
Festive Set Menu 2026

F O R  T H E  T A B L E  

T O  S T A R T

The Wil low Tree ,  Winchester

G F A  -  G L U T E N  F R E E  A V A I L A B L E  /  G F  -  G L U T E N  F R E E  /  V  -  V E G E T A R I A N
 /  V E  -  V E G A N  / V E A  -  V E G A N  A V A I L A B L E

T iger  Baton,  Br i e ,  C a r a m e l i sed  Pears  &  C ri spy  Sh a l l ot s  (ve a/gfa)

Cu rr ied  Par s n i p  Soup,  Pars ni p  Bhaj i  (ve/ g f)

Cu red  Trou t ,  B lood y  Mary  Sorb et  & G r ana r y  C r i s p  (gfa)

Beetro ot  Carpa cc io,  Roasted  Butt ern ut  Squa s h ,  C h es t nu t  & Win te r  l eave s  ( ve/ gf )

Sage  & Onion  Ch i c k en Win gs ,  Red O nio n  Mayo (g f )

M A I N  C O U R S E S
Bra i s ed  Beef  Cheek ,  C el er i ac  Puree  & Par sni p  Cri sp  (gf )

S tu ffed  Tu rk ey  Pa upi et te ,  wr apped in  pan cet ta ,  P ig  in  Bla nket  & R ed Wine  J us  (gf )

Spiced  Lent i l  & N u t  Roa s t ,  Cr a nb erry  C omp ot e  (ve / gf)

*R ed Win e  Poached  P l a i ce  F i l l e t ,  S low  R oa st ed  On ion s  (gf )

Roa sted  Butternut  Squ a sh  &  Ch est nu t  Tor t e l l in i ,  B e u r r e  N ois e t t e  ( v)

D E S S E R T S
Gingerb re a d  T ira m is u  ( v/ gf)

Chri s tm a s  P ud d ing  B o n B o n s ,  B ra n dy  C u sta r d  (v )

C oco nut  Mou s se ,  Pass ionfr ui t ,  L i m e &  R oas t ed  Pin e a p pl e  (ve /g f)

*Th e  Wil low  Tree  C h ees e  Se lect ion  ( gfa )

(For  The  Table  -  Sa l t  Baked  Carrots ,  Gar l ic  & Rosemary  Roast  Potatoes ,
 Maple  Roasted  Parsnips ,  Brusse l  Sprout  Grat in ,  Mul led  wine  Red Cabbage)

2 courses - £33  3 courses - £38
**  There  i s  a  £2 supplement on these  dishes

Avai lable  every day except  Saturday l unchtimes  & S undays  from 
Friday 27th November 2026 unti l  Tuesday 22nd  December 2026.  

By pre-order only with a  non-ref undable  deposit  of  £5 per head  required  to 
conf irm your booking.

 I f  you or any of  your group have  an a l lergy or intolerance,  then please  notify  
our team when pre-  ordering your food.  

A chi ldren’s  menu is  a l so avai lable  on request .

To book call 01962 896174 or email
contact@thewillowtreewinchester.com

Coffee  and  Mince  Pies  (g fa )


	The Willow Tree, Winchester
	Festive Set Menu 2026
	FOR THE TABLE
	Tiger Baton, Brie, Caramelised Pears & Crispy Shallots (vea/gfa)

	TO START
	Curried Parsnip Soup, Parsnip Bhaji (ve/gf)
	Cured Trout, Bloody Mary Sorbet & Granary Crisp (gfa)
	Beetroot Carpaccio, Roasted Butternut Squash, Chestnut & Winter leaves (ve/gf)
	Sage & Onion Chicken Wings, Red Onion Mayo (gf)

	MAIN COURSES
	Braised Beef Cheek, Celeriac Puree & Parsnip Crisp (gf)
	Stuffed Turkey Paupiette, wrapped in pancetta, Pig in Blanket & Red Wine Jus (gf)
	Spiced Lentil & Nut Roast, Cranberry Compote (ve/gf)
	*Red Wine Poached Plaice Fillet, Slow Roasted Onions (gf)
	Roasted Butternut Squash & Chestnut Tortellini, Beurre Noisette (v)

	DESSERTS
	Gingerbread Tiramisu (v/gf)
	Christmas Pudding Bon Bons, Brandy Custard (v)
	Coconut Mousse, Passionfruit, Lime & Roasted Pineapple (ve/gf)
	*The Willow Tree Cheese Selection (gfa)

	2 courses - £33  3 courses - £38
	To book call 01962 896174 or email contact@thewillowtreewinchester.com



