOWN'S

BEEF, VEAL & PORK MEATLOAFE

Served with roasted garlic mashed potatoes / grilled asparagus /
tomato pomodoro sauce 16

WOODGRILLED VEGETABLE LASAGNA

Fresh grilled vegetables / layered with tender pasta / fresh spinach /

SESAME CRUSTED

BEST AHI TUNA*

Seared (RARE!) ahi tuna / mixed greens /

B RU N c H carrot / red pepper / cucumber / crispy
rice noodle & wonton / miso vinaigrette /

wasabi aioli 17

herb ricotta / pomodoro sauce 14 SATURDAY & SUNDAY
UNTIL 3:00 PM
WOODGRILLED CHICKEN B.L.T. TOPPED
Chicken breast / smoked bacon / provolone /lettuce / tomato / aioli / fresh-cut fries 10 SAVE A Ll I I LE ROOM! CLASSIC CAESAR
Our Classic Caesar salad
. . topped w/ your choice:

THE WELL-DRESSED C&B BURGER* ~ Elvis Pie WOODGRILLED STEAK * - 16
A 1/2 LB Black Angus burger / smoked bacon / white cheddar / Oreo cookie crust, banana, peanut butter, WOODOVEN SALMON * - 16
lettuce / tomato / fresh-cut fries 10 Belgian chocolate, whipped cream 6 WOODGRILLED SHRIMP - 16

Ke][ Lime Pie WOODGRILLED CHICKEN - 13

NOW TAKING BO OI{ IT!!! Homemade, graham cracker & praline crust 6
ONLINE RESERVATIONS @ Fudqe Brownie Sundae
THEOVERWOOD.COM Great Falls Vanilla ice cream 7
*OFFICE FUNCTIONS
*REHEARSAL DINNERS
SIDES *HOLIDAY PARTIES $10.95 BLACK ANGUS STEAK DINNER
Artisan Macaroni & Cheese 7 *BIRTHDAY PARTIES BLACK MONDAY ALL DAY LONG!
Basmati Rice 3.5 1/2 PRICE BOTTLES OF WINE
Crispy Onion Straws 5 OVERWO OD HALF FLASK TUESDAY ALL DAY LONG!
Fresh-Cut fries w/ Aioli 5 can accommodate meals
for 20 to 100 guests BIG WEDNESDAY “ BEEF BOURGUIGNON - $18

Homemade Coleslaw 3.5 or cocktail parties

up to 150 guests.

Roasted Brussels Sprouts 5 PRIME TIME!! (5pm - close)

PRIME THURSDAY 160z Prime Rib Dinner $22

Roasted-Garlic Mashed Potatoes 4.5 Please contact Rami at

7 571-236-6923 to discuss

event options & availability. SOUTHERN SUNDAY Southern Fried Chicken Supper $14

(5pm - close)

Woodgrilled Asparagus

WE APPRECIATE YOUR UNDERSTANDING THAT CERTAIN SUBSTITUTIONS MAY INCUR AN UPCHARGE.
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. MAXIMUM OF 3 CHECKS OR 4 CREDIT CARDS PER TABLE.
*WARNING! UNDERCOOKED MEAT, SEAFOOD, POULTRY OR EGGS INCREASES THE RISK OF ILLNESS.*



