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FOR THE TABLE

Perfect for sharing or as a light starter

(vé) WARM GARLIC & ROSEMARY FOCACCIA 495
extra virgin olive oil & balsamic

(vé6r) MARINATED GORDAL OLIVES 495
on crushed 1ce

(v) BAKED GARLIC BREAD 595
mozzarella, Italian cheese, basil oil

SMALL PLATES

a great selection of tapas and dips,
perfect for sharing.

(v) CRISPY HALLOUMI PARCELS 695
roasted red pepper, hot harissa honey,
toasted sesame seeds

(vé) WARM GREEK FLATBREAD small 3.95 large 5.45
garlic & herb glaze

(v/ BURRATA & TOMATO RAVIOLTI 795
tomato & basil ragu, bocconcini

(vé) HERITAGE TOMATO BRUSCHETTA 695
garlic & herb oil rubbed chargrilled focaccia,
pesto

(r) WHIPPED CAESAR DIP 595
Italian cheese, crispy bacon,
pulled herb marinated chicken

CRAB & CRAYFISH RAVIOLI 1095
lobster sauce, wilted spinach,
crayfish & chilli butter

(6r) FRITO MISTO 895
king prawns, calamari, red pepper,
lime & smoked paprika aioli

(véF) BEETROOT TZATZIKI LABNEH 495
pomegranate, pickled cucumber

(6F) CRISPY GYROS POPCORN CHICKEN 795
with beetroot tzatziki labneh

(6r) PIRI PIRI PORK SKEWERS 795
pomegranate molasses, harissa & lime mayonnaise

BAKED BEEF & PORK MEATBALLS 895
Italian cheese bechamel, tomato ragu

(v66r) ROASTED RED PEPPER & TOMATO HUMMUS 495
zhoug, za'tar

(v SEASONAL SOUP OF THE DAY 695
(Nuts) fresh daily, served with warm bread

(GF)

(GF)

(GF)

(GF)

(V,GF)

(GF)

(v)
(NUTS)

(v6)

(ve)

(GF)

(V,GF)

MAINS

KING PRAWN PAELLA 1695
our twist on a classic, chorizo, roasted
red peppers, chilli, chargrilled lemon

CHORIZO SPICED PORK BELLY 1695

patatas bravas, fennel honey roasted carrots,
green beans, wilted spinach, smoked tomato &
sherry vinegar pork jus

SEA BREAM IN TEMPURA BATTER 1695

saffron tartare sauce, pea purée, seasoned fries

230G CHARGRILLED RUMP STEAK 2595
seasoned fries, Gorgonzola sauce

Choose pink or cooked through

MUSHROOM RISOTTO 1495
oyster & chestnut mushrooms, Italian cheese,
truffle oil, rocket

+ crispy streaky bacon (Gr)3.45
+ chicken milanese (H)495

230G FILLET STEAK 3795

grilled tomato, garlic & herb roasted mushroom,

tempura battered onion rings, seasoned fries
+ green peppercorn sauce (GF)3.45
+ Gorgonzola blue sauce (Gr) 345

CREAMY VODKA TOMATO LUMACHE PASTA 1495

green chilli, crushed pistachios, Italian cheese

+ chicken parmigiana 495

TRIO OF LAMB T-BONES 2595

Persian spiced lamb, smoked aubergine purée,
harissa roasted courgettes, giant cous cous,
salsa verde split lamb jus

DOUBLE STEAK BURGER 1695
Provolone cheese, burger sauce, beef tomato,
baby gem, seeded brioche bun, seasoned fries

+ chargrilled smoked back bacon 245
+ fried hen’s egg145

MIDDLE EASTERN BURGER 1595

vegan patty, vegan cheese, garlic glazed
roasted mushroom, roasted red pepper hummus,
smoked onion salad, zhoug, vegan brioche bun,
seasoned fries

BUTTERMILK FRIED CHICKEN BURGER 1695
rose harissa, smoked paprika aioli, iceberg
lettuce, dill pickle tomatoes, whipped feta,
seeded burger bun, seasoned fries

MIDDLE EASTERN VEGAN BRUNCH 1545
lemon & herb 'meatball', cumin 'lamb'
mince, scrambled tofu, fennel 'sausages',
mezze hummus, zhoug, roasted tomato,
wilted spinach, flatbread

LEMON & OREGANO CHICKEN SKEWER 1795
sautéed new potatoes, grilled peppers
& onions, garlic & saffron cream sauce

HALLOUMI, COURGETTE

& AUBERGINE SKEWER 1795

sautéed new potatoes, grilled peppers
& onions, herby hot honey glaze,

red pesto cream sauce
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MEZZE GRILL SHARER (s

a vibrant selection of our favourite skewers
5495

lemon & oregano chicken, piri piri pork,
lamb kofta and seasoned fries

with garlic glazed chargrilled pitta breads,
beetroot tzatziki labneh, Moroccan spiced
hummus, vegetable antipasti, golden pickled
cabbage, smoked onion salad

(VG,GF)

(GF)
(GF)

(V,GF)

(V.GF)
(NUTS)

(VG,GF)

(V,GF)

(V.GF)

SALADS

CAESAR 995

crispy baby gem lettuce, soft boiled egg,
Italian cheese, crispy bacon, pangrattato,
avocado Caesar dressing

MIDDLE EASTERN BOWL 995

roasted red pepper & tomato hummus, charred
cherry tomatoes, crispy chickpeas, za’atar,
roasted sweet potato, toasted pumpkin seeds,
chargrilled tenderstem, rose harissa dressing

add a topping to your salad

PIRI PIRI CHARGRILLED CHICKEN BREAST 595
GARLIC GLAZED SEA BREAM 595

HERBY HOT HONEY HALLOUMI 595

SIDES

MINI HASH BROWNS 6.25

garlic & rosemary salt, slow roasted cherry
tomatoes, balsamic glaze, pesto mayonnaise,
bocconcini

TENDERSTEM BROCCOLT 595
harissa dressing

SEASONED FRIES 595
confit garlic mayonnaise

WILLOW CHOP SALAD 595

dill pickled heirloom tomatoes, pickled red
onions, mixed herbs, rocket and baby gem with
beetroot tzatziki

(v) - vegetarian

(ve) - vegan

(GF) - gluten free

LUNCH MENU

Available 12pm to 5pm - Monday to Saturday

Any lunch dish + any soft drink £13.95

Any lunch dish + 125ml house
wine or bottle of Cruzcampo £14.95

(v)

(v)

(NUTS)

(v)
(NUTS)

(NUTS)

(v)

(GF)
(NUTS)

(GF)

(GF)

(V,GF)
(GF)
(GF)

BRUNCH @95

WILLOW BREAKFAST
sausage, grilled smoked bacon, field mushroom,

tomato, toasted bloomer, baked beans, eggs your way

+ black pudding 1.25

POACHED EGGS, SMASHED AVOCADO & CHILLI

toasted sourdough

add herby hot honey halloumi 295
add crispy streaky bacon 345

add Scottish smoked salmon 3.95

FLATBREADS s

both served with seasoned fries

LEMON & OREGANO CHICKEN BREAST SKEWER
beef tomato, iceberg lettuce,
pickled red onions, pesto mayonnaise

HERBY HOT HONEY HALLOUMI SKEWER
beef tomato, iceberg lettuce,
pickled red onions, pesto mayonnaise

SOURDOUGH & TOASTIES s

all sandwiches are served with either soup,
seasoned fries or salad

MORTADELLA HAM & PROVOLONE
CHEESE CROQUE MONSIEUR
pesto, rocket, toasted sourdough

RUMP STEAK AND GORGONZOLA SOURDOUGH +£2.00

served open, rocket, tomato,
sunblush tomato mayonnaise

THREE CHEESE CROQUE MADAME
red onion jam, truffle cheese sauce,
fried egg, toasted sourdough

PROTEIN SALADS &

LOW CALORIE - HIGH PROTEIN

PIRI PIRI CHICKEN BOWL

with peanut pea pesto, Italian cheese,
brown sugar bacon bits, petit pois,

baby gem lettuce and avocado Greek dressing

MIDDLE EASTERN CHICKEN BOWL

with roasted red pepper & tomato hummus,
charred cherry tomatoes, crispy chickpeas,
za’atar, roasted sweet potato, toasted
pumpkin seeds, chargrilled tenderste and
rose harissa dressing

GREEN GODDESS CHICKEN BOWL
spinach, matcha Greek yoghurt dressing,
salted smashed cucumbers, edamame,
fermented red onions, heirloom tomatoes,
Gordal olive and beetroot labneh

PROTEIN SWAPS

swap chargrilled halloumi
swap chargrilled rump steak 3.95
swap smoked salmon 3.95
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v)

(VG,GF)
(NUTS)

(v)

BREAKFAST

Available until midday

EGGS YOUR WAY 745
toasted bloomer

CLASSIC GLUTEN FREE PORRIDGE 595
vegan almond milk, maple syrup,
blueberry compote

EGGS CARBONARA 1195
chargrilled sourdough, poached eggs,
streaky bacon, Italian cheese, hollandaise

(v)

SAUSAGE OR BACON SANDWICH 695 v)

toasted soft bun

TOASTED BLOOMER 295 ()

with salted butter
+ strawberry jam, honey or marmalade 0.50

WILLOW BREAKFAST 1295

sausage, grilled smoked bacon,
field mushroom, tomato, toasted
bloomer, baked beans, eggs your way

+ black pudding 1.25

(VG,GF)

THE FULL WILLOW 1395

two sausages, two grilled smoked bacon,
field mushroom, tomato, toasted bloomer,
baked beans, eggs your way

+ black pudding 1.25

(V,GF)

SMOKED SALMON SCRAMBLED EGGS 1495
with toasted bloomer

ALLERGENS

r
"'1;_," iy SCANTO VIEW ALLERGEN &
' NUTRITION INFORMATION

FOOD ALLERGY NOTICE

Our kitchens handle a wide range of allergens, so we can’t guarantee any
of our food is completely allergen-free, including ingredients like tree nuts.
Not all dish ingredients are listed on the menu, and recipes may change
from time to time. If you have an allergy or dietary requirement,

please speak to a member of the team before placing your order.

'%ﬁh:

PAROGON GROUP IS A CERTIFIED BCORP BUSINESS
An optional 7.5% service charge will be added to your bill.

This is split equally between all team members.

If you would like it removing please speak to your server.

Certified

©
gl
261125

¥ s~ 4

POACHED EGGS,
& CHILLI 1295
toasted bloomer

+ herby hot honey halloumi (v) 295
+ crispy streaky bacon 345
+ Scottish smoked salmon 545

SMASHED AVOCADO

BUTTERMILK PANCAKES 3for 895 | 5for12.95
+ streaky bacon & maple syrup

+ Biscoff sauce, vanilla Chantilly,
strawberries & Biscoff crumb

+ Oreo Crumb, vanilla Chantilly,
strawberries & chocolate sauce

MIDDLE EASTERN VEGAN BRUNCH 1545
lemon & herb 'meatball', cumin 'lamb'
mince, scrambled tofu, fennel 'sausages',
mezze hummus, zhoug, roasted tomato,
wilted spinach, flatbread

SIDES

MINI HASHBROWN ROSTIS 595

HERBY HOT HONEY HALLOUMI 595

SUNDAY

Join us every Sunday for our signature
roast experience

Choose from perfectly roasted meats or a
hearty vegan dish with all the trimmings

Starting from £16.95
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