
Starters  

A discretionary 10% service charge will be added to your bill

The Olive Shed is here to serve you good food, in a relaxed and friendly atmosphere.  		
	All dishes are freshly prepared with locally and thoughtfully sourced ingredients. 		
Please ask if you have any questions about the menu or dietary requirements. 

Please See Our Specials Board for a Selection of Seasonal Fish, Meat & Vegetarian Dishes

Hot Baked Goat’s Cheese & Tomato Chowder with Homemade Mini Pittas (v)			     £5.95
Crispy Local Squid with Charmoula Spices, Shaved Fennel & Coriander Aioli		   	   £7.95 
Rich Celeriac Soup with Cumin & Spinach Fritter & Cumin Oil (vegan)				      £5.95	
Terrine of Local Duck, Olorosso & Pistacho, with Chicory & Grape Must Syrup 			     £6.95

Mains
Bouillabaise, Fresh Local Fish & Seafood with White Wine, Saffron & Tomato, & Gruyere Crouton	  £16.95
Moroccan Lamb with Date & Cumin Stuffing & Sauce, Crispy Potatoes, Cavalo Nero & Yoghurt	   £14.95
Spinach, Fig & Feta Filo with Crispy Paprika Potatoes, & Walnut & Honey Dressing (v)		    £11.50
Local Sirloin Steak with Triple-cooked Chips, Winter Salad, & Tomato, Chilli & Garlic Relish		   £13.95
Whole Baked Local Red Mullet with Sumac, Red Onion & Almond, & Lebanese Rice	  	   £16.50 

Kir - White Wine with Crème de Cassis           				      		   £4.95 (125ml)

Kir Royale - Organic Prosecco, Crème de Cassis             				     £5.95 (125ml)

Prosecco - Organic Frizzante Sora Loc Perlage - dry and fruity 	 	                     £5.95 (125ml)         £28.50 Bottle

Gin Flower - Organic Gin and Tonic with Elderflower			  	                     £4.95 (50ml) 

Bellini - Homemade Fruit Puree topped with Organic Prosecco	 	                     £6.95 (125ml)        

Aperitif

Side Dishes
Hand-cut Triple-cooked Chips (v)          		  		    				       £3.25 
Steamed Winter Vegetables with Butter & Honey (v)         						         £3.25 
Seasonal Leaf Salad (vegan) 								           £3.25
Dauphinoise Potatoes		  						         £3.95

Desserts
Rum Baba, Rich Individual Brioche Marinated in Rum, with Fresh Poached Pear  			    £5.95 
Classic Lemon Tart with Caramel Ice Cream		    						       £5.95 
Hot Organic White Chocolate, Almond & Cranberry Pudding with Dark Chocolate Ice Cream	  £5.95
Warm Tunisian Orange Drizzle Cake with Clotted Cream						       £5.95
Local Cheese Platter of Westcombe Cheddar, Exmoor Blue & Bath Brie with Organic Crackers	  £7.25


