
Grilled Strip loin  
Served with  sweet potato duchess, roasted  baby beetroot 
honey glazed parsnip and red wine jus. 

 
Sea Bass   
With Jerusalem artichoke pure, roasted garlic and red wine  
on creamy beans 
 
Grilled Lamb Cutlets GF 
Marinated with rose harissa served with an aubergine caviar 
and hand cut chips 

 
Spicy Lobster & Cray Fish Pasta   
Shallots, Chilli Tomato 

 
Chargrilled Skewered Chicken 
Fillet GF 
Peppers, onion, Cream, mushroom, white wine Sauce Served 
with hand cut chips 

 
Spiced Cauliflower & Baba Gha-
noush GF,Ve 
Served with tahini yoghurt, sunflower seeds and courgette 
spirals 
 
butternut squash & sage tortel-
loni V 
Served in a creamy brandy , white wine and truffle sauce  

 1/2 Dozen Oysters  
With mustard seed, cucumber, dill mignonette 
 
Fresh Mussels GF   
Steamed Shetland mussels, cream ,white wine garlic, shallots 
 
Salmon Tartare  
Marinated in ponzu dressing, served with capers and water-

cress 

Grilled Fig & Halloumi  Salad V N 
Served with fig relish, pistachio nuts served on a bed of leaves 

 
King Tiger Prawns  
Pan fried with garlic & chilli served with coriander and lime 

mayonnaise (if you have a gluten allergy please order without 

flour) 

 
Seared Venison carpaccio 
With orange and  horseradish, rosemary and shallots 

 
Wood Roasted Beetroot & Red On-
ion GF,V  
On harissa spiced hummus  

 Galaktoboureko  
Manos’ Father’s family recipe, an Olive Tree favourite. Filo pastry 
filled with custard  cream served with vanilla ice cream 

 
Warm Chocolate & Pistachio 
Brownie  
Vanilla bean ice cream & Winter berry coulis 

 
Flourless chocolate cake  GF 
 
Caramelised Oranges 
Served with Greek Yoghurt, salted caramel sauce 

 
Sharing taster dessert 
Flourless chocolate cake, orange polenta cake, galaktoboureko, 
fresh berries with coconut cream 

 
 
Passion Fruit and Mango Meringue 
nests  
whipped cream, Mango, passionfruit coulis 

 
Please note there will be a discretionary 10% service added to your bill. 
We reserve the right to adjust dishes on this menu. 

 

Desserts 
 

Valentines day Menu 
Three courses £47, Live Music  with Ella chi (vocals)& freddy Delord on sax   
 

ALLERGIES Gluten free & dairy free options are available. Some of our dishes  may contain, fish bones, nuts & nut derivatives & our menu descriptions do not list all ingredients. If you have any con-
cerns about the presence of allergens, please speak to a member of staff.  N = Contains nuts  |  V= Vegetarian dishes  |  GF= Gluten Free or can be adapted  |  Ve = Vegan 

Starters Mains 

BOOKINGS  0208 502 3332 

www.olivetreeloughton.co.uk 


