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food adventure

Appetisers & Sharers
Classic anti pasti to share £7.95

Honey and thyme baked camembert (v) £7.95

A traditional selection of Italian cured meats and pickles for 2

With homemade chutney and sourdough toast

Vegetarian anti pasti to share (v) £5.95

Bruschetta with tomatoes and fresh basil (v) £2.25

Delicious marinated vegetables, olives, mozarella, roast pepper
hummus and pesto

Pizza garlic bread (v) £2.45

Starters

Pizza garlic bread with mozarrella (v) £3.45

Soup of the Day
Ham hock and smoked chicken terrine (gf) £5.50
with home made picalilli

Chefs homemade soup (v, gf) £4.50
made fresh in-house, from locally sourced quality ingredients

Whipped goats cheese (v, gf) £5.00
beetroot, rocket and toasted hazelnuts

Hand dusted with a cucumber peanut and coriander salad

Buffalo mozzarella (gf) £5.25
roasted peppers, anchovies and pesto dressing

Pan fried king scallops and black pudding (gf) £6.50

Caprese salad (v, gf) £4.95

with onion confit and crispy pork belly

Creamy buffalo mozzarella, juicy tomatoes and basil

Salad Special of the Day

Chefs daily choice salad (v, gf) £6.50

Salt & pepper squid £5.50

freshly prepared using high quality, exciting ingredients like
grilled artichokes, cooked olives, quinoa - ask for today’s
choice

Mains
Butchers choice steak (gf) £14.95

Wild mushroom gnochi (v, gf) £9.95

The best cut from our local butcher, cooked to
your liking and accompanied by triple cooked
chips, grilled tomato and mushrooms

with baby spinach, black garlic and parmesan

Confit duck (gf) £11.95
Our chefs signature dish, slow roasted for over
6 hours and served with fine beans and a bacon
and lentil cassoulet. Or have it with just
pommes frittes!

Beer battered fish and chips £10.45
Served with triplecooked chips, proper mushy
peas, tartare sauce and a wedge of lemon

Slow cooked pork belly (gf) £10.95
Creamy mash, buttered greens and burnt apple
puree
Smoked haddock fillet (gf) £11.45
Served with parmesan risotto and soft poached
hens egg

Tarte fines (v) £10.95
Caramelised red onion, roasted pepper,
courgette, crispy halloumi and artichoke salad
Corn fed chicken breast (gf) £10.95
fondant potato, savoy cabbage, bacon and baby
onion sauce.
Vegetable tagine (v, gf*) £9.95
classic Moroccan style tagine served with
flatbread or gluten free pitta
Courgette and mint risotto (v, gf) £10.95
Laced with lemon and, prepared in the
authentic way, finished with marinated feta

Hand Rolled Pizza
Personally made pizza (v, gf*)

Pizza anatra £9.45

All pizzas can be made to suit a gluten free diet

Mozzarella, shredded duck, hoisin and spring onion

Make your own - up to 3 toppings £9.45

Proscuitto funghi £8.95
Classic Mozzarella Ham, Mushroom and nothing else

Toppings to choose from:- ham, mushroom, peppers, tuna,
olives, onions, pepperoni, salami, chicken, chorizo, anchovies.
Additional toppings £0.50 each.

Parma ham, chilli & rocket £10.95
Mozzarella, ham, chilli and peppery rocket

Classic Margherita (v, gf*) £7.95
Tomato ragu with mozzarella & basil

Pomodorino (v, gf*) £10.95
Mozzarella, cherry tomatoes, red peppers, rocket and grana
padano

Pizza pazza £9.45
Mozzarella, pepperoni, pepperoni plus more pepperoni

Freshly prepared seasonal pasta dish - your
server will tell you about today’s special from
£7.95

Freshly prepared fish to delight your pallette - your
server will tell you about today’s special from £7.95

Pasta of The Day
Fish of The Day

Accompaniments
Triple cooked chips £2.50

Mashed potatoes £2.50

Stilton sauce £1.95

Side salad £2.50

Skinny fries £2.50

Onion rings £2.50

Garlic bread £2.45

Homemade slaw £1.95

Seasonal vegetables £1.95

Peppercorn sauce £1.95

Gourmet Burgers
Homemade burgers made specially made for you by our
chef. Each burger is served in a delicious brioche bun
accompanied by spiced red cabbage slaw and skin on fries
and garnish appropriate to the season. We can substitute
the brioche for a gluten free bun if required

Hand pressed 6oz beef burger £9.95
Freshly pressed from butchers prime mince

Cheese and smoked bacon burger £10.95
Our hand pressed burger topped with griddled bacon and
melted cheese

Sweet Olives® chickpea burger (v, gf*) £8.95
Chefs own chickpea and coriander mix formed into a 6oz
burger
Crispy parmesan chicken burger £9.45
Butterfly chicken fillet, parmesan and smoked bacon with
garlic mayo
Add Cheddar cheese, Stilton, bacon or Portobello mushroom
for an additional £0.75 per item

Desserts
Chef’s cheesecake of the day (v, gf*) £4.75
At Sweet Olives® we have a tradition of creating fresh and innovative, grown up but
fun cheesecakes. Your server will tell you about today’s special
Sticky toffee pudding (v) £4.95
As delicious as it’s renowned - save space for this
Lemon curd tart (v) £4.95
Served with raspberry sorbet
Chocolate delice (v) £4.75
Decadent and delicious served with orange creme fraiche
Vanilla panna cotta £4.75
With poached berries and biscotti

Trio of cheese and biscuits (v) £5.95
Selection of cheeses garnished with seasonal fruit and chutney

Artisan ice creams & sorbets (v) £1.75 per scoop

Ice Cream & Sorbet Choices

Premium quality. Choose from: Madagascan vanilla,
strawberry, double chocolate, honeycomb, ginger chunk,
lemon sorbet, blueberry sorbet or raspberry sorbet.

Beverages
Latte

£2.55

Selection of teas

Espresso

£2.15

Double espresso

£2.65

Cappuccino

£2.55

Including English breakfast, Earl Grey,
afternoon, green and decaffeinated
tea. Herbal choices include chamomile,
citrus and lemongrass, peppermint
and forest fruit infusions

Americano

£2.15

Hot chocolate

£3.45
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food adventure

For Bookings call: 01733 562 572

After hours? A limited menu is available for room service or lounge areas.
Book your function or private dining event here.

Join our rewards scheme today!

riends

Loyalty
Genuinely Rewarded

