
THE WILLOW ROOM 
PRESTON CROSS HOTEL 

All prices are inclusive of VAT at current rate of 20%, but exclusive of service. Please let us know if you 
have any allergies to nuts or other before you order. All produce is sourced locally where possible.   

 

 
A LA CARTE 

LUNCH MENU 
 

STARTERS 
 

Soup of pea, tortellini of ham hock 
 

Tartlet of Caesar crayfish, shaved parmesan and truffles 
 

Roast artichoke, ratatouille, olive and basil dressing 
 

Roasted squab, fresh peas and garlic cream 
 
 

MAINS 
 

Sous vide Loin of salt marsh Lamb, braised shoulder, potato galette, 
baby vegetables and lamb jus 

 
Roasted corn fed chicken, fondant potato, broad beans, 

peas and morel fricassee 
 

Baked fillet of cod, wilted spinach & samphire, tomato & saffron broth 
 

White asparagus fried duck egg, wild mushrooms & wild garlic 
 

Loin of suckling pig, white beans and grain mustard 
 
 

DESSERTS 
 

Citrus soufflé, hot chocolate ice cream 
 

Vanilla crème brulee, poached pear & cinnamon doughnuts 
 

Valrhona dark chocolate tart, mint chocolate ice cream 
 

Sticky toffee pudding, toffee sauce, clotted cream 
 

Selection of British and Irish Cheeses 
 
 

Two Courses £12.95 
Three Courses £17.95 


