
 

 

SUNDAY AT THE OLIVE TREE 
 
 

Marinated mixed olives £3.50  (gfo) | Homemade pork scratching £2.50| Home made bread  £3.50 
 

STARTERS 
 

Homemade soup of the day, homemade bread (gfo)(veo) £7.00 
Cajun Halloumi batons, garlic mayo, mixed leaf salad (v) £8.75 

Smoked ham hock & pea terrine, piccalilli, sourdough (gfo) £8.50 
Crab Rillettes, brown crab mayo, avocado cream, cherry tomato, melba toast (gfo) £10.00 

Sweetcorn, courgette & chilli fritters, smoked salsa, coconut yoghurt (ve)(gfo) £7.50  
 

 
SUNDAY ROASTS 

Served with Yorkshire pudding, roast potatoes, cauliflower cheese, honey roast parsnips & carrots, braised cabbage  
& a traditional bone jus. Please ask if you require a top up on vegetables & jus. 

 
Oven roasted leg of lamb, mint sauce £17.95 (gfo) 

Rare roast sirloin of Sussex beef, horseradish £18.95 (gfo) 
Slow braised pork belly, apple puree, crackling £17.95 (gfo) 

Puff pastry mushroom wellington, mushroom duxelles, mozzarella, spinach, jus £14.95(v)(veo) 
 

 

MAINS 
      Hogs Back beer battered Atlantic haddock, chips, minted mushy peas, tartare sauce £14.95 (gfo) 

Breaded wholetail scampi, chips, buttered peas, dill tartare sauce £14.50 
Mushroom alfredo, saffron tagliatelle, rocket, toasted pine nuts, white truffle oil (v)(veo)(gfo)£14.50 

Pan fried silver bream, crushed dill new potatoes, tender stem, lemon caper butter sauce £16.50 
 

SALADS 

Teriyaki beef, roasted peppers & broccoli, sesame, chilli, coriander (gf) £14,50 
Chicken & smoked bacon, herb crouton, parmesan, garlic dressing (gfo) £14.00 

Roasted harissa chickpea, aubergine, courgette, new potato, tahini dressing (gf) £13.00 
Classic tuna niçoise, new potatoes, crispy egg, green beans, olives, red onions (gfo) £15.00  

CHILDREN’S MENU 

 
Roast lamb leg £8.75 (gfo)                      Chicken goujons, chips and peas £7.00 
Roast pork £8.50 (gfo)                             Tomato pasta with cheese £6.00 (v) 
Rare roast beef £8.75 (gfo)                      Haddock, chips and peas £7.95 (gfo) 

 

 
Our aim is to support local farmers, suppliers and producers so we strive to do so. Everything is freshly prepared and 

cooked to order and therefore at peak times please appreciate that there may be a wait, but it will be worth it! 


