
YOUR CHOICE OF MAIN COURSE 
 

THE WILLOW FILLET En CROÛTE* 
WITH MUSHROOMS,  CAMBOZOLA TOPPED WITH PROSCIUTTO 

SERVED ON PUFF PASTRY WITH CHEF’S JUS 

£18.45 

BEEF FILLET MADELEINE 
MEDALLIONS OF FILLET FLAMBÉED IN BRANDY 

WITH ONIONS, GARLIC, RED WINE, MUSHROOMS & CREAM 

£18.45 

MEDALLIONS OF PORK 
PAN FRIED WITH FIGS,  APPLES & CALVADOS 

SERVED IN ITS OWN SAUCE 

£14.95 

STUFFED PORK FILLET With  PROSCIUTTO* 
STUFFED  WITH  A HOMEMADE FIG & PORK FARCE  

WRAPPED IN PROSCIUTTO WITH A CREAMY  MUSHROOM SAUCE 

£14.95 
GRIDDLED DUCK BREAST 

COATED WITH HONEY, SERVED PINK,  
WITH CHEF’S PLUM SAUCE 

£14.95 

GARLIC CHICKEN SUPREME* 
STUFFED WITH PARMESAN & GARLIC BUTTER  

WRAPPED WITH PROSCIUTTO WITH A CREAMY GARLIC MUSHROOM SAUCE 

£14.45 

SPICY LAMB SKEWERS 
WITH MARINATED SUN-DRIED TOMATOES, GRILLED PEPPERS, 

ONIONS & DATES, SERVED WITH COUS COUS 

£14.95 

STUFFED NECK FILLET OF LAMB  
COATED IN HONEY, STUFFED WITH ONION MARMALADE & ROASTED 

WITH OUR REDCURRANT & ROSEMARY SAUCE 

£14.95 

SALMON & TIGER PRAWNS 
EITHER: 

ENCRUSTED AND BAKED WITH OUR COUS COUS  

OR  
POACHED AND SERVED WITH A CITRUS HOLLANDAISE 

£14.50 

MONKFISH, TIGER PRAWNS  
& SALMON SKEWERS 

SERVED WITH A SPICY THAI COCONUT SAUCE 
& RICE 

£15.50 

 

FILLETS OF SEA BASS 
SERVED PLAIN WITH BUTTER OR WITH A LIME HOLLANDAISE SAUCE 

£15.95  
 

 

HALIBUT FILLET 
PAN-FRIED & SERVED WITH A CITRUS BUTTER SAUCE  

£16.95 

* Denotes 45mins Preparation & Cooking Time  
ALL MAIN COURSES ABOVE ALSO INCLUDE A SELECTION OF FRESH VEGETABLES, 

NEW POTATOES AND CHEF’S OWN POTATOES 

JUST STEAK, 

GRIDDLED FILLET STEAK (8OZ)     ~~~~~~~~ £17.95 
GRIDDLED RIB-EYE STEAK (10OZ)    ~~~~~~~~ £14.95 

All Steaks Served With Fries, Tomato, Mushrooms, Peas & Onion Rings, Salad Garnish & Cooked To Your Liking 
(Steaks are 21 day Matured. Weights are approximate precooked) 

CREAMY PEPPER, CREAMY MUSHROOM, STILTON OR MADEIRA SAUCES ARE AVAILABLE, £1.50 
 

VEGETARIAN OPTIONS 
 

 

MIXED MUSHROOM STROGANOFF SERVED IN A PUFF PASTRY TART 
Flambéed In Brandy, Finished With Paprika & Cream Served With Asparagus 

£11.45 
 

 

Please select a combination of two of the following: 

FLAT-CAP MUSHROOM MELT 
 Goats Cheese & Sun-Dried Tomatoes, Garlic And Red Onion Marmalade  

HALF STUFFED PEPPER 
With Mushrooms, Stilton & Walnuts Topped With Mozzarella 

TARTLET 
Goats Cheese, Sun-Dried Tomato And Red Onion Marmalade 

MIXED VEGETABLE & HALLUMI KEBAB 

YOUR SELECTION SERVED WITH COUS COUS, GARNISH  &  CHEF’S POTATOES 
£11.45 

 

 
  



WELCOME TO  

THE WILLOW HOUSE 
AL Á CARTE RESTAURANT MENU 

 
16th Century - Inn – Hotel – Restaurant 

www.thewillowhouse.co.uk 
01953 881181 

MADELEINE CASHLEY, YOUR HOST 
WISHES YOU A PLEASANT VISIT 

Please be aware that the majority of our menu is freshly prepared and cooked to order so there may be a slightly 
longer wait than some might expect, especially if no starters are selected, but we will endeavour to have your meal 

ready in 20~30 mins.* If we expect this time to be longer we will inform you as soon as possible. 
Because we try to use local and fresh ingredients some of our menu might not always be available. 

Your waiting person will inform you if this is so. 
WE HOPE YOU ENJOY YOUR MEAL WITH US 

 

Starters 
Chef’s Homemade Soup of the Day     ~~~~~~~~ £5.00 
Grilled Asparagus, Prosciuttio Topped With Cheese    ~~~~~~~~ £5.90 
Prawn & Crayfish Cocktail      ~~~~~~~~ £5.90 
Smoked Salmon And Cream Cheese Roulades    ~~~~~~~~ £5.80 
Deep Fried Whitebait       ~~~~~~~~ £5.50 
Melon Fan With Fruit      ~~~~~~~~ £5.30 
Mixed Mushrooms Sautéed with Garlic    ~~~~~~~~ £5.90 
Flat Cap Mushroom Goats Cheese, Sun-Dried Tomatoes & Red Onion Marmalade ~~~~~~~~ £5.90 
Stir-Fried King Prawns with Garlic (Shell On)                                        ~~~~~~~~ £5.80 
Pan-Fried Squid With Farfalle      ~~~~~~~~ £5.50 
Fresh Grilled Sardines       ~~~~~~~~ £5.50 
Fresh Moules Mariner (When In Season)    ~~~~~~~~ £5.90 
 

PLEASE TURN OVER FOR YOUR CHOICE OF THE MAIN MENU 

����� 
YOUR WAITING PERSON WILL INFORM YOU OF OUR 

FRESHLY PREPARED DESSERTS AND PUDDINGS. 


