
LUNCH MENU

Two Course Lunch: £13.75
Three Course Lunch: £15.75

Served in Olivier’s Restaurant Monday to Saturday

STARTERS

Homemade Soup of the Day (GF) (V)

Warm Smoked Mackerel with Sauerkraut
wholegrain mustard crème fraîche (GF)

Chicken Liver Terrine
with toasted brioche and homemade chutney

MAIN COURSES

Twice Baked Brie Souffl é 
and ratatouille (V)

Pan Fried Market Fish with Vegetable Stir Fry
fl avoured with oyster sauce (GF)

Rich Beef and Mushroom Pie in Red Wine Jus Topped with Suet Crust 
 served with mixed vegetables

DESSERTS

Cheese Selection with Walnut Bread
(can be served with gluten free bread)

Baileys Cheesecake on a Chocolate Biscuit Base
and chocolate sauce

Warm Pear and Almond Tart
and crème Anglaise

HOT BEVERAGES

Pot of  Tea for One £2.00
Herb or Fruit Teas £2.00

Filter Coffee £2.05
Espresso £2.00

Double Espresso with Hot Milk £2.30
Cappuccino £2.30
Café Latte £2.30

(Some of our dishes may contain nuts)
(GF) denotes Gluten Free Dishes, (V) denotes Vegetarian Dishes

All prices are inclusive of  VAT


