
11/02/2010 

 

The Willow House 
SUNDAY LUNCH-TIME MENU 

 

Starters 
CHEF’S HOMEMADE SOUP OF THE DAY (V) 

STUFFED FLAT-CAP MUSHROOM (£1.00 Sup) 
(Sun-Dried tomatoes, Onion Marmalade Topped with Goats Cheese) 

 GRILLED ASPARAGUS & PROSCIUTTO TOPPED WITH CHEESE (£1.00 Sup) 

SMOKED SALMON, CORIANDER & CREAM CHEESE PATE 

FRESH GRILLED SARDINES 

WHOLE BAKED CAMENBERT 
with cranberry & onion marmalade (£1.00 Sup)  

PRAWN & CRAY-FISH COCKTAIL (£1.00 Sup) 

 

Main Course 
ROAST TURKEY OR BEEF with YORKSHIRE PUDDING 

PAN-FRIED PIGEON FILLETS with A Plumb & Sherry Sauce 

LAMBS LIVER, BACON & MASH 

LINCOLNSHIRE BANGERS, YORKIE & MASH 

MINTED LAMB PIE 

CHICKEN SUPREME with A MUSHROOM SAUCE (£1.00 Sup) 

LAMB & LIME CURRY 

FRESH FILLET COD DALPHINOIS 

FRESH POACHED SALMON with HOLLANDAISE SAUCE (£1.00 Sup) 

SMOKED SALMON & MACKEREL with CRAYFISH & AVOCADO SALAD 

MUSHROOM, ASPARAGUS, SPINACH & GOATS CHEESE TARTLET (V) 

All Main Meals Are Served with the Appropriate Accompaniments 
Ie. Potatoes, Rice ~ Vegetables, Salad Etc 

 

Dessert 
WILLOW FRUIT SALAD TREACLE SPONGE WITH CUSTARD 

APPLE & FOREST FRUITS CRUMBLE & CUSTARD WILLOW MIXED FRUIT EATON MESS 
BRANDY SNAP BASKETS WITH SORBET & FRUIT BLACK CHERRY & SHERRY TRIFLE 
WILLOW MIXED FRUIT PAVLOVA BANNOFFEE SUNDAE 

RUM & RAISIN CHOCOLATE TORTE CRÈME BRULEE 
WILLOW CHEESE BOARD (SUP £1.00) 

Two Courses £12.45  Three Courses 14.95 
 

AVAILABLE, BOTH IN THE RESTAURANT* AND BARS 

(*AS LONG AS WE HAVE TABLES AVAILABLE, PLEASE BOOK TO AVOID DISAPPOINTMENT) 


