
OLLIE’S

Nibbles


Olives  £4.95      Focaccia / olive oil / balsamic £6       Crispy monkfish bites / garlic mayo £6.95       Soft shell crab / Singapore sauce £8.95	 




Did you know we do 2 courses for £20 at lunchtime? (Friday & Saturday) 

And be sure to check out the bit on the side for cocktails, live music and more delicious food.                                                       Scan for our playlist 


Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.


Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens.www.olliesrestaurant.co.uk

info@olliesrestaurant.co.uk

Meet the Cuts 

Dry-Aged Grass Fed Beef


Ribeye (7oz)    £34

Rib-eye is fast becoming one of the most popular steaks 
around thanks to its incredibly rich, beefy flavour             

Sirloin (7oz)   £29.95

This is a great all-rounder that is lean, tender, 
flavoursome and juicy 

Fillet (7oz)    £39

Fillet (10oz)   £50 

Still regarded as the king of all steaks, fillet is a prime 
cut and incredibly tender             


Served with OLLIE’s chips & a choice of sauce 

(peppercorn, béarnaise, red wine jus or ‘nduja butter)


Sharing cuts for 2 people 

Chateaubriand (17 oz)    £80    

Chateaubriand promises an incredibly tender filet 
mignon cut from the thickest part of the beef tenderloin

Tomahawk (35 oz)   £80 
One of the most visually impressive steaks money can 
buy. An incredibly marbled chunk of tender ribeye 
served on the bone 

Porterhouse (31 oz)   £80

Thick and full of flavour, served on the bone - a real 
treat! Like a T Bone but thicker & bigger 


All the sharing cuts are served sliced with

seasonal vegetables of the day,


OLLIE’s chips & a choice of 2 sauces 

 (peppercorn, béarnaise, red wine jus or ‘nduja butter)


Mains

Roasted heritage carrots / heritage beetroot / olives /  
sunflower seeds / goats curd   £17.95


Roasted gurnard / Romesco sauce   £23


Asparagus & ricotta ravioli / wild garlic pesto  
£17.95 


Whole roasted wild black bream / stuffed with dill & 
fennel   £26


Chicken & mushroom Wellington / red wine jus   £22 


OLLIE’S Steak Frites - flat iron served medium rare / 
peppercorn sauce / skinny French fries    £22


Sides 

OLLIE’S chips    £5 


Skinny fries  £5 

Caesar salad / anchovies / parmesan / bacon crumb 

£6

Buttered new potatoes    £5 


BBQ Corn on the cob / sesame/ chilli / lime / 
parmesan   £8


Dauphinoise potatoes  £6 

4 cheese mac & cheese / bacon crumb    £6


Seasonal vegetables    £5

Extra sauce    £1.50 


Starters
Crispy beef / hoisin / sesame    £9.95


Heritage beetroot / fig / pickles fennel /goats curd 
salad  £9.95


Fillet of beef carpaccio / crispy crouton / 
horseradish / dill / oil   £13.95


Classic Ollie’s prawn cocktail / ice cooled lettuce / 
prawns / Marie Rose sauce / smoked paprika / 
topped with breaded prawn £11.95


Yellow thin tuna tartare / soy /sesame  £13.95 


Heritage tomato / mini burrata / wild garlic pesto   
£9.95 

WEDNESDAY Mussels & Steak Frites at Ollie’s
Choose from: A bowl of fresh mussels cooked in white wine, 
garlic, shallot, cream & parsley, served with fries OR Classic 
steak frites with skinny fries and our signature peppercorn 

sauce. Plus, enjoy two small glasses of house wine, all for just 
£40 for two people!

THURSDAY STEAK NIGHT
2 dry aged 7 oz sirloin steaks, peppercorn sauce or red wine 

jus, OLLIE’S chips & a bottle of house wine £48

THE EARLY MEAT CLUB 

Between 5pm - 7pm Wednesday to Friday 


Chateaubriand (17 oz) & 2 glasses of wine

  £60   


Served sliced with OLLIE’s chips & a choice of 2 sauces. 

125ml glass of house red or white or soft drink. Order must be taken before 7pm 

 Ollie’s

  olliestorwood


