
 
 

The Willow Tree RestaurantThe Willow Tree RestaurantThe Willow Tree RestaurantThe Willow Tree Restaurant 
Valentine’s Tasting Menu 2012Valentine’s Tasting Menu 2012Valentine’s Tasting Menu 2012Valentine’s Tasting Menu 2012    

 

Friday 10Friday 10Friday 10Friday 10thththth, Saturday 11, Saturday 11, Saturday 11, Saturday 11th th th th and Tuesday 14and Tuesday 14and Tuesday 14and Tuesday 14th th th th FebruaryFebruaryFebruaryFebruary    
 
 
 

Velouté of wild mushrooms with truffle oil.Velouté of wild mushrooms with truffle oil.Velouté of wild mushrooms with truffle oil.Velouté of wild mushrooms with truffle oil.    
~~~~~~~~~~~~~~~~    

    

        Organic salmon cured with juniper and homeOrganic salmon cured with juniper and homeOrganic salmon cured with juniper and homeOrganic salmon cured with juniper and home----grown beetrootgrown beetrootgrown beetrootgrown beetroot    
with a lightly soused Jerusalwith a lightly soused Jerusalwith a lightly soused Jerusalwith a lightly soused Jerusalem artichoke and radish salad.em artichoke and radish salad.em artichoke and radish salad.em artichoke and radish salad.    

~~~~~~~~~~~~~~~~    
    

PanPanPanPan----roasted, wild sea bass with a feta and anti pasti polenta cake roasted, wild sea bass with a feta and anti pasti polenta cake roasted, wild sea bass with a feta and anti pasti polenta cake roasted, wild sea bass with a feta and anti pasti polenta cake     
 and a green bean salsa. and a green bean salsa. and a green bean salsa. and a green bean salsa.    

~~~~~~~~~~~~~~~~    
    

Roast neck of lamb with ratatouille, basil puree,Roast neck of lamb with ratatouille, basil puree,Roast neck of lamb with ratatouille, basil puree,Roast neck of lamb with ratatouille, basil puree,    
dauphinoise potatoes and a black olive jus.dauphinoise potatoes and a black olive jus.dauphinoise potatoes and a black olive jus.dauphinoise potatoes and a black olive jus.    

~~~~~~~~~~~~~~~~    
    

Passion fruit and lePassion fruit and lePassion fruit and lePassion fruit and lemon posset with amaretti crumbs.mon posset with amaretti crumbs.mon posset with amaretti crumbs.mon posset with amaretti crumbs.    
~~~~~~~~~~~~~~~~    

 

Warm chocolate cake with malted honeycomb ice cream and honey jelly.Warm chocolate cake with malted honeycomb ice cream and honey jelly.Warm chocolate cake with malted honeycomb ice cream and honey jelly.Warm chocolate cake with malted honeycomb ice cream and honey jelly.    
~~~~~~~~~~~~~~~~    

    

Six Courses  £34.95Six Courses  £34.95Six Courses  £34.95Six Courses  £34.95  per personper personper personper person    
 

 

The Valentine’s Tasting Menu must be taken by your entire tableThe Valentine’s Tasting Menu must be taken by your entire tableThe Valentine’s Tasting Menu must be taken by your entire tableThe Valentine’s Tasting Menu must be taken by your entire table    
but will be available  as well as the normalbut will be available  as well as the normalbut will be available  as well as the normalbut will be available  as well as the normal Three Course restaurant menu at  £29.95 Three Course restaurant menu at  £29.95 Three Course restaurant menu at  £29.95 Three Course restaurant menu at  £29.95    

    
    

Please advise a member of staff if you have a food allergy as we do not list every ingredient in each dish.Please advise a member of staff if you have a food allergy as we do not list every ingredient in each dish.Please advise a member of staff if you have a food allergy as we do not list every ingredient in each dish.Please advise a member of staff if you have a food allergy as we do not list every ingredient in each dish.    
A discretionary service charge of 10% will be added to your bill. Price includes VAT.A discretionary service charge of 10% will be added to your bill. Price includes VAT.A discretionary service charge of 10% will be added to your bill. Price includes VAT.A discretionary service charge of 10% will be added to your bill. Price includes VAT.    


