
Maple Glazed Turkey Parcel - pigs in blankets, apricot & marjoram stuffing, turkey gravy
(NG)

         Braised Beef Shin - yorkshire pudding, pigs in blankets, beef jus
 (NG option)

Lentil, Spinach & Cranberry Nut Roast - vegetarian pigs in blankets, wild mushroom & brandy
cream sauce

(VE/V/NG option)

All served with seasonal vegetables & rosemary roasted potatoes

Olive Tree
Christmas Menu 2026

To Start
 Cauliflower & Chestnut Soup - parmesan, truffle oil, crispy sage w/ warm bread

(Ve/V/NG option) 

Ham Hock Terrine - piccalilli, watercress, toast 
 (NG option)

Goats Cheese, Fig & Walnut Salad - pea shoots, radish, balsamic & chilli honey dressing
(V/NG)

Crispy Fried King Prawns - sweet chilli, spring onion, coriander & toasted sesame seeds
(NG) 

Mains

2 courses £29 - 3 courses £34

Desserts
Spiced Orange Creme Brulee - Cornish ginger fairing, candied orange

(V/NG option)

Christmas Crumble - bramley apple, pear, mincemeat, amaretto creme anglaise
(VE/V/NG)

 
 Chocolate Budino - cinnamon whipped cream, crushed pistachio

    (V)

Cornish cheeseboard -  crackers, grapes, apple, chutney
 (£3.75 supplement)

Bookings only, at least a week prior to selected date, pre order & £15 deposit per person.
Menu available between Friday 27th Nov - Sat 19th Dec on the following days- 

Wednesdays & Thursdays 12pm-3pm
Fridays & Saturdays 12pm-3pm and 5pm-8pm

 Any dietary requirements must be sent with pre order 
Email eat@olivetreebude.co.uk

Allergen list -Ve- vegan V- vegetarian, NG - Non gluten
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