
THE OLIVE TREE MENU 

																																			LUNCH		
																																																																SERVED	12PM	–	2:30PM	
																																										
SMALL PLATES 
 
CROQUE MONSIEUR 
FRENCH HAM AND CHEESE TOASTED SANDWICH WITH A 
ROCKET SALAD £12 
 
CORONATION CHICKEN SALAD 
WITH APRICOT AND CORIANDER £11 
 
LIGHTLY DUSTED SMOKED PAPRIKA WHITEBAIT 
FRENCH FRIES, SALAD GARNISH AND AIOLI SMALL £10 
LARGE £15 
 
FRENCH ONION SOUP 
WITH HOUSE BREAD £8.50 
 
VEGAN FAUX GRAS 
RICH PLANT BASED PATE, TOASTED BRIOCHE AND A SWEET 
PRUNE CONSERVE £8 VG V 
 
DEVON PAN SEARED SCALLOPS 
LIGHT INDIAN SPICED CARROT AND APRICOT PUREE, 
CORIANDER AND POMEGRANATE SALAD £12.50 GF 
 
WALNUT CRUSTED ROSEMARY CAMEMBERT ARANCINI 
PEAR AND DATE COMPOTE AND A MAPLE CIDER GLAZE 
£9.50 
 
BEETROOT CARPACCIO 
BURNT ORANGE, WHIPPED VEGAN FETA AND CUMIN CHIVE 
OIL £9 VG GF 
 
 
LARGE PLATES 
 
LAMB BURGER 
BRIOCHE BUN, SRIACHA SAUCE, SALAD, TZATZIKI AND 
FRENCH FRIES £17.50 
 
THAI BEEF STIR FRY 
STICKY RICE AND OYSTER SAUCE £16.50 
 
MOULES FRITES 
STEAMED MUSSELS, ‘NDUJA CREAM BROTH, FRIES AND 
FRENCH BREAD £17 
 
BEER BATTERED FISH AND CHIPS 
ROCK SALMON FILLET, CRUSHED MINTED PEAS, FRIES AND 
SAMPHIRE TARTARE SAUCE £17.50 
 
CHORIZO, POTATO AND GRUYERE STACK 
POACHED EGG AND SPICED TOMATO SAUCE £15 
 
 

 
 
 
 
WILD MUSHROOM AND BLACK TRUFFLE TART 
SPINACH, GRUYERE AND CANNELINI SOUBISE £16 V 
 
TUSCAN STYLE SPICY PORK SAUSAGE 
FENNEL RAGU AND PAPPARDELLE PASTA £18 
 
PAN FRIED GNOCCHI 
JERUSALEM ARTICHOKE, SPINACH, PEAS, VEGAN CREAM AND 
LEMON GREMOLATA £18 V VG  
 
 
 
SIDES 
 
TRIO OF MIXED OLIVES £6.50 
 
HOUSE FOCACCIA WITH OLIVE OIL AND BALSAMIC £6 
 
TENDERSTEM BROCCOLI WITH A SMOKED TOMATO 
DRESSING £5 
 
ROCKET SALAD WITH AGED PARMESAN GF £4.50 

 
FRENCH GREEN BEANS WITH AJO BLANCO £5 

 
SKIN ON FRENCH FRIES GF £5 
 
 
DESSERTS 
 
CHOCOLATE AND COFFEE CHEESECAKE, BRANDY SOAKED 
RAISINS AND BURNT MANDARIN £9.50 
 
BLOOD ORANGE VEGAN CRÈME BRULEE WITH A LEMON 
SHORTBREAD GF VG £8.50 
 
STICKY TOFFEE PUDDING, SEA SALTED BUTTERSCOTCH 
SAUCE AND VANILLA ICE CREAM £9 

 
WARM CHOCOLATE FUDGE CAKE WITH VANILLA ICE CREAM 
£8.50 

 
VINTAGE CHEDDAR, STILTON AND BRIE WITH CRACKERS AND 
HOUSE CHUTNEY £11 

 
 

 
GF- GLUTEN FREE 

VG- VEGAN 
V- VEGETARIAN 

 
 
*PLEASE INFORM US OF ANY INTOLERANCES OR ALLERGIES 


