
 

Th e  Wi l l o w  Tr e e  Win t e r  Din i n g  Menu  
All food is cooked fresh to order / Please let us know if you have any food allergies 

(v) Indicates vegetarian (g) Indicates gluten free 
 

La r g e  Dai l y  Sp e c i a l s  Boa r d  a l s o  a v a i l a b l e  
 

Tapa s  (served with artisan bread)  
Marinated olives & artisan bread (v/g)   £4.5  Chorizo in red wine sauce      £5.0                 
Houmous (v)        £3.5   Red pepper babaganoush (v)      £3.5 
Anchovies        £4.5   White bait with lemon              £5.0 

               
Sta r t e r  
Sweet potato soup with artisan bread (v)                          £4.4 
Crab cake with prawn fritters and sea relish (g)                       £7.2 
Seafood stew served with artisan bread               £6.5/£12.5 
Rabbit ballontine with prunes, braised rabbit terrine, fried rabbit dumplings, with a port jus    £8.0 
Mozzarella, pomegranate and roasted balsamic radicchio (v/g)        £6.0 
Vegetable assiette of honey roasted parsnips, creamed swede, turnip puree & beetroot jelly (v/g)  £6.0
           

Main  
Corn-fed chicken breast stuffed with ricotta, oregano & lemon, served with Jerusalem artichoke  
puree, braised leeks in cream, & parma ham crisps (g)           £14 
Braised oxtail with saffron risotto and gremolata (g)               £15 
Steak & kidney pie: rib eye steak served along side a lambs kidney suet pie     £18.5 
Fillet steak served with a mushroom & blue cheese sauce & hand cut frites (g)       £25 
Bourn burger with cheese and hand cut chips (caramelised onions or gherkin £1/ bacon £1.5)       £9.9 
Roasted celeriac, pumpkin, cabbage & blue cheese en croute with a beetroot, walnut &  
pumpkin seed salad (v)                            £13 
Fish & hand cut chips served with mushy peas                           £10 
Salmon trio: poached salmon fillet, salmon & wasabi mousse wrapped in cured salmon, with pomme 
puree, spinach, confit carrot & sea foam (g)               £16 
‘Fish of the day’ with saffron turned potatoes, roast fennel & tomatoes (g) £price subject to daily fish 

 
P i z z a  
Tomato, mozzarella & basil (v)   £7.8  Goats cheese, caramelised onion & spinach (v)     £8.2 
Artichoke, anchovy, olive & caper (v) £8.8 Cajun chicken, pineapple & piquante peppers    £8.8 
Chorizo, chilli & rocket   £8.8 Mozzarella, prosciutto & basil (no tomato base)    £8.9 
 
S i d e  
Hand cut chips       £2.8  Tomato caprese salad             £5.0 
Garlic pizza        £4.0  Rocket & parmesan salad             £3.5 
Potato du jour    £3.5  Four leaf salad with peas & chives       £3.5 
Seasonal vegetables                         £3.0 

 



 

 

Des s e r t  
Sticky toffee pudding, toffee sauce, salted caramel, olive oil powder & vanilla ice cream £6.5 

Chocolate & blueberry tart with Kahlua mascarpone & chocolate crisp    £7.5 

Rhubarb jelly mille feuille, rhubarb sorbet & rhubarb crisp     £7.0 

A playful plate of cream soda float, candy floss, toasted marshmallow, nougart & sherbet £8.0 

Cheese board served with figs, crackers & apple chutney (g option)    £7.9 

Ice cream & sorbet selection, please select three scoops: (g)     £5.3 

Ice cream: strawberry, vanilla, chocolate, turkish delight, blackcurrant & cream, banana & ginger, mint choc 

Sorbet: pear, gin & tonic, blackcurrant & kirsch 
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