Olsve Tree Brasserie

3 COURSE MEAL | 11TH - 14TH FEBRUARY | 32.95PP
PRICE SUBJECT TO CHANGE

STARTERS
GREEK ONION SOUP ‘STIFADO' Balsamic roasted onion sauce, crispy shallots
SPICY CHICKEN LIVERS Sautéed chicken liver, chilli jam, grilled sourdough
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LOADED HOUMOUS Houmous, feta, pomegranate, spring onion, crispy chickpeas, pitta chips

MACKEREL SALAD Pan fried mackerel, rocket, orange, fennel & radish salad, lemon dressing

COURGETTE FRITTERS 'Kolokithokeftedes' Greek courgette fritters, tomato chutney

MAINS
PORK BELLY Braised & pan roasted pork belly, fava purée, balsamic onions, red wine reduction
LAMB RUMP Briam, micro basil, lamb jus
HONEY GLAZED SALMON Grilled mediterranean vegetables, choron sauce
STUFFED AUBERGINE Briam, tomato sauce, vegan feta, micro basil

BUTTERNUT & LENTIL WELLINGTON Squash purée, tenderstem broccoli, rocket salad, harissa dressing

DESSERTS
MASTIHA POACHED PEAR Vanilla ice cream, mastiha syrup
TAHINI PANNA COTTA Sweet tahini flavoured set cream, sesame brittle
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CREME BRULEE Crispy caramel glazed custard, ‘kourabiedes’ Greek almond shortbreads

VEGAN CHOCOLATE & RASPBERRY TORTE Plant based whipped cream, raspberries
VEGAN STICKY TOFFEE PUDDING Toffee sauce, vanilla ice cream
The main allergens are shown on each of our dishes. If you have an allergy or intolerance listed Suitable for Vegetarians Contains nuts or hut cils Contains Seafood/Shellfish

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 wark in a kitchen that processes allergenic ingredients and do not have a specific Gluten Free
allergen free zone or separate dedicated fryers

Although dishes without this symbol are
made without nuts, there is a possibility that
traces of huts may still be found in them Contains Egy

Contains Dairy

Contains Sesame



