OLIVES AUTUMN
LUNCH MENU

12PM - 4P M
MONDAY - SATURDAY

TWO COURSES FOR £20

STARTERS MAINS

SOUP OF THE DAY - 7 VY VEo cro ASIAN FISH GOUJONS - 14 cFr°F

Fresh Warm Bread Pickled Vegetables, Sticky Rice, Gochujang Sauce, Sesame
SALT AND PEPPER SQUID - 9 ¢F°F BREADED CHICKEN - 14

Smashed Avocado, Coconut Cream Butter Sauce, Buttered Mash, Tarragon

BUFFALO CAULIFLOWER - 9 VY ¢FPOF MISO BUTTER MAZEMEN - 14 V ¢F°F

Honey, Garlic, Coconut, Sriracha Tofu, Mushroom, Tenderstem, Sea Vegetables, Scallions
KOREAN CHICKEN - 9 ¢FF°F LEMON CHICKEN GNOCCHI - 14

Asian Slaw, Gochujang Sauce, Lime, Smoked Bacon, Peas, Parmesan

Spring Onion, Sesame

TREGENNA CASTLE
BRAISED BEEF - 14 °F
I Buttered Mash, Glazed Baby Carrots, Salsa Verde

PRAWN GREEN MANGO CURRY - 14 ¢ r°F
I]HINKS*GUGKTAI[S*I]INING Coconut Jasmine Rice, Chilli 0i1, Crispy Curry Leaves

BATTERED FISH AND CHIPS - 14 ¢F°F
Chunky Chips, Peas, Tartare Sauce

MONTERAY JACK CHEESE BURGER - 14 °f° ¢

SANDWICHES Burger Sauce

HONEY MUSTARD HAM - 9 ¢

Wholegrian Mustard Mayo

_ GFO

CHEESE AND TOMATO 9 . DESSERTS

Monteray Jack Cheese, Red Onion

Chutney STICKY TOFFEE PUDDING - 9 cFVee

Toffee Sauce, Clotted Cream
ROASTED PEPPER & HUMMUS - 9 ¢f°

v

VEGAN CHOCOLATE BROWNIE- 9 VY ¢f
Sun Blushed Tomato Vegan Caramel Ice Cream

WARM CHICKEN & BACON CLUB - 12 SELECTION OF ICE CREAMS & SORBETS ' ¢

e 1 Scoop - 2.95 / 2 Scoops - 4.50 / 3 Scoops - 7.50
Baby Gem, Tomato, Mayonaise

MIXED FRUIT CRUMBLE - 9 VEG VEO GF
CORNISH FISH FINGERS - 12 ¢f° Vanilla Ice Cream

Tartare Sauce, Watercress

Dietary Key: GF - Gluten Free V - Vegan - Veg - Vegetarian - GFR - Gluten free on request. Please advise your
server of any allergies before ordering






