
 

 

TO START 

Soup of the day with baked bread V         £5.00 
Black pudding Scotch egg and piccalilli                      £5.00  
Gin cured elderflower salmon, chicory, edamame, shaved fennel salad and watercress   £7.50 
Ham hock terrine, tarragon mayonnaise with pickled oyster mushrooms     £7.50 
Salmon & cod fishcake, fennel slaw and dill mayonnaise GF      £7.50  
Devilled vegetarian Scotch egg, mango puree with pickles & chutney V      £6.00    
Wild mushroom ravioli, mushroom broth with poached quail’s egg     £7.50  
BBQ mackerel, olive & beetroot tapenade with whipped goats cheese curd       £7.50 £14.00 
   
    
   

 

MAINS  

Chargrilled from our Fogarty  
Pork belly, creamed mash potato, black pudding, rainbow chard with jus    £17.00  
Chicken, avocado, prosciutto, house salad with poached egg (VG on request)    £15.25 
Willow burger, brioche bun, Welsh rarebit, baby gem, gherkin, heritage tomato chutney, skinny fries  £13.50 
Willow field mushroom & avocado burger, brioche bun, kimchi, tarragon mayonnaise,  
baby gem, beef tomato, skinny fries V         £13.50  
Paella Mixta, king prawns, tiger prawns, mussels, squid, chorizo, pancetta, chicken with chilli  £16.25 
Butternut Squash & pancetta Risotto with rainbow chard, chilli, goats cheese (VG on request)         £15.00                                                            
Fillet of stone bass, wrapped with sea lettuce, Thai green curry, potato noodles     £17.25  
Duck breast, lavender crisps, Nectarine, burnt onion puree, peach, dauphinoise with jus             £19.50 
Thai green curry, tofu with pak choi VG        £15.00  
Beer battered haddock & chips, tartare sauce with garden, green leaf salad    £15.00 
10oz sirloin steak, field mushroom and roasted tomato, hand cut chips, Café de Paris butter  £27.00 
 
 S IDES  

Posh chips (parmesan, truffle oil, béarnaise sauce)        £4.50 
Dirty posh chips (parmesan, truffle oil, béarnaise & peppercorn sauce)       £5.50 
Buttered rainbow chard                                                                                                                             £3.00 
            
             
 
       
   

 

SMALL  PERSONS MENU 

Tomato & cheese pasta bake with bread V        £6.50 
Willow burger, brioche bun, lettuce, beef tomato and skinny fries      £6.50  
Sausage & mash with greens and gravy          £6.50 
Battered fish & chips with salad         £7.00 
Vanilla ice cream            £3.00 
     
   

 

Homemade Pakenham Mill sourdough, whipped butter and Cornish sea salt V    £1.50 

       
   

 

V Vegetarian         VG Vegan              GF Gluten Free 
Please let a team member know of any allergies or dietary requirements 

Our menu pricing has been adjusted to take into consideration the reduction in the rate of VAT and the COVID-19 impact 



 

PUDDINGS   

Lemon curd, lime curd meringues, raspberry sorbet                   £7.00  
White chocolate crémeux, honeycomb, raspberries, smoked white chocolate, strawberry sorbet  £7.00 
Sticky toffee pudding, vanilla ice cream, toffee sauce       £6.00 
Chocolate fondant, cherry sorbet, pistachio curd        £8.00 
Whiskey brûlée, malted biscuit, ginger tuille        £7.00 
British cheese, pickled walnuts, crab apple jelly, piccalilli, crackers     £9.00 
  
   

 

SHARER  PUDDINGS   

Chocolate fondant, Whiskey brûlée, lemon meringue, malted biscuits, curds, honey comb,  
raspberry sorbet, vanilla ice-cream         £20.00 
 
Sticky toffee pudding, cherry sorbet, pistachio curd, chocolate fondant, whiskey brûlée,  
lemon meringue, malted biscuits, curds, honeycomb, raspberry sorbet, vanilla ice-cream   £30.00 

DESSERT  WINE  100m l  

Moscato d’Asti ‘Nivole’, Italy           £6.20 
Elysium Black Muscadet – Quady, California, USA       £7.50 
Loupiac, France           £7.50 
Rivesaltes ‘Cross’ Vintage, France         £8.20 
Sauternes, France           £10.00 
Recioto Della Valpolicella, Italy          £14.00 
               

HOT DR INKS  

Americano            £3.00 
Latte             £3.00 
Cappuccino            £3.00 
Flat White            £3.00  
Hot Chocolate             £3.00 
Mocha             £3.50 
Espresso            £2.50 
Double Espresso           £3.00 
 
Selection of Teas –            £3.00 
English breakfast             
Early Grey             
Green               
Super Fruit             
Lemon and Ginger            
Apple and Cinnamon            
Fresh Mint  
Sweet Ginger  
Decaf Breakfast Tea  
   
 
 
     
   

 

V Vegetarian         VG Vegan              GF Gluten Free 
Please let a team member know of any allergies or dietary requirements 

Our menu pricing has been adjusted to take into consideration the reduction in the rate of VAT and the COVID-19 impact 


