
                              
   

 
WEEKEND BRUNCH MENU @ THE OLIVE BRANCH 12 – 3  pm  
    
SMALL / LARGE PLATES........................................................ 
Homemade rosemary focaccia with olive oil and aged balsamic VE 6.5 
 
Garlic and herb marinated olives G VE 5 
 
Soup of the day with our rosemary focaccia VE 6.5 
 
Haggis bonbons with caramelised red onions and whisky cream peppercorn 
sauce 10/20 
 
Tempura tender stem broccoli, smokey BBQ sauce VE 9/18 
   
Grilled goats cheese on toasted sourdough with balsamic and honey figs, apple puree and 
toasted hazelnuts   V 10/20 
 
Slow cooked BBQ beef brisket, flat bread, chimichurri, yogurt 10.5/21 
 
If you are having a large plate as a main you may want to add a side 
 
MAINS.................................................................................. 
Steak frites, 6oz Scotch rump steak, skinny fries and peppercorn sauce 19.5 
Upgrade to garlic fries 3 
 
Nduja, Grana Padano and saffron risotto G 16 (available without nduja V) 
Add chicken 20  
 
Beer battered haddock with hand cut chips and tartare sauce 17 
 
The Olive Branch homemade beef burger*, halloumi burger or southern  
fried chicken burger with one topping, salad & fries 16 
Add any additional toppings for an additional 2 each: 
cheddar (smoked or unsmoked)/Monterey Jack cheese/stilton/brie/smoked bacon/ 
aioli/coleslaw/pickles/jalapenos/ caramelised red onion/BBQ sauce        
peppercorn sauce 3.5 
 
HOMEMADE FOCACCIA SANDWICHES/SALADS................. 
The Olive Branch club 15 
Chicken, bacon, cheddar, tomato, lettuce & aioli on our rosemary focaccia 
 
Slow cooked, BBQ beef brisket with smoked cheddar and pickles 
on our rosemary foccacia14 
Add peppercorn sauce 3.5 
 
Smoked salmon, chilli and lime aioli with rocket on our rosemary focaccia 14 
 
Goats cheese and caramelised red onion, on our rosemary focaccia V 14 
 
OB chef’s salad, a mix of all the good stuff we have in the kitchen 
on the day 15 VE add halloumi or chicken 4 

SIDES................................................................................ 
Hand cut chips/fries with aioli V 5.5      Rocket and pecorino salad 4.5 G                       
Garlic fries V 5.5                                 Mixed leaf and tomato salad VG 4.5 
Hand cut chips/skinny fries with peppercorn sauce 7        
 
 
V= vegetarian VE= vegan G= no gluten containing ingredient. 
We do use gluten in our kitchen. 
Allergy information available on request. Some dishes may contain nuts or traces of nuts. 
Please note a 10% discretionary service charge 
will be added to your bill all of which goes to our waiting  
and kitchen staff 
 

BRUNCH……................. 
The OB Bigger Breakfast 

Free range eggs, smoked 
bacon, pork sausages, 

mushrooms, black pudding, 
haggis, beans, potato scones, 

tomato, & toast 
16 

The OB House Breakfast 
Free range eggs, smoked 

bacon, pork sausages, 
mushrooms, beans, tomato & 

toast  
14 

The OB Vegetarian 
Breakfast 

Free range eggs, mushrooms, 
tomato, potato scones, 

beans, vegetarian haggis & 
toast 
14 

The OB Vegan Breakfast 
Crushed avocado, 

mushrooms, tomato, potato 
scones, wilted spinach, 

beans, vegetarian haggis & 
toast 
14 

Eggs Benedict 
   Smoked bacon, poached 
free range eggs & 
hollandaise 

11 
Eggs Florentine 

Spinach, poached free range 
eggs & hollandaise 

11 
Eggs Pacifico 

Smoked salmon, spinach, 
poached free range eggs, 

hollandaise 
12 

French Toast 
with smoked bacon and 

maple syrup 12.5 
Avocado on toast 
Poached eggs with 

guacamole and smoked 
salmon, bacon or halloumi 

12.5 
OB Potato Rosti 
with poached eggs, 

hollandaise  
sauce with your choice of 

smoked bacon, haggis, black 
pudding or smoked salmon 

12 
  



 
 
 
 
 
 
 

   
 
 

PUDDINGS……………………………………… 
Dark chocolate, baileys cheesecake VG 8     

 
Dark chocolate sticky toffee pudding with salted caramel sauce and vanilla ice cream V 8 

 
Apple, cinnamon and mixed berry, granola crumble 
with coconut ice cream V or raspberry sorbet VE 8 

 
Trio of Luca’s ice cream/sorbet GV 7.5 

Add chocolate sauce 3 
 

Affogato – ice cream & espresso V 7 
Add a shot of liqueur – Baileys/ Tia Maria/ Amaretto/ Limoncello 4 
Selection of I.J Mellis cheeses, oatcakes and OB pickles 9 or to share 

 
 
 
 
 
 

Coffee 
Espresso 3 / Espresso Macchiato 3.25 

Flat White / Double espresso Macchiato/Americano 3.75 
 Latte / Cappuccino 3.95 

Café Mocha 4.1 
Extra shot of espresso 0.60 

Oat milk 0.60 
Hot Chocolate 

Cadbury’s hot chocolate with marshmallows & a Cadbury flake 4.30 
 
 

Black Teas 3.5 
English breakfast / Earl grey / Assam / Darjeeling / Ceylon 

Herbal Teas 3.5 
Peppermint / Camomile / Lemon & ginger / Pure rooibos 

Cranberry & raspberry 
Pure green tea / Green tea and Jasmine 

Some of the dishes may contain nuts or traces of nuts. 
Please note a 10% discretionary service charge will be added to your bill, all of which goes 

to our staff   
 
 
 
 
 
 
 
 
 
 


