
Please ask if you have any dietary requirements or questions about the menu.
     = Vegan         =Vegetarian         = Dairy Free          = Gluten Free          = NutsVG V DF GF N

2 Courses £28  -  3 Courses £38

The Olive Shed
Christmas Menu

Bread & Oil / Marinated Pitted Olives £4.50 each

Starters
Organic Gin Cured Salmon, Capers, Horseradish Cream, Rye Bread

Beetroot Carpaccio, Whipped Goats Cheese Dressing, Candied Nuts 
Chicken Liver, Cognac Pate, Crouton, Caramelised Red Onion Chutney

Jerusalem Artichoke & Roast Almond Soup, Migas

Mains
Slow Braised Beef Short Rib, Rosemary & Rioja Sauce 

Pressed Braised Pork Belly, Spiced Apple & Crispy Sage
Pan Fried Hake Fillet, Shallot, White Wine Cream 

Butternut Squash, Mushroom, Chestnut Tart

Served with

Roasted Rosemary Potatoes, Carrots, Buttered Greens

Extra Sides - Cauliflower Cheese, Sprouts & Pancetta £6 each

Dessert
Apple & Cinnamon Strudel, PX Raisins, Whipped Cream
Sherry Roasted Pears, Dark Chocolate Sauce, Hazelnuts 

Sticky Toffee Pudding, Sticky Toffee Sauce
European Cheeses, Pickles, Crackers*

*£2.50 Supplement applicable.
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Raspberry Bellini £9
Raspberry Puree, Organic sparkling wine

Fizz £8
White or Rose

Negroni Sbagliato £10
Vermouth, Campari, Sparkling Wine

A Discretionary 12.5% service charge will be added to your bill, which is shared equally amongst our lovely team.


