
The Olive Branch 
          Everything is cooked in our own kitchens, enabling us to alter our menu everyday according to the   
          seasons and availability of ingredients. Homemade dishes which appear regularly on our menu are: 
Savouries                                                                                              
Celeriac and fennel bake                                                                                     Cauliflower and almond savoury 
Butternut and red pepper noodles                                                                       Cauliflower with ginger 
Italian lemon pasta                                                                                              Sweet potato and fennel bake 
Spinach and cream cheese pasta                                                                         Vegetable bolognaise V/GF 
Red wine moussaka                                                                                            Oriental vegetables V/GF 
Mushroom lasagne                                                                                             Mushroom and ginger tagliatelli V 
Stilton and walnut macaroni                                                                               Broccoli and mushroom bake 
Walnut and cider hotpot V/GF                                                                            Broccoli and basil mornay 
Butternut gumbo V/GF                                                                                       Curried parsnip pieV 
Cashew nut and lentil bake V/GF                                                                       Asparagus and lemongrass pasta 
Mushroom and butterbean stroganoff                                                                 Celeriac cheese 
Homity pie                                                                                                           Jamaican sweet potato V/GF 
Gruyere croustade                                                                                               Ratatouille V/GF 
Sun dried tomato bake                                                                                         Spicy chilli bean V/GF 
Meat dishes 
Beef and ginger pie                                                                                              Bacon and potato savoury 
Beef and walnut pie                                                                                             Bacon and spinach lasagne 
Pork, white wine and mustard pie                                                                        Pork, apple and cider pie 
Sausage, hazelnut and cranberry pie                                                                    Lamb and apricot pie 
Cumberland sausage                                                                                             Pork and orange pie 
Steak, ale and mushroom pie                                                                                
Fish                                                                                                                Potato dishes  
Traditional fish pie                                                                                        Colcannon, Champ or Mustard mash               
Salmon and asparagus pie                                                                      
                                                                                                                       Savoury quiches and flans 
Chicken 
Chasseur - Cajun – Mexican – Thai – Provencal – Italienne - Catalan – Florentine – Madeira and apricot – 
Orange and fennel – Ginger and almond – Mediterranean – Andalouse – Apricot and coriander – Flemish 
Persian and cashew nut – Piri Piri –Jambalaya –Tagine – Moroccan –Hereford with cider – Cacciatore 
Saffron – Shropshire blue 
Puddings and cakes       
Plum and ginger flan                                      Fig and almond pie                               Lemon cake 
Treacle tart                                                     Apricot and brandy sponge                   Coffee and apricot gateau 
Mango and ginger cheesecake                       Black cherry frangipane                        Raspberry and coconut cake 
Apple and cinnamon cheesecake                   Banana and blackberry flan                  Chocolate and blueberry flan 
Strawberry cheesecake                                  Chocolate, prune and brandy flan         Summer fruit flan 
Lemon meringue                                           Blackberry and apple crumble               Blueberry fool sponge        
Coffee and walnut meringue                         Spiced apple cake V/GF                        Rhubarb and ginger crumble 
Chocolate and hazelnut meringue                 Raspberry and almond flan                   Carrot cake  
Tutti frutti rum meringue                              Rich chocolate cake V                           Mango cake V/GF 
Coffee and orange cake                                 Raspberry and whisky cranachan                                             
Plum and almond flan                                   Cranberry and vanilla slice 
 
Scones:   Plain white – Wholemeal – Date and walnut – cheese – Blackberry – Blackcurrant – Raspberry 
 
V =Vegan GF= Gluten free    pre order any quantity for a special occasion  telephone 01584 874314 



              


