
Menu Item

Ce
re

al
s w

it
h 

G
lu

te
n 

(w
he

at
, 

ry
e,

 b
ar

le
y)

Cr
us

ta
ce

an
s (

pr
aw

ns
, l

ob
st

er
, 

cr
ab

, c
ra

yf
is

h)
Eg

gs
 (o

r e
gg

 p
ro

du
ct

s:
 d

uc
k,

 
go

os
e,

 q
ua

il)
Fi

sh
 (i

nc
lu

di
ng

 sa
uc

es
 a

nd
 

so
up

s)

Pe
an

ut
s (

or
 p

ea
nu

t o
il)

So
yb

ea
n 

(in
cl

ud
in

g 
to

fu
 o

r 
ed

am
am

e)
M

ilk
 (a

nd
 o

th
er

 d
ai

ry
: 

ch
ee

se
, c

re
am

, e
tc

.)
N

ut
s (

al
m

on
ds

, c
as

he
w

s,
 

ha
ze

ln
ut

, w
al

nu
t)

Ce
le

ry
 (a

nd
 c

el
er

ia
c)

M
us

ta
rd

 (o
r m

us
ta

rd
 se

ed
)

Se
sa

m
e 

(s
ee

ds
 a

nd
 o

ils
)

Su
lp

hi
te

s*
 (p

re
se

rv
at

iv
e)

Lu
pi

n 
(s

ee
ds

 o
r f

lo
ur

 fr
om

 
pl

an
t)

M
ol

lu
sc

s (
m

us
se

ls
, c

la
m

s,
 

oy
st

er
s,

 sc
al

lo
ps

)

DESSERTS 

Warm chocolate and walnut brownie new forest
vanilla bean ice cream MC MC
Sticky toffee pudding, toffee sauce salted caramel
ice cream MC MC
Coconut panna cotta with pineapple salsa MC
White chocolate and strawberry torte, macerated
strawberry and mint
Lemon & thyme posset with vanilla shortbread
Ice Cream Vanilla & Choc MC MC
Ice Cream Srawberry MC MC MC MC MC MC MC MC MC MC MC MC MC

FLATBREADS

Pulled pork, pickled apple & crispy fried onions MC MC MC
Garlic & chilli with roasted red pepper hummus MC MC MC MC
Roasted vegetables & goat’s cheese MC MC MC

Rustic breads, marinated olives, olive oil & balsamic MC MC MC

MAINS 

Hot smoked salmon kedgeree, curried rice, peas,
coriander, soft poached eggs & lemon crème
fraiche (gf) MC MC
8oz ribeye steak, roasted mushroom, thyme and
garlic tomato, chuncky chips & bearnaise sauce MC
Pan roasted chicken breast, boulangère potatoes,
tenderstem broccoli & wild mushroom sauce MC MC
Roast loin of cod, curried cauliflower puree,
sauté new potatoes & crispy kale MC MC
Beef bourguignon, creamed mash potato,
caramelised onion gravy, seasonal greens & crispy
onions MC
Wild mushroom risotto, coconut milk, white wine
fresh herbs, truffle oil & pea shoots
Whole baked seabass, sauté new potatoes, caper
butter & dressed mixed salad MC MC MC
Confit duck leg with hasselback potatoes, Pak choi
& berry sauce MC MC

ALLERGENS



OLIVE CLASSICS 

Double stacked burger with bacon, cheese, lettuce,
tomato & burger sauce, served with crispy fries &
coleslaw MC
Tempura battered fish & chips with tartar sauce &
minted garden peas MC MC
Pie of the day served with creamed mash potato,
seasonal greens & red wine jus MC MC
Moules mariniere with crispy fries & crusty bread MC MC

SIDES

Honey roasted heritage carrots
Buttered seasonal greens
Chunky chips MC MC MC MC
Buttered tenderstem broccoli 
Seasonal mixed salad MC MC
Fries & aioli MC MC MC

STARTERS

Mozzarella, basil, tomato & avocado salad drizzled
with olive oil & balsamic vinegar MC
Roasted red pepper hummus with Mediterranean
vegetables & garlic flatbread MC MC MC
Oven roasted shell on prawns with garlic chilli
butter & crusty bread MC MC
Haddock & dill fishcakes with a pea puree MC MC MC
Chicken & wild mushroom terrine, toasted
sourdough & spiced tomato chutney MC MC MC MC
Beef carpaccio with pickled shallots, parmesan
shaving & olive oil MC
Pulled pork bao buns with pickled apple & crispy
fried onions MC
Soy cured salmon with a pickled pear salad

SUNDAY ROAST

Roast Sirloin of Beef
Supreme of Chicken
Roast Pork Loin
Vegetable Wellington MC
Cauliflower cheese

SANDWICHES

Roast beef, horseradish mayonnaise, shredded lettuce MC MC MC MC MC MC MC MC MC
Mozzarella, sun blush tomato, avocado and pesto MC MC MC
Fish finger, lettuce & tartar sauce MC MC
Chicken & bacon mayonnaise MC MC MC
Prawn with lettuce & marie rose sauce MC MC


