MEDITERRANEAN
KITCHEN & WINE BAR

HEAD CHEF ALEX AND
THE AMAZING KITCHEN
TEAM WELCOME YOU TO
OLIVE!

MADE AND
HA:SSE WE BELIEVE

TCH
FOOD SHOULD BE MAD SCRA
USING LOCAL PRODUCE

- TO START or WITH DRINKS -

Mixed Olive Selection (VE/GF/DF) - 4.95
Mixed Nuts & Puffed Rice (VE/DF) - 4.00
Chargrilled Padron Peppers (GF/VE/DF) - 6.50

- SMALL TASTING PLATES -

Hot Honey & Harissa Glazed Halloumi (V/GF)
Harissa | Honey | Pistachio & Pine Nut Crumb - 13.95
Wine Pair: White No.8 | Rose No.11

Handmade Polpette Italian Meatballs Breadcrumb
Covered in Marinara Sauce with Oregano | Aioli |
Parmesan & Bread for Sauce Mopping - 13.95
Wine Pair: Red No.12 or 16

Homemade Lasagne Croquettes
Garlic Aioli | Parmesan | Salsa Verde - 12.95
Wine Pair: Rose No.12 | Red No. 16

Pork Belly Bites with Pickled Apple (GF)
Devon Pork Belly | Med Style - 12.95
Wine Pair: White No.7 | Red No.14

i Catalonian Fresh Griddled Sardines (DF) Served
: Spanish Style | Toasted Focaccia | Garlic Confit | Vine

: Tomatoes - 13.95 Wine Pair: White No.1 | Rose No.11
Brixham Scallops (GF) Scallops | Champagne Cream

Garlic and Shallots | Dill Oil - 14.95
Wine Pair: Champagne of the Month
or White No.3 | Champagne

Prawn Saganaki (GF) King Prawns | Tomatoes
Crumbled Feta | Chilli - 12.95
Wine Pair: White No.1 | Rose No.11

Moroccan Lamb Cigars Slow cooked Lamb in Filo
Preserved Lemon | Moroccan Spices |

Mint Yogurt - 14.95 Wine Pair: White No.8 | Red No. 14

Spanakopita Bites (V) Spinach | Feta | Filo
Hot Honey | Aimonds | Onion Seeds - 11.95
Wine Pair: White No.1 | Red No.13

Crispy Tempura Brixham Monkfish
Citrus Battered Monkfish | Paprika Aioli - 13.95
Wine Pair: White No.4 or No.16

Italian Feta & Aubergine Melanzane (V/VE)
Baked layers of Feta and Aubergine
Basil | Onions - 11.95
Wine Pair: White No53 | Rose No. 11

French Fries (V/VE/GF) - 5.95
Greek Filthy Fries (V/GF) - 7.95
Truffle Fries (V/GF) - 7.95

K1 TCHIE N

Indulge in Olive's renowned Luxury Sunday
Roast - a celebration of premium Westcountry
produce, expertly cooked meats, indulgent
trimmings and rich homemade gravies. A truly
unforgettable Sunday dining experience.

khkkkkkkkkhkkkkhkkkhkkkkhkkkkhkhkkkkkkhkkk

Devon Beef 28 Day Aged Fillet Mignon
(GF) Melt in the mouth Fillet | Beef Dripping
Roast Potatoes | Truffle Cauliflower & Leek

Cheese Gratin | Homemade Yorkshire Pudding

Parsnips | Chefs Red Wine Jus | Pig Stuffing
Premium Seasonal Veg - 32.95

Westcountry Pork Belly (GF)
Slow Cooked and Crispy Pork Belly | Beef
Dripping Roast Potatoes | Parsnips | Truffle

Cauliflower & Leek Cheese Gratin | Pig Stuffing

Homemade Yorkshire Pudding | Apple Cider

Jus Selection of Premium Seasonal Veg - 29.95

Slow Roasted Lamb Shank (GF)
Large Lamb Shank | Beef Dripping Roast
Potatoes | Truffle Cauliflower & Leek Cheese
Gratin | Pig Stuffing | Homemade Yorkshire

{ Pudding | Parsnips | Chefs Mint Red Wine Jus

Selection of Premium Seasonal Veg - 29.95

Nut Roast (V/GF) Roast Potatoes | Truffle

Cauliflower & Leek Cheese Gratin | Homemade i

Stuffing | Homemade Yorkshire Pudding |
Parsnips | Red Wine Jus
Selection of Premium Seasonal Veg - 27.95

Catch of the Day’ from Brixham Market (GF)
Crushed New Potatoes | Garlic Prawns
Seasonal Veg | Prawn Bisque - 29.95

Wine Pair: White No.3 or No.7

Vegetarian

Vegan (V)

Gluten Free (DF) = Dairy Free (VE)=

ALLERGIES & INTOLERANCES: Please ask for specific ingredients (GF)




