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BREAKFAST &
BRUNCH

Eggs Royale £1195
Toasted muffin with smoked salmon, poached eggs and
hollandaise sauce

Eggs Benedict £1095

Toasted muffin with ham, poached eggs and hollandaise sauce

Eggs Florentine £1095
Toasted muffin with fresh sautéed spinach, poached eggs and
hollandaise sauce

Avocado & Poached Eggs £1095
Toasted muffins, crushed avocado and poached egg
Smoked Salmon & Scrambled Eggs  £11.95
Served with sourdough bread

Mediterranean Breakfast £1395

Fried egg, chorizo, feta cheese, cucumber, tomato and olives
served with sourdough bread

Mediterranean Morning £1395

Spicy sausage, halloumi, feta cheese, olives, fried egg, tomato,
butter, hash brown, sourdough bread

Big Breakfast £1395

Poached egg with two bacon, mushroom, tomato, baked beans
cumberland sausage, hash brown and sourdough bread

Vegetarian Breakfast £1395

With avocado, poached eggs, spinach, baked beans, mushrooms,
grilled tomato, halloumi cheese, hash brown and sourdough bread

EXTRA

Beans, Hash Brown £2.75
Fried, Poached or Scrambled Egg £2.75

Mushroom, Sausage, Bacon £3.25
Avocado £3.25
Gluten Free Toast Bread £2.75
Spinach £3.25
Chips £4.25
Halloumi £445
Smoked Salmon £4.75

SERVED UNTIL 4 PM

All breakfast comes with free-range eggs
from Lester Farm

Vegan Breakfast £1395

With avocado, baked beans, mushrooms, grilled tomato, grilled
asparagus, vegan sausage, hash brown and sourdough bread

Baked Eggs with Chorizo £1095

Served with caramelized onion and plum tomato sauce served
with sourdough bread and parmesan cheese on top

Hash Brown Breakfast £1295
3 hash browns, 2 bacon, scrambled egg, grilled tomato and
sourdough bread

Croque Monsieur £1045

Toasted white bread filled with ham and bechamel sauce,
melted cheddar cheese on top served with chips

Croque Madame £1095

Toasted white bread filled with ham and bechamel sauce,
fried egg and melted cheddar cheese on top served with chips

Shakshuka £1195
Baked eggs in tomato sauce, aubergine, red pepper, green
pepper, 2 free-range eqgs, feta sprinkles on the top

*Vegan option available

Omelette £1095

Any 3 choice from ham, cheese, mushroom, onion and tomato
served with chips and mixed leaves

FRUITY

French Toast £1195

Slices of brioche, soaked in beaten eggs with milk and
cinnamon, toasted in frying pan, served with fruit and yogurt

Chicken Waffle £1195

Chicken schnitzel on belgian waffle, free-range fried egg
served with spicy mayonnaise and maple syrup

Fresh Fruit Pancakes £995

Served with maple syrup and fresh fruit
Add on nutella £2.00

Breakfast Pancakes £1195

Served with honey, bacon, scrambled egg, sausage and fruit

Fresh Fruit Salad £895
With honey or maple syrup



PANINI

Tuna Melt, Cheddar Cheese £1095
Chicken, Pesto, Tomatoes £1095
Mozzarella, Pesto, Tomato £1095

Spicy Sausage, Tomato, Mozzarella £1095

HEARTY MAIN

Steak Baguette £1395

Grilled steak with sautéed red onions and dijon mustard
served with chips and mixed leaves salad

Minute Steak

Rib eye steak with chips and mixed leaves

£1495

Garlic butter sauce
Peppercorn sauce

BURGER

Beef Burger (60z) £1395
100% beef burger with tomato gherkin onion lettuce in
brioche bun served with chips and homemade burger sauce

SERVED UNTIL 4 PM

Goat Cheese, Spinach, £1095

Caramelised Onion
Parma Ham, Mushrooms, Mozzarella £1095

*Paninis can be made on gluten free or sourdough bread and
served with chips and salad

Poulet Mariné £1345
Baguette filled with grilled chicken and mayonnaise served
with chips and dressed green salad

Falafel in Pitta £1095

With grilled halloumi, tomato, hummus in pitta served with
mixed leaves and chips

Chicken Burger £1295

Marinated chicken breast with tomato onion lettuce garlic mayonnasie
in brioche bun served with chips and homemade burger sauce

Add Toppings £2.00
Goat Cheese / Bacon / Fried Egg / Mature Cheddar Cheese

SHARE YOUR  12.50% service charge will be added. We cannot guarantee that our items are free of trace amounts
FIG & OLIVE MOMENT  of allergens. Before placing your order, please inform your server if a person in your group has a food
ON INSTAGRAM allergy. Allergen chart available upon request; please ask a staff member for the printed version.



STARTER

Mix Marinated Olives £495

Marinated italian nocellara, greek kalamata and spanish
gordal olives

Garlic Bread £495
Garlic Bread with Cheese £595
Appetizer Board £845

Bread, olives, cheese and olive oil

Jamon Iberico Board £1095
Acorn fed, free range, 36 months air cured ham with

marinated olives, brie cheese, cornichon and bread

Soup of the day £695
Served with bread

Hummus £695
Served with marinated olives and pitta bread

Hummus with Chorizo £995

Tberian smoked pork sausages cooked caramelised onions and
tomato sauce, served with pitta bread

Hummus with Falafel £795

Homemade falafel, served with pitta bread

Pan Seared King Scallops & Chorizo  £1095

Served with parsnip and parsley mash drizzle with aged
balsamic glaze

Mix Vegetarian Meze Platter (V) £1195

Hummus, crushed aubergine and garlic, marinated olives, ezme
salsa, falafel, grilled halloumi, tzatziki served with pitta bread

SALAD

Grilled Halloumi Salad £1495
5 pcs halloumi, roasted red peppers, french beans, red onion,
mixed leaves, cherry tomato, cucumber, mustard dressing and
pomegranate sauce

Grilled Spicy Sausage Halloumi Salad £14.95
2 pcs sausage, 3 pcs halloumi mixed leaves, red peppers,

red onion, french bean, cherry tomato, cucumber, mustard
dressing and pomegranate sauce

Grilled Rib Eye Steak Salad £1695

Mixed leaves, cherry tomato, cucumber, red onion, shaved
parmesan, radish, mustard dressing and sea salt

Fig & Olive Salad £1495

Seasonal vegetables, beetroot, mixed leaves, new potatoes,
olives, croutons, air dried figs and feta cheese

Baked Camembert (V) £945
With mixed leaves and toasted baguette
Goat Cheese Salad (V) £845

On a bed of red pepper, artichoke, basil pesto and roasted
flake almonds

Pan-Fried King Prawns £1095

Pan fried vodka and chilli marinated king prawns with garlic,
olive oil and lemon juice served with mixed leaves

Pan-Fried Chorizo £995

Tberian smoked pork sausages with mushroom and tomato
sauce topped with parmesan cheese

Garlic Stuffed Mushrooms (V) £795

Filled with garlic butter and melted cheddar cheese

Mussels £1045
Provencal: cooked with tomato, onion, carrot, cellery and
provencal herbs

Mariniere: cooked with onion, carrot, cellery, cream and white
wine sauce

Pate of the Day £795
Served with jam and toasted bread
Whitebait £845

Deep fried whitebait served with homemade tartar sauce and
mixed leaves

Artichoke Salad £845

Fennel, sliced apple, caper, fresh basil and mustard dressing

Scottish Salmon Salad £1595

Pan roasted salmon, grilled vegetables, mixed leaves, olives,
mustard dressing, pomegranate sauce and toasted bread

Pan Roasted Seabass Fillet Salad £1595
Pan roasted seabass fillet, grilled vegetables, mixed leaves,
olives, mustard dressing, pomegranate sauce and toasted
bread

Grilled Chicken Salad £1495

Red onion, croutons, cherry tomato, cucumber, mixed leaves,
mustard dressing, pomegranate sauce

Salad Nicoise £1695
Grilled tuna steak served with french bean, baby potatoes,
kalamata olives, cherry tomato, mixed leaves, hard boiled
large eqgg free-range, grilled asparagus, mustard dressing



MAIN

Tuna Steak £2195
Cooked medium rare, served with mixed leaves and mixed
vegetables, roasted pepper, topped black olive tapenade

Pan-Fried King Prawns £2045

Pan-fried king prawns marinated vodka, chili, olive oil, lemon
juice served with rice

Pan-Fried Sea Bass £2095
Sea-bass fillets with nut-free pesto sauce, served with mixed
leaves and crushed new potato

Pan Roasted Salmon £2095
Salmon fillet on a bed of spinach, topped with white wine,
cream and dill sauce, served with crushed new potato

Mussels £1895
Provencal: cooked with tomato, onion, carrot, cellery and
provencal herbs, served with chips

Mariniere: cooked with onion, carrot, cellery, cream and white
wine sauce, served with chips

Roasted Salmon Risotto £1995

Creamy tomato basil sauce, cherry tomato and rosemary

King Prawns & Sea Food Tagliatelle £1995

King prawns, mussels and crayfish served with creamy tomato
sauce

SIDE

Bread & Butter £395
Mashed Potatoes £4.25
Chips £4.25
Sauteed Potatoes £4.25

Five Spiced Marinated Duck Breast £1995

On a bed of mash potato, madeira wine and red gravy
framboise sauce

Lamb Shank £1995

Slow roasted lamb shank in red wine, rosemary, honey and
gravy sauce served on mashed potato mixed vegetables

Char-Grilled Rib Eye Steak £2795
Garlic parsley butter sauce

Diane sauce (cognac, shallots and mushrooms)

Peppercorn sauce

Served with chips and mixed leaves

Beef Bourguignon £1995

Beef stew with burgundy wine, carrots, mushrooms, shallots,
served with mash potatoes

Chicken Breast £1895
Parma ham wrapped chicken breast stuffed with spinach

and ricotta cheese, topped with diane sauce and served with
mashed potato and mixed leaves

Pork Schnitzel £1795

Fillet of pork escolope with diane sauce, served with sautéed
potatoes and mixed leaves

Chicken Schnitzel £1795

Chicken escalope served with hand-cut potato wedges and
creamy mushroom sauce on the side

Mixed Salad £445

Mixed trio leaves, onion, french bean, cherry tomato,
cucumber and radish

Hand-Cut Potato Wedges £4.75
Parmesan cheese, spiced cajun served with spicy mayonnaise
Mixed Vegetables £445

Carrot, broccoli, french bean

SHARE YOUR  12.50% service charge will be added. We cannot guarantee that our items are free of trace amounts
FIG & OLIVE MOMENT  of allergens. Before placing your order, please inform your server if a person in your group has a food
ON INSTAGRAM allergy. Allergen chart available upon request; please ask a staff member for the printed version.



PASTA

Chicken Penne £1495

Boiled chicken breast, roasted pepper, courgette and parmesan
cheese in creamy sauce

Penne Arrabbiata £1495
Chilli garlic tomato sauce
Asparagus Tagliatelle £1495

Asparagus, mushroom sauce, truffle oil topped with parmesan
cheese

Mediterranian Tagliatelle £1495

Red pepper, courgette, aubergine, tomato sauce topped
nut-free pesto

GNOCCHI

Gnocchi Arrabbiata £1495
Spicy tomato sauce
Gnocchi Creamy Mushroom £1495

Creamy parmesan cheese and mushroom sauce topped
nut-free pesto

Add Toppings £2.00

Chicken / Chorizo / Olives / Mixed Vegetables / Courgette / Red Pepper / Aubergine

VEGAN

Fig & Olive Salad £1495

Seasonal vegetables, beetroot, mixed leaves, new potatoes,
olives, croutons with air dried figs

Roasted Stuffed Aubergine £1595

Roasted aubergine filled with spinach, red peppers, onions,
mushrooms topped with tomato and garlic sauce served with rice
Add on topped goat cheese £2.00

Vegan Falafel Fig & Olive Way £1595
Seasonal vegetable casserole

SIDE

Bread & Butter £395
Mashed Potatoes £4.25
Chips £4.25
Sauteed Potatoes £4.25

Gnocchi Salmon Cubes £1595
Creamy tomato sauce
VEGETARIAN

Asparagus & Spinach Risotto £1595

Creamy risotto with truffle oil and parmesan cheese

Vegetable Mousakka £1695
Baked aubergine, courgette, potatoes and sweet pepper layers
topped with gluten free bechamel sauce served with mixed
leaves and rice

Falafel Fig & Olive Way £1595
Seasonal vegetable casserole and yogurt

Mixed Salad £445
Mixed trio leaves, onion, french bean, cherry tomato,
cucumber and radish

Hand-Cut Potato Wedges £4.75
Parmesan cheese, spiced cajun served with spicy mayonnaise
Mixed Vegetables £445

Carrot, broccoli, french bean



SHARE YOUR  12.50% service charge will be added. We cannot guarantee that our items are free of trace amounts
FIG & OLIVE MOMENT  of allergens. Before placing your order, please inform your server if a person in your group has a food
ON INSTAGRAM allergy. Allergen chart available upon request; please ask a staff member for the printed version.
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