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MODERN MEDITERRANEAN CUISINE
RUN BY FAMILY SINCE 2008

SMALL PLATES MENU
available
MONDAY to THURSDAY

Open for
BRUNCH - LUNCH - DINNER - FUNCTIONS

www.olivetreeloughton.co.uk

020 8502 3332



PERFECT IF YOU DON’T FANCY A
SMALL PLATES SURSE MEAL

SHARE 3 PLATES FOR £20, 4 PLATES FOR £25 ADD A CARAF OF HOUSE WINE FOR £10 RED, WHITE OR ROSE
KING TIGER PRAWNS 9.5 YELLOWEFIN TUNA 8.5

Pan fried with garlic & chilli served with coriander and lime mayonnaise (if With wood Roasted beetroot and white soy dressing ,sesame

you have a gluten allergy please ask without flour) SALMON TARTARE 8

PARMA HAM WITH PEACH &RO CK ET 6.5 Marinated in ponzu dressing, served with capers and watercress
CHICKEN PASTILLA 6.5 FRESH SHETLAND MUSSELS 8.9

With yoghurt ,Pomegranate molasses & pistachios , sesame Served with cream, white wine, garlic & shallots

HERITAGE TOMATO, STRACCIATELLA & GRILLED FIG & HALLOUMI SALADVN 75

OLIVE SALAD 65V

Served with fig relish, pistachio nuts served on a bed of leaves

GRILLED PORTUGUESE SARDINES 7.5 HAM HOCK CROQUETTAS 8
Drizzled with olive oil, rosemary & chimmi churri Heritage tomato salsa & shaved fennel
COURGETTE, PEA, MINT &RICOTTA MARINATED OCTOPUS &CHORIZO JAM 9
SALAD 6.5 ,
Samphire and capers
Dressed with sherry dressing and bitter leaves WOOD ROASTED BEETROOT &RED ONION VE 7
CHORIZO AND BUTTER BEAN STEW . corved s eoiced b
erved on a rose harissa spiced hummus
With tomato, red wine served with Holtwhites sourdough GRILLED SEABASS FILLET 9.00
BUTTERNUT SQUASH AND SAGE TORTELLONI

With shaved fennel, browned caper butter and samphire-

V 7.50

cream, brandy , white wine and black ruffle

FINISH WITH OUR NEW TASTER DESSERT 10.00

Flourless chocolate cake, Orange Polenta cake, Manos Galaktoboureko and grilled
pineapple with sour cherries& coconut cream



