
Drink Menu - Hot 
Our Altitude Blend Brazier Coffee is served as a double shot
Espresso 3.40
Americano 3.60
Flat White 3.80
Cappuccino 3.80
Latte 3.80
Chai Latte 4.25
Mocha 4.50
Hot Chocolate or Chilli Hot Chocolate 4.25
Iced Coffee 4.00
Tea Pigs Tea 2.40
Hot Water 0.75
Extras-Decaff, Oat, Syrup 0.40

Drink Menu - Cold - No Alcohol
Still / Sparkling Water 2.45
Orange Juice / Appletiser 3.95
Coke / Diet Coke / Coke Zero 3.95
Luscombes - Sicilian Lemonade, Raspberry Crush, Hot Ginger Beer 4.75
Bottle Green Presse - Elderflower, Pomegranate & Elderflower 3.95
Fentimans - Curiosity Cola, Ginger Beer, Rose Lemonade 3.95
Herby 4 (Local Apple Juice) - Apple Juice, Apple Juice with ginger 3.95
Elderflower Cordial 3.50

Drink Menu - Cold - Alcohol
Otter Brewery - Hand Crafted Award Winning Beers (500ml) 5.95
Otter Amber (4%) An all-encompassing mid strength beer
Otter Bright (4.3%) Pale golden beer with strong citrus fruit aroma
Otter Ale (4.5%) Dark rich ale with malty aroma and hints of fruit
Sheppy's Cider 5.95
Classic Draught (5.5%)
Vintage Oak Matured (7.4%)
Elderflower (4.0%)
Raspberry (4.0%)
House Wine (175ml - £5.50) (250ml - £7.75) (Bottle 750ml - £20)
White Wine - Cataratto from Sicily, Italy
Red Wine - Sangiovese ' Rubicone' Cortestrada from Puglia, Italy
Prosecco - Fresh & light sparkling wine from Italy (200ml bottle) 7.25
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Appetisers / Great to Share - Fresh from the Deli

Bowl of Olives (v) 4.00
Bowl of Houmous served with either Bread or Crisps (v) 4.00
Bread served with Olive Oil & Balsamic Vinegar (v) 4.00
Bowl of Antipasti from the Deli (includes - Artichoke, Dolmade, Pickled Garlic, Olives 7.00
and Sun Dried Tomatoes) (v) with bread 8.50
Cheese Selection of the Day - served with Crackers & Chutney (v) 9.50
Meat Platter - selection of Meats served with Olives & Bread 10.00
- include a wedge of House Cheddar or Somerset Brie +3.50
Farmhouse Pate, served with Toast and Onion Marmalade 9.00
Olive Tree Deli Platter, served with Bread and Oil & Balsamic Vinegar
- Choose 3 items 9.50
- Choose 5 items 13.50
Items include; Chorizo, Houmous (v), Olives (v), Tapenade (v)

Artichokes (v), Dolmades (v)
Baked Somerset Brie served with Bread and Onion Marmalade (v) 13.50

For Breakfast  (served ALL DAY, subject to availability)

All Day Breakfast Panini - Bacon, Cheddar, Mushrooms and Tomato Chutney 9.50
Hot Bacon Baguette 8.00
Scrambled Eggs on Toast (v) (served until 11.30am) 6.00
Toasted Tea Cake - served with Butter (v) 3.75
Toasted Tea Cake - served with Butter & Jam (v) 4.25
1 Thick Slice of Toast (v) 3.00
2 Thick Slices of Toast (v) 5.00
Beans on Toast (v) 5.00

Cakes & Snacks

Wide selection of Cakes (v) 4.00
Pain aux Raisin (v) 3.75
Local Ice Cream (110ml tubs) (v) 3.75

- 2 -



Panini's - Toasted Sesame & Nigella seed panini served with salad garnish
We have Gluten Free Bread to make Gluten Free Toasted Sandwiches
Spicy with Mexicana Cheddar and Chorizo 9.50
All Day Breakfast - Bacon, Cheddar, Mushrooms, Tomato & Onion Chutney 9.50
Goats Cheese, Fresh Tomato and Onion Marmalade (v) 9.50
Ham, Cheddar Cheese and Tomato & Onion Chutney 9.50
Goats Cheese with Chargrilled Vegetables (v) 9.50
Bacon and Brie, with choice of Cranberry sauce or Red Currant Jelly 9.50
Chicken & Mozzarella, with choice of Green Pesto or Tomato Chutney 9.50
Tuna, Mozzarella and Green Pesto 9.50
Chicken, Bacon, Mozzarella and Tomato & Onion Chutney 9.50
Mozzarella, Green Pesto with Sundried or Fresh Tomatoes (v) 9.50
Club Panini - Bacon, Chicken, Red Onion, Lettuce, Cheddar & Mayonnaise 9.50
Feel free to create your own fillings from those available on the baguette menu, additional charges may apply.

Olive Tree Platters
Three cheese platter (v) - your choice from our extensive cheese list (see page 5) 13.50
Pate platter - Delicious coarse farmhouse pate, served with toast 13.50
Cheddar and Ham Ploughmans 13.50
All our platters are served with Salad, Coleslaw, Potato Salad, Chutney & fresh Bread

Olive Tree Salads
Mozzarella & tomato salad, served with pesto, olives and sun-dried tomatoes (v) 11.50
Feta cheese salad, served with olives and sun-dried tomatoes (v) 11.50
Warmed Goats cheese salad, served with olives and sun-dried tomatoes (v) 11.50

Hot Food Selection
Fresh home-made soup of the day, served with bread (v) (seasonal menu item) 6.50
Home-made pasta dish of the day (see board for today's choice) 10.00
Home-made Quiche served with salad, coleslaw, potato salad & cous-cous 11.50
Homity Pie served with salad, coleslaw, potato salad & cous-cous (v) 12.50
Filled Jacket potatoes  - please select filling from Baguette Menu prices from 8.50

Open Sandwich served on Fresh Bread
Mozzarella, tomato and pesto (v) 9.50
Chargrilled artichokes, olives and sun-dried tomatoes (v) 10.00
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Filled Baguettes and Sandwiches

Our baguettes are baked freshly on the premises throughout the day
and filled to order and are served with Crisps…

With Fish…
Tuna, mayonnaise, green pesto, fresh tomato and shredded iceberg 8.00

F With Meat…
Ham, Cheddar and tomato & onion chutney 8.00

M Ham, Coleslaw and tomato & onion chutney 8.00
M Proscuitto, mozzarella and black olive 8.00
M Bacon, Brie and avocado 8.00
M Bacon, lettuce and fresh tomato (served with mayonnaise) 8.00
M Chicken, bacon & sweetcorn (mixed with mayonnaise)and shredded iceberg 8.00
M Chicken Salad (served with mayonnaise or Chilli Jam) 8.00

M Suitable for Vegetarians… (v)
M Mozzarella, pesto and sun-dried tomato 8.00

Brie, cranberry and salad 8.00
Italian chargrilled vegetables, served cold on a bed of shredded iceberg (vegan) 8.00

V Stilton, mango chutney and lettuce 8.00
V Goats cheese, lettuce and avocado 8.00
V Cheddar, houmous and sun-dried tomatoes 8.00
V Houmous, avocado, sun-dried tomatoes and black olive (vegan) 8.00
V Cheddar & Coleslaw (with or without tomato & onion chutney) 8.00
V Houmous with chargrilled vegetables (vegan) 8.00

V Side Orders
Homemade Coleslaw (v) 2.95 Houmous (v) 2.50
Potato Salad (v) 2.95 Bread (v) 1.75

We kindly ask you to note that all food is freshly prepared to order and that at

busy times this may entail a short delay.  Thank you for your patience !

All menu items are subject to availability and No Service Charge is included
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Olive Tree Premium Cheese Selection

At The Olive Tree we pride ourselves on our selection of premium cheeses, specialising
in cheese both locally produced and from around the world…

2 Barber's Cheddar - Extra Mature Tasty Cheddar
Black Bomber - Very full flavoured Cheddar (v)

3 Cornish Yarg - Nettle wrapped, creamy & moist yet crumbly  (v)
Cropwell Bishop Blue Stilton - First Grade - full flavoured stilton (v)

9 Dorset Red Smoked Cheddar - Tasty Oak Smoked Cheddar
Draycott Blue - Smooth and creamy

# French Goats Log - Creamy goats cheese with distinct flavour (v) (Goats)
# Godminster Organic Vintage Cheddar - Creamy Mature Flavour (v)

Haystack Tasty - House Cheddar with a full flavour (v)
Manchego - Creamy with rich & nutty flavour  (Sheep's)

# Mexicana - Full Flavoured Spicy Cheddar with Chilli & Peppers
# Montagnolo - Creamy Blue Cheese
# Montgomery Cheddar - Rich full flavoured traditional cloth wrapped cheddar 
# Quickes Extra Mature - Cloth wrapped with intense mature flavour (18 + months) 

Sharpham Brie - Thick & Creamy full flavoured Brie (v)
# Somerset Brie - Creamy Brie with depth in flavour (v)

#

#

#
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