
Autumn  Din i n g  Menu  
 Tapa s    

Marinated olives & artisan bread      £4.5   Chorizo in red wine sauce      £5.0 
Babaganoush  V            £3.5  Houmous  V                  £3.5  
White bait               £5.5  Anchovies                    £4.5                                                          
Garlic prawns             £5.5  All tapas served with bread   

 Sta r t e r                          
Soup of the day | artisan bread  V                              £4.5 
Pigeon breast | braised leg, pickled radish, baby carrot, red wine & basil        £7.8 
Plaice fillet | confit baby leek, oak smoked girolles, sauce maltaise        £7.5 
Baby scallops | purslane, lump roe & squid ink jelly  G              £8.0 
Game terrine | duck, rabbit, foie gras, crostini, nectarine & red onion chutney         £7.5 
Sunny side up ravioli | egg yolk, apricot ricotta mousse & caramelised pistachio V     £6.8 
Champagne risotto | courgette flowers, peach, marjoram & mint  V G                  £6.5|£12 

           Main             
Roast lamb leg | braised shoulder, butternut tart, cavolo nero, red wine jus          £18           
Hake fillet | clams, samphire, Jerusalem artichoke puree, truffle oil  G      £15 
Partridge in a pear tree | al forno potatoes, pears & mushrooms  G        £16 
Cornfed chicken breast | braised root vegetables & crisp green beans  G            £14 
Rotolo | aubergine, squash, red pepper & ricotta in pasta with watercress  V            £12 
Fillet or ribeye steak 8oz| mushroom, rocket, hand cut chips, red salsa                  £26|£17 
Bourn burger | cheese and hand cut chips (add onions £1 | gherkin £1| bacon £1.5)   £10         
Fish & chips | haddock with hand cut chips & mushy peas         £10 

 Piz z a  
Tomato, mozzarella & basil oil  V £7.8  Chicken, sweetcorn, caramelised onion  £8.5 
Honeyed lamb, peppers & pineapple £8.8 Asparagus, pepper dew & courgette V     £8.5 
Black olives, sun dried salsa, rocket V £8.5   Garlic pizza bread V       £4.5 

    Sid e  
Hand cut chips       £2.8 Potato du jour        £3.5 
Cavolo nero & green beans in garlic    £3.8  Rocket & parmesan salad      £3.5 
Four leaf salad    £3.0 

 

Festive dining available November – January | Menus available online or request a copy 
V vegetarian |  G gluten free | Please notify us of any food allergies | Food created fresh to order 
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Autumn  Des s e r t  Menu  
Des s e r t  
Caramel crème brulee | biscotti | salted caramel  (G option)     £7.0 

Blackberry & almond tart | passion fruit clotted cream      £6.5 

Chocolate & walnut brownie | vanilla ice cream       £6.5 

Banana & praline parfait | caramelised banana  (G)      £6.5 

Bramley apple sponge | cinnamon ice cream       £6.0 

The Willow Tree Playful Plate: blackberry jam donut | honeycomb crunch | coke & cinnamon  | 
ice cream float | pistachio & almond fudge | raspberry sherbert | lemon candy  £8.0 

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

Ice cream & sorbet selection, please select three scoops:  (G)     £5.5 

Ice cream: strawberry, vanilla, chocolate, turkish delight, butterscotch, banana & ginger, mint choc, rum & raisin, 
pistachio | Sorbet: orange, gin & tonic, blackcurrant & kirsch 
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