
N E W  Y E A R ’ S  E V E
31  December in The Willow Restaurantst

Cheese Board
selection of british cheeses, crackers & stokes tomato chutney

F i n a l e

S t a r t e r s
Peppered Smoked Mackerel

pickled beets, radish, watercress &
honey roasted nuts 

D e s s e r t s

Bruschetta
cherry tomato, tomato sugo, fresh basil,

black garlic & olive oil

Tomato & Red Pepper Soup 
roasted red pepper soup with ciabatta

croutons & basil oil

Shawarma Spiced Chicken 
tahini dressing, sweet chilli pickles &

mini flatbreads 

Antipasti Plate 
italian salami, nocellara olives &

tomato bruschetta

Slow Cooked Pork Belly
clementine, braised red cabbage &

apple, “champ” mashed potatoes

Pan Fried Sea Bass
Soy ginger & chilli dressing, pak choi &

spicy sweet potato

8oz Ribeye Steak +£6
brandy pepper sauce, crispy onion rings

& beef dripping fries 

Chocolate Clementine Tort
with vanilla gelato

Cheesecake
golden layered salted caramel cheesecake

Sticky Toffee Pudding 
caramel sauce & vanilla gelato

Roasted Squash & Kale Hot Pot 
with sliced lyonnaise potatoes, tarragon & 

chantenay carrots vg

 King Prawn Cocktail 
boozy cocktail sauce, winter leaves, lemon

&  buttered brown bread 

2  C o u r s e s  £ 2 9 . 9 5  |  3  C o u r s e s  £ 3 6 . 9 5  |  4  C o u r s e s  £ 4 3 . 9 5
I n c l u d e s  g l a s s  o f  P r o s e c c o  o n  a r r i v a l

M a i n s

Mushroom Wellington 
Served with buttered mash, red wine gravy &

seasonal vegetables vg

Chicken Scallopini
Breadcrumbed chicken breast served with

truffle fries & parmesan rocket salad

Rich Venison
daube, crispy bacon, button mushrooms, barolo

wine, truffle & parmesan mash potato

Salmon Supreme
miso butter sauce, chive new potatoes &

sesame pak choi

Poached Pear 
mulled wine poached pear with ice cream 


