
THE 

OLIVE BRANCH 
FOOD & DRINK 

WITH IMPECCABLE BREEDING 

 

The Olive Branch Pub, Main Street, Clipsham, Rutland, LE15 7SH  
01780 410355 

 

Side Orders 

Sunday Lunch, 7th April 2024 
 
 

Pipers Lincolnshire potato crisps £1.25 Marinated nocellara olives £3.50 
Pork scratchings                         £2.50  Pickled cockles £3.50 
Grasmere grunta £3.50 Padron peppers £5.00 
House nuts £2.50 Chorizo, fermented honey £5.00 

Bar board (a selection of the above, ideal to share) £21.50 

 
 

Asparagus & English pea velouté, mint crème fraiche, poached egg  £9.50 
Marinated heritage beetroot, goat’s curd, fresh cream, dill £12.50 

Prawn mousse, kataifi, spring onion £15.50 
Smoked seatrout tartare, grapefruit, trout roe, cherry tomato, Peruvian black mint  £15.50 

Chicken liver & thyme parfait, fermented plum, kombucha soaked sultanas,  
pub made sourdough, hazelnut  £12.50 

English pork belly, fermented maple, burnt apple, smoked bacon  £12.50 
 
 

Wild mushroom tagliatelle, cavolo nero, salty fingers  £23.50 
(additional vegan & vegetarian dishes available upon request) 

Olive Branch Fish (Haddock) & chips, pub peas, tartare sauce (with homemade tomato ketcup or curried ketchup)  
£23.50 

Pan seared Seabass, butternut squash risotto, honey butternut fondant, bouillabaisse sauce   £28.50 
Guinea Hen (Leg & Breast), wild garlic, St George’s mushroom, pesto, potato & thyme terrine  £31.50 

Roast 28 day mature Beef Sirloin, braised red cabbage, honey roasted chantenay carrots, swede, Yorkshire 
pudding, cavolo nero, tenderstem broccoli, roast potato  £27.50 

 Leg of Lamb (Launde Farm), braised red cabbage, honey roasted chantenay carrots, swede, Yorkshire pudding, 
cavolo nero, tenderstem broccoli, roast potato  £27.50  

 
 

 

  Cauliflower cheese  £5.50               Creamed cabbage & bacon  £5.50 
Roast potatoes, maldon sea salt  £5.00               Extra bread (1/4 loaf) £1.00 or (1/2 loaf)  £2.00 

Roasted ruby beetroot  £5.50 

Set Lunch 
£35.00 for two courses  £7.50 for 3rd course 

 
 
 
 

 

 

Desserts 
Sweet woodruff pannacotta, lemon curd ice cream, honeycomb  £9.95 

Sticky toffee pudding, toffee sauce, vanilla ice cream  £9.95  
Olive Branch dark chocolate orange, blood orange sorbet  £10.50 

Brown butter caramel & pecan tart, mascarpone ice cream, yuzu  £10.50  
Almond parfait, smoked butterscotch, caramel chocolate ganache, toasted buckwheat  £10.50 

Eccles cake, Barkham Blue, Earl Grey  £9.95 
Selection of 3 English cheese (additional cheese £2.50 each)  £9.95 

Ragstone, Sparkenhoe Vintage Red Leicester, Vintage Lincolnshire Poacher, Snowdonia Black Bomber,  
Tunworth, Long Clawson Stilton, Baron Bigod, Barkham Blue 

Starters 
 

Snacks 
 

Main Courses 
Braised ox tail & 

Asparagus & English pea  
velouté, mint crème fraiche, 

poached egg   

Roast 28 day mature Beef Sirloin,  
or 

Leg of Lamb (Launde Farm) 
 braised red cabbage, honey roasted chantenay carrots, swede, 

Yorkshire pudding, cavolo nero, tenderstem broccoli,  
roast potato   

 

Sweet woodruff pannacotta, 
lemon curd ice cream,  

honeycomb   


