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1AM - 4PM | SAMPLE MENU

GREEK OLIVES & CHILLIES 5.25
Marinated mixed olives, mild
green chillies

SMOKED SALMON
CREME FRAICHE
Scottish smoked salmon, creme
fraiche, capers, sweet mustard & dill
dressing, rye bread

ROASTED GARLIC & HARICOT
BEAN SOUP | VE
Prasini herb dressing, garlic
crisps, sourdough

TURKEY KEBAB
Sage & onion stuffing, pigs in

MIXED DIP PLATTER | VE | 12.50
Houmous, htipiti, taramasalata,

WINTER SQUASH SALAD | VE
Roasted butternut squash,
balsamic red onion, pearl barley,

SPANAKOPITA TARTLET | V
Spinach & feta tartlet, mixed

OLIVE TREE FLATBREAD | V | 9.95
Garlic butter, caramelised onion, feta,
tzatziki, pitta honey, parsley

GOATS CHEESE BONBONS | V
Crispy panko goats cheese
bonbons, honey, thyme & walnut
salad

herb dressing

CHICKEN LIVER PATE
Smooth paté with sweet onion
chutney, warm toasted brioche

green salad

PAN FRIED COD
Mussels, creamed spinach, lemon
sauce

blankets, cranberry sauce, Greek

roast potatoes, red wine jus

SPICED LAMB & CHICKPEA
TAGINE | N
Toasted almonds, tzatziki, grilled
flatbread

80z PAVE RUMP STEAK
+£5 SUPPLEMENT

Confit tomato, watercress &
seasoned fries

Traditional Greek beef stew, roast
potatoes, roasted root vegetables

TRUFFLE & BUTTERNUT ORZO | VE
Roasted butternut squash, toasted
pumpkin seeds, truffle oil, orzo

pasta

BEEF STIFADO

70z FILLET STEAK
+£8 SUPPLEMENT

Confit tomato, watercress &
seasoned fries
Add Peppercorn Sauce £2.50

Add Peppercorn Sauce £2.50

STICKY TOFFEE PUDDING | V
Toffee sauce, vanilla ice cream

BAKED VANILLA
CHEESECAKE | V| N
Dark cherry & Mastiha glaze,
almond crumb

PIGS IN BLANKETS 8.95
Honey & mustard glaze

STUFFING | VE 5.95
Sage & onion stuffing balls

LEMON TART | V

MINCE PIE BAKLAVA | N |V
Whipped cream, raspberries

Vanilla ice cream, toasted
pistachio
CHOCOLATE BROWNIE
TRUFFLE TORTE | VE
Chocolate sauce,
honeycomb ice cream

ICE CREAM & SORBET | VE
Choice of three.
Vanilla | Chocolate | Strawberry
Lemon | Mango | Raspberry

FESTIVE VEGETABLES | VE 5.50
Roasted carrots, swede, parsnips &

GREEK ROAST POTATOES | VE 5.50
savoy cabbage

Creek roast potatoes roasted with

olive oil, turmeric, oregano, & paprika
SWEET POTATO FRIES | VE | 5.95

SEASONED FRIES | VE | 5.50
Olive Tree seasoning

Olive Tree seasoning

Please ask the team about our gluten free option

V Suitable or Vegetarians | VE Suitable for Vegans | S Contains seasame | D Contains Dairy | N Contains nuts or nut oils
Although dishes without this symbol are made without nuts, there is a possibility that traces of nuts may still be found in them.



	Festive Lunch
	11AM - 4PM | SAMPLE MENU
	TO SHARE
	GREEK OLIVES & CHILLIES 5.25 Marinated mixed olives, mild green chillies
	MIXED DIP PLATTER | VE | 12.50 Houmous, htipiti, taramasalata, tzatziki, pitta
	OLIVE TREE FLATBREAD | V | 9.95 Garlic butter, caramelised onion, feta, honey, parsley

	STARTERS
	SMOKED SALMON  CRÈME FRAÎCHE Scottish smoked salmon, crème fraiche, capers, sweet mustard & dill dressing, rye bread
	GOATS CHEESE BONBONS | V Crispy panko goats cheese bonbons, honey, thyme & walnut salad
	WINTER SQUASH SALAD | VE Roasted butternut squash, balsamic red onion, pearl barley, herb dressing
	ROASTED GARLIC & HARICOT BEAN SOUP | VE Prasini herb dressing, garlic crisps, sourdough
	SPANAKOPITA TARTLET | V Spinach & feta tartlet, mixed green salad
	CHICKEN LIVER PÂTÉ Smooth pâté with sweet onion chutney, warm toasted brioche

	MAINS
	TURKEY KEBAB Sage & onion stuffing, pigs in blankets, cranberry sauce, Greek roast potatoes, red wine jus
	PAN FRIED COD Mussels, creamed spinach, lemon sauce
	SPICED LAMB & CHICKPEA TAGINE | N Toasted almonds, tzatziki, grilled flatbread
	BEEF STIFADO  Traditional Greek beef stew, roast potatoes, roasted root vegetables
	TRUFFLE & BUTTERNUT ORZO | VE Roasted butternut squash, toasted pumpkin seeds, truffle oil, orzo pasta
	7oz FILLET STEAK +£8 SUPPLEMENT Confit tomato, watercress & seasoned fries  Add Peppercorn Sauce £2.50
	8oz PAVE RUMP STEAK +£5 SUPPLEMENT Confit tomato, watercress & seasoned fries  Add Peppercorn Sauce £2.50

	DESSERTS
	LEMON TART | V Whipped cream, raspberries
	STICKY TOFFEE PUDDING | V Toffee sauce, vanilla ice cream
	MINCE PIE BAKLAVA | N | V  Vanilla ice cream, toasted pistachio
	BAKED VANILLA CHEESECAKE | V | N  Dark cherry & Mastiha glaze, almond crumb
	CHOCOLATE BROWNIE  TRUFFLE TORTE | VE Chocolate sauce,  honeycomb ice cream
	ICE CREAM & SORBET  | VE Choice of three.  Vanilla I Chocolate I Strawberry Lemon I Mango I Raspberry

	SIDES
	PIGS IN BLANKETS 8.95 Honey & mustard glaze
	FESTIVE VEGETABLES | VE 5.50 Roasted carrots, swede, parsnips & savoy cabbage
	GREEK ROAST POTATOES | VE 5.50 Greek roast potatoes roasted with olive oil, turmeric, oregano, & paprika
	STUFFING | VE 5.95 Sage & onion stuffing balls
	SEASONED FRIES | VE | 5.50 Olive Tree seasoning
	SWEET POTATO FRIES | VE | 5.95 Olive Tree seasoning




