
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Whik 
Welcome to the Olive x Beamers Pop-Up Collaboration, brought 

to you by both teams. During the collaboration, we’ll be 
serving a traditional starter, main, and dessert menu due to 
our limited kitchen space. We hope you enjoy your experience!  

 
- STARTERS - 

 
 
 
 

 
Hot Honey & Harissa Glazed Halloumi (V/GF) 

Harissa | Honey | Pistachio & Pine Nut Crumb - 13.95 
 

Handmade Polpette Italian Meatballs Breadcrumb 
Covered in Marinara Sauce with Oregano | Aioli | Parmesan & Bread for 

Sauce Mopping - 13.95 
 

Pork Belly Bites with Pickled Apple (GF) 
Devon Pork Belly | Med Style - 12.95 

 
Brixham Scallops (GF) Scallops | Champagne Cream 

Garlic and Shallots | Dill Oil - 14.95 
 

Prawn Saganaki (GF) King Prawns | Tomatoes 
Crumbled Feta | Chilli - 12.95 

 
Spanakopita Bites (V) Spinach | Feta | Filo | Hot Honey 

Almonds | Onion Seeds - 11.95  
 

Crispy Tempura Brixham Monkfish 
Citrus Battered Monkfish | Paprika Aioli - 13.95 

 
Italian Feta & Aubergine Melanzane (V/VE) 

Baked layers of Feta and Aubergine | Basil | Onions - 11.95 
 
 
 
 
 

Nearly EVERY ITEM IS handmade AND  

crafted in OUR KITCHEN, because we believe 

real food should be made from scratch 

using local produce wherever possible. 

 

Head Chef Alex and 
THE AMAZING KITCHEN 

TEAM WELCOME YOU TO 
an OLIVE POP UP!	

 
 
 

in us for a Luxury 
Sunday Roast at Olive.  

 
 

Devon Beef Fillet 
Mignon (GF)  

with Red Wine Jus, 
Parsnip Purée  

 

Westcountry Pork 
Belly (GF)  

with Apple Cider Jus & 
Parsnip Purée 

 

Slow Roasted Lamb 
Shank (GF) 

with Parsnip Purée, 
Minted Red Wine Jus 

 

all served with Beef 
Dripping Roast 

Potatoes 
Truffle Cauliflower 

Cheese | Yorkshire 
Pudding 

Selection of Seasonal 
Veg & Sauces - £27.95 

 
£27.95 – ask for more 

info. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lauren Miquel 'Solas' 
Viognier 
Bottle 

 

BIN 2 
Lauren Miquel 'Solas' 

Viognier 
Bottle 

 

BIN 3 
Lauren Miquel 'Solas' 

Viognier 
Bottle 

 

BIN 4 
Lauren Miquel 'Solas' 

Viognier 
Bottle 

 

BIN 5 
Lauren Miquel 'Solas' 

Viognier 
Bottle 

 

BIN 6 
Lauren Miquel 'Solas' 

ALLERGIES & INTOLERANCES:  Please ask for specific ingredients   (GF) = Gluten Free   (DF) = Dairy Free   (VE) = Vegan   (V) = Vegetarian 
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- SUNDAY MAINS – 
 

 
 

‘Catch of the Day’ from Brixham Market (GF) 
Crushed New Potatoes | Garlic Prawns | Seasonal Veg | Prawn Bisque - 29.95 

 
LUXURY SUNDAY ROASTS 

Devon Beef 28 Day Aged Fillet Mignon (GF) Melt in the mouth Fillet | Beef 
Dripping Roast Potatoes | Truffle Cauliflower & Leek Cheese Gratin 

Homemade Yorkshire Pudding | Parsnips | Chefs Red Wine Jus 
Pig Stuffing and selection of Premium Seasonal Vegetables - 32.95 

 
Westcountry Porchetta (GF) Slow Cooked and Crispy Pork Belly | Beef 

Dripping Roast Potatoes | Parsnips | Truffle Cauliflower & Leek Cheese Gratin 
Pig Stuffing  Homemade Yorkshire Pudding | Apple Cider Jus  

and selection of Premium Seasonal Vegetables - 29.95 
 

Slow Roasted Lamb Shank (GF) Large Lamb Shank 
Beef Dripping Roast Potatoes  | Truffle Cauliflower & Leek Cheese Gratin | Pig 
Stuffing | Homemade Yorkshire Pudding | Parsnips | Chefs Mint Red Wine Jus 

and selection of Premium Seasonal Vegetables - 29.95 
 

Nut Roast (V/GF) Roast Potatoes | Truffle Cauliflower & Leek Cheese Gratin 
Homemade Stuffing | Homemade Yorkshire Pudding | Parsnips | Red Wine 

Jus and selection of Premium Seasonal Vegetables - 27.95 
 

 
- DESSERTS - 

 
Pistachio Tiramisu Our very own Pistachio Crème with Amaretto and Coffee.   

A modern twist on a traditional recipe - 9.95 
 

Chocolate Brownie Our Homemade Brownie served with Vanilla Gelato - 9.95 
 

Eton Mess (GF) Delicious Beamers Classic of Meringue, Fresh Strawberries, 
Compote and Westcountry Dairy Cream - 9.95 

 
Affogato (GF) Vanilla Gelato with Espresso and your choice of Liqueur - 8.95 

Kahlua | Frangelico | Amaretto 
 

Cheeseboard Selection of four Local and International Cheeses with 
accompaniments - 14.95 

 
 
 
 
 


