
Willow 

STARTER
KING PRAWN PIL  PIL ,  CROSTINI  (GFA,DF )  £  12

MOULES  MARINIERE ,  BAKED BREAD (GFA)  £ 13  |  £25

N ’DUJA &  POTATO CROQUETTES ,  SMOKED PAPRIKA AIOLI  (GF )  £ 12

BRESEOLA,  PARMESAN,  TRUFFLE  OIL ,  ROCKET  (GF )  £ 1 1

GARDEN ARANCINI ,  WATERCRESS,  P ISTACHIO PISTOU (PB ,GF )  £ 10

WHIPPED GOATS CHEESE, CHARD, WALNUTS, CHILLI HONEY (V,GF) £10

SHREDDED CRISPY DUCK,CHILLI, BASIL, POMEGRANATE, GINGER (GF,DF) £15

S P R I N G  M E N U MAIN
SLOW COOKED CRISPY PORK BELLY, LEEK MASH, RED CABBAGE, CIDER JUS, CRACKLING (GF, DFA) £25

ROASTED RUMP OF SPRING LAMB, GLAZED GOATS CHEESE, BABY NEW POTATOES, RED WINE JUS (GF,DFA) £33

8OZ PRIME AGED HEREFORDSHIRE RIB-EYE STEAK, PEPPERCORN SAUCE, WATERCRESS, FRIES (GF,DFA) £39

SEAFOOD CATCH OF THE DAY (GFA,DFA)  £MARKET PRICE 

WILLOW FISH PIE OF COD, SALMON, HADDOCK, PRAWN, CRISPY MASH & PARMESAN TOP, MARKET VEG (GF) £20

SLOW COOKED BBQ RIBS ,  NAKED SLAW,  FRIES  (GF ,DF )  £24

GARDEN PEA &  MINT  RISOTTO,  HERB  OIL ,  GRAN PADANO CRISP  (GF ,V ,PBA)  £ 18

S E R V E D  T O  T H E  R E S T A U R A N T ,  T E R R A C E ,  G A R D E N  &  D O M E S

BURGER
ALL  SERVED WITH BABY GEM,  TOMATO &  ONION IN  THE  BUN,  WITH FRIES  ON THE  SIDE

BONE MARROW BEEF  BURGER,  N ’DUJA SAUSAGE,  MATURE  CHEDDAR,  TRUFFLE  FRIES  (GFA)  £ 19

CRISPY  KOREAN CHICKEN BURGER,  PAPRIKA AIOLI ,  FRIES  (GFA)  £ 18

MOVING MOUNTAIN VEGAN BURGER,  CHILLI  JAM,  GHERKIN,  FRIES  (PB )  £ 1 7

NIBBLE
ROSEMARY FOCACCIA, EXTRA VIRGIN OLIVE OIL, BALSAMIC (PB,GFA) £7

HOUSE  OLIVES  (PB ,GF )  £6

PORK BELLY  BITES  (DF ,  GFA)  £8

CRISPY  BBQ CHICKEN WINGS (DF ,  GF )  £7

BRAISED CHORIZO IN  RED WINE  SAUCE  (GFA)  £8 .5

M E N U  M A Y  V A R Y  B Y  W E E K  |  F O O D  C R E A T E D  T O  O R D E R  W H I C H  M A Y  A F F E C T  W A I T I N G  T I M E S  W H E N  B U S Y
P L E A S E  N O T I F Y  U S  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  F O O D  A L L E R G I E S  |  F O O D  I S  P R E P A R E D  I N  A  K I T C H E N  C O N T A I N I N G  A L L E R G E N S

G F  G L U T E N  F R E E  |  V  V E G E T A R I A N  |  P B  P L A N T  B A S E D  |  A  A L T E R N A T I V E  O P T I O N

SIDES
FRIES  (PB ,GF )  £5       

TRUFFLE  &  PARMESAN FRIES  (GF )  £6

MARKET  VEGETABLES  £6  (GF ,PBA)  

SPICED RED CABBAGE (GF ,PB )  £5

SALAD
CHICKEN CEASAR,  ROMAINE,  PARMESAN,  ANCHOVIES ,  EGG,BACON,  CROUTONS (GFA)  £22

PAN FRIED SEA BASS FILLET, SHAVED FENNEL, TARRAGON, ROCKET & BLACK OLIVE SALAD, HERB OIL (GF,DFA) £24

ROAST COURGETTE, MARINATED FETA, PEA, MINT, PICKLED RED ONION, ROCKET, SUMAC DRESSING (V,PBA,GF) £20

SHREDDED CRISPY  DUCK SALAD,  CHILLI ,  BASIL ,  POMEGRANATE,  GINGER,  WATERCRESS  (GF ,DF )  £25

W W W . T H E W I L L O W T R E E B O U R N . C O M

GARLIC  &  CHILLI  BROCCOLI  (GF ,DF )  £6

CEASAR SALAD £6  (GFA)

ROCKET ,  PARMESAN,  BALSAMIC DRESSING (GF ,V)  £6

WATERCRESS,  FENNEL ,CITRUS  DRESSING (GF ,PB )  £6

L ITTLE  WILLOW 
BEEF OR CRISPY CHICKEN BURGER & FRIES |  TOMATO OR CHEESE PASTA |  SAUSAGE, MASH, PEAS (GFA) £12

CHOCOLATE BROWNIE OR STICKY TOFFEE PUDDING WITH ICE CREAM (GF) £7 |  ICE CREAM SCOOP (GF) £3

CHILDREN ’S  MENU RFOR UNDER 13 'S



M E N U  M A Y  V A R Y  B Y  W E E K  |  F O O D  C R E A T E D  T O  O R D E R  W H I C H  M A Y  A F F E C T  W A I T I N G  T I M E S  W H E N  B U S Y
P L E A S E  N O T I F Y  U S  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  F O O D  A L L E R G I E S  |  F O O D  I S  P R E P A R E D  I N  A  K I T C H E N  C O N T A I N I N G  A L L E R G E N S

G F  G L U T E N  F R E E  |  V  V E G E T A R I A N  |  P B  P L A N T  B A S E D  |  A  A L T E R N A T I V E  O P T I O N

W W W . T H E W I L L O W T R E E B O U R N . C O M

T A P A S
 T A P A S  M E N U  S E R V E D  W E D N E S D A Y ,  T H U R S D A Y  &  F R I D A Y

Willow 

SAVOURY
SLOW COOKED PORK BELLY  BITES  (GFA)  £7

BBQ CHICKEN WINGS (DF ,GF )  £8

KING PRAWN PIL  PIL ,  CROSTINI  (GFA,DF )  £ 12

MOULES  MARINIERE ,  BAKED BREAD (GFA)  £ 10

N ’DUJA &  POTATO CROQUETTES ,  SMOKED PAPRIKA AIOLI  (GF )  £ 12

BRESEOLA,  PARMESAN,  TRUFFLE  OIL ,  ROCKET  (GF )  £9

SPANISH TOMATO BREAD (GFA,DF )  £7

MARINATED ROSEMARY &  CITRUS  MANCHEGO CHEESE  (GF )  £7

GARDEN ARANCINI ,  WATERCRESS,  P ISTACHIO PISTOU (PB ,GF )  £9

WHIPPED GOATS CHEESE,  WALNUTS,  CHILLI  HONEY,  CROSTINI  (V,GF)  £8

SHREDDED CRISPY DUCK ON BABY GEM,CHILLI, BASIL, POMEGRANATE (GF,DF) £12

CRISPY FRIED KOREAN CHICKEN,  KEWPIE MAYO (GF)  £9  

CHORIZO IN RED WINE SAUCE (GFA)  £8 .5

TEMPURA BROCCOLI ,  CHILLI  HONEY JAM (PB ,GF )  £7

ANCHOVY CEASAR,  ROMAINE,  PARMESAN (GFA)  £6

TRUFFLE  &  PARMESAN FRIES  (PBA,GF )  £6

ROSEMARY FOCACCIA,  EXTRA VIGIN OLIVE  OIL  &  BALSAMIC   (PB ,GFA)  £7

HOUSE  OLIVES  (PB ,GF )  £6

SWEET
SWEET  TAPAS TASTER  TRIO (GFA)  £ 15

PINEAPPLE  CARPACCIO,  RASPBERRY SORBET  (PB )  £8

CARAMEL  CHEESECAKE £9

PECAN PIE  £9

STICKY TOFFEE  PUDDING,  CARAMEL  ICE  CREAM (GF )  £9

CHOCOLATE  BROWNIE ,  FUDGE  SAUCE  (GF )  £8

CHEESE  DUO &  CRACKERS (GFA)  £ 10

SORBET  |  ICE  CREAM DUO (PB ,GF )  £6  

AFFOGATO (V )  £6

WE SERVE A  GREAT  SELECTION OF  HOT  DRINKS

SANGRIA
R E D ,  P I N K  O R  W H I T E  S A N G R I A :  
J U G  £ 2 6 ,  G L A S S  £ 9

ALCOHOL FREE  SANGRIA:  
JUG £ 15 ,  GLASS  £6

C H O O S E  A  S E L E C T I O N  O F  T A P A S  T O  S H A R E  ( O R  N O T )
WE RECOMMEND A  MINIMUM OF  3  TAPAS PER  GUEST

TAPAS DISHES SERVED WHEN READY 

NOT AVAILABLE  ON SATURDAY &  SUNDAY |  MENU NOT  AVAILABLE  TO DINING DOMES  



Willow 
S P R I N G  M E N U HOT DRINKS 

FLAT  WHITE  £3 .8

AMERICANO £3 .5

SINGLE  ESPRESSO £2 .8

DOUBLE  ESPRESSO £3 .8

CAPPUCINO £3 .9

LATTE  £3 .9

HONEYCOMB LATTE  £4 .5

CARAMEL  LATTE  £4 .5

VANILLA LATTE  £4 .5

MOCHA £5  

L IQUEUR COFFEE  £9

SOYA MILK OPTION AVAILABLE

M E N U  M A Y  V A R Y  B Y  W E E K  |  F O O D  C R E A T E D  T O  O R D E R  W H I C H  M A Y  A F F E C T  W A I T I N G  T I M E S  W H E N  B U S Y
P L E A S E  N O T I F Y  U S  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  F O O D  A L L E R G I E S  |  F O O D  I S  P R E P A R E D  I N  A  K I T C H E N  C O N T A I N I N G  A L L E R G E N S

G F  G L U T E N  F R E E  |  V  V E G E T A R I A N  |  P B  P L A N T  B A S E D  |  A  A L T E R N A T I V E  O P T I O N

W  W  W  .  T  H  E  W  I  L  L  O  W  T  R  E  E  B  O  U  R  N  .  C  O  M

S E R V E D  T O  T H E  R E S T A U R A N T ,  T E R R A C E ,  G A R D E N  &  D O M E S

DESSERT  
PINEAPPLE CARPACCIO, RASPBERRY SORBET,  RUM SYRUP (PB,GF)  £9

CARAMEL  CRUNCH CHEESECAKE,  SALTED CARAMEL  ICE  CREAM £ 12

STICKY TOFFEE  PUDDING,  SALTED CARAMEL  ICE  CREAM (GF )  £ 10

CHOCOLATE  BROWNIE ,  VANILLA ICE  CREAM,  FUDGE  SAUCE  (GF )  £ 10

PECAN PIE ,  VANILLA ICE  CREAM £ 12

CHEESE  TRIO,  WALNUTS,  CHUTNEY,  CRACKERS (GFA)  £ 15

AFFOGATO:  ESPRESSO &  VANILLA ICE  CREAM (V )  £6

ICE  CREAM |  SORBET  TRIO (PBA,GF )  £9  
   ICE  CREAM:  STRAWBERRY,  VANILLA,  CHOCOLATE ,  SALTED CARAMEL

   SORBET :  RASPBERRY,  PROSECCO,  LEMON

L IQUOR 
ESPRESSO MARTINI  £ 12

MONKEY SHOULDER MAC £ 12

BABY GUINNESS  SHOT £6

OLMECA TEQUILA SHOT £5

LIMONCELLO SHOT £5

ROASTED PINEAPPLE  RUM £5  

LYME BAY STRAWBERRY WINE,  GLASS  £8

A WIDE  RANGE OF  SPIRITS  AVAILABLE  

HOT CHOCOLATE  £4

S ’MORES  HOT  CHOC £5

MINT  HOT  CHOC £4 .5

BOOZY HOT  CHOC £9

TEAS £3
ENGLISH BREAKFAST

EARL  GREY

GREEN TEA

PEPPERMINT

FRESH MINT

LEMON &  GINGER

RASPBERRY &  CRANBERRY


