Olie Tree Brasserie

3-COURSE | 28.95PP | MUM GETS A GLASS OF FIZZ & SPECIAL GIFT

HALLOUMI PASTOURMA
Chargrilled halloumi cheese, cured beef sausage, sweet mint balsamic

GARLIC MUSHROOMS
Pan fried mushrooms, garlic, cream

Herbs, tomato sauce, grilled ciabatta

Chickpea fritters, harissa houmous, coriander

KALAMARI
Kalamari, seasoned flour, aioli

ROAST TOPSIDE BEEF | ROAST CHICKEN SUPREME | ROAST PORK LOIN
Cabbage, Greek roast potatoes, roasted root vegetables, mashed potato, yorkshire pudding, red wine jus

Cabbage, Greek roast potatoes, roasted root vegetables, mashed potato, vegan yorkshire pudding, vegan gravy

Sweet potato, chickpea, apricot, tabouleh and pitta

PAN ROASTED SEABREAM
Sautéed new potatoes, green beans, sun-blushed tomatoes

LEMON CAKE
Homemade zesty lemon cake, lemon sauce

Vegan belgian chocolate, vegan whipped cream, raspberry

CHOCOLATE & TAHINI BROWNIE
Tahini, Haynoto syrup, vanilla ice cream

ICE CREAM OR

The main allergens are shown on each of our dishes. If you have an allergy or
intolerance listed or not listed on the menu, please let your server know before placing
any order. Every care is taken to avoid any cross contamination when processing
specific allergen free orders, we do however work in a kitchen that processes allergenic
ingredients and do not have a specific allergen free zone of separate dedicated fryers

Contains huts of nut eils
Although dishes without this symbaol
are made without nuts, there is a Contains Dairy
possibility that traces of nuts may still
be found in them Gluten Free Caontains Egg

Suitable for Vegetarians Contains Seafood/Shellfish



