
THE 

OLIVE BRANCH 
FOOD & DRINK 

WITH IMPECCABLE BREEDING 

 

Some dishes may contain nuts. Please inform us if you have any allergies/dietary requirements.  
Vegetarians – please let us know as we are able to suggest a number of different dishes each day 

A 10% discretionary service charge is added to all dining bills. 

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

 

Starters 

 

Dinner, Friday 2nd October 2026 
Snacks 

          Pickled cockles £4.00 Nocellara Olives £5.00 
 Pipers Lincolnshire potato crisps £2.50 Pork scratchings £4.50 

Grasmere Grunta £5.00 Chorizo, fermented honey £6.00 
Padron peppers  £5.50 House nuts £4.50 

Bar board (a selection of the above, ideal to share) £27.50 
 

Beef dripping rosti, chive emulsion, Lincolnshire poacher £4.50   Kataifi prawn, sweet chilli sauce  £3.00 each   
 

 
 

 
Paddock pumpkin soup, sage oil, croutons  £12.50 

Clipsham paddock beetroot salad, dill emulsion, beetroot gel, goat’s curd, fresh cream, dill oil  £13.50 
Citrus cured mosaic salmon, pickled tapioca, buttermilk, lime gel, marigold  £14.95 
Wild mushroom, mascarpone & tarragon raviolo, mushroom consommé  £15.50 

Duck liver parfait, black cherry compote, smoked almond, toasted brioche  £14.50 
Beef tartare, smoked egg yolk jam, pickled shallots, marmite butter, sourdough toast  16.50 

 
 

 

Roast Hispi cabbage, yeast butter, truffle, Clipsham herb emulsion, toasted seeds, pink fir apple potatoes  £22.00 
Saffron Tagliatelle, mushroom & tarragon sauce, wild mushrooms, parmesan  £25.00 

(additional vegan & vegetarian dishes available upon request) 

Olive Branch Fish (Haddock) & chips, pub peas, tartare sauce (with homemade tomato or curried ketchup)   £28.50 
Roast Coley, preserved lemon & dill risotto, spinach, crab bisque  £29.50 

Roast Stonebass, pomme anna, charred corn, broad beans, girolles, burnt corn butter sauce  £35.00 
Pork Fillet, pub made black pudding, confit garlic mash, granny smith apple, parsley sauce  £32.50 

Lamb Rump, anise carrot, carrot pesto, lamb fat fondant, lamb sauce £35.00 
Beef Short Rib, fermented hispi cabbage, sour cream, crispy onion, Lincolnshire Poacher,  

smoked wholegrain mustard mayonnaise, rosti chips, red wine sauce  £39.50 
 

 
Pub chips £5.95        Olive & herb pink fir potatoes £5.95       Tenderstem broccoli, almonds £5.95 

Creamed savoy cabbage & bacon £5.95   Roast pickled beetroot £5.95   Salad (house or green or tomato)  £5.95 
              Extra bread (1/4 loaf) £1.25 or (1/2 loaf) £2.50 

 
 

Sticky toffee pudding, butterscotch sauce, clotted cream ice cream  £11.50 
Iced honey parfait, fennel pollen ice cream, lemon curd, apple marigold  £11.50 

Coconut crémeux, paddock apple & plum compote, granny smith sorbet, olive oil crumb  £12.50 
Chocolate torte, marmalade ice cream, orange crisp £13.50 

Baked blueberry cheesecake, blueberry compote, yoghurt  £12.50 
  Raspberry & white chocolate trifle, hazelnut & brioche crumb, raspberry sorbet  £12.50 

Eccles cake, Colston Bassett, Earl Grey  £12.50 
Selection of 3 English cheese £14.50 (additional cheese £3.00 each)   

 

Main Courses 
 

Side Orders 
 

Desserts & Savoury 

 


