
 

Lunch Menu served  

Monday – Sunday  

12 - 2pm     

**Special board available daily ** 

Winter nurseryman’s lunch£10.50 ve available  

Soup of the day, chunk of cheddar, fresh white bap, pickles, chutney, salad and slaw 

‘ALL DAY BRUNCH’ £8.60 

Sterling farm sausage, two rashers smoked bacon, two free range eggs fried or poached and a 

slice of toast with grilled tomatoes or beans – why not add on fried potatoes £2 

Eggs anyway £7.25 

Free range eggs poached, scrambled or fried served on two slices of freshly toasted bread 

Why not add: Sausage…£1.75 2 x Bacon…£1.50 Veggie sausage…£1 Grilled tomatoes…£1 

Mushrooms…£1 Beans…£1 Avo mash…£1 Hummus…50p 

Olives spicy avo mash £7.60 ve* 

Toasted sourdough, spicy avo mash, cherry tomatoes, fresh garden leaves, chilli sauce and 

toasted seeds  

Add *vegan feta, mushrooms or two poached eggs for £1.25 extra 

LIME CROSS paninis £7.50 

Bacon, brie and cranberry 

Stilton and plum chutney 

Tuna melt 

Smoked salmon and cream cheese 

Goats cheese and fig chutney 

Cheddar, pesto and tomato

Toasted paninis all served with fried potatoes and a salad garnish

 

 

Vegan options available please ask your server

**Please advise your server of any allergies, intolerances, or dietary requirements** 

ALLERGENS AND INTOLERANCES 

We do not list the allergen content of our dishes on the menu, if you require this information then please ask a member of staff at the till as we 

can offer you a full breakdown of all known allergens present in all of our dishes. We strive to accommodate all of our customers allergies, 

intolerances and dietary requirements but as we use most of the known allergens in our kitchen, we cannot fully guarantee our menu items have 

not come into contact with any of the main allergens.



     Afternoon tea 

From 2pm 

Toasted teacake w/ butter and jam £2.95 

Fruit scone (subject to availability) served  

w/ butter and jam £2.50 

mini cream tea - w/jam and clotted cream £2.95 

Cheese scone (subject to availability) served  

w/ butter £2.50 

mini savoury tea - w/cheddar and chutney £3.95 

Don’t forget our home-made cakes  

of the day on our cake counter! 

 

Festive cream tea 

£17.50 per person  

(minimum 24 hours’ notice required)  

A selection of luxury finger sandwiches  

Sausage and stuffing or veggie roll 

Spiced orange scone w/ clotted cream and 

jumbleberry jam 

A selection of festive mini home baked treats  

Unlimited tea or filter coffee or one speciality 

coffee (Vegan option available) 

Hot Drinks menu 

          Espresso – Single £1.60 Double £1.95 VE 

        Americano – Small £2.25 Regular £2.55 VE 

        Cappuccino – Small £2.55 Regular £2.85 VE* 

               Latte – Small £2.55 Regular £2.85 VE* 

Add Coffee syrups 50p extra: caramel, hazelnut, 

vanilla, pumpkin spice, mint 

Flat white - £2.70 VE* 

Filter (Mug) - £2.10 VE 

Mocha – 2.95 VE*  

Hot Chocolate w/ cream and marshmallows - £2.95 

(mini size £2.25) w/ plant milk and vegan 

marshmallows VE * 

Mug of Tea - £2.05 VE*            Pot of Tea - £2.55 VE*         Pot of Tea for two - £4.00 VE*  

   Decaffeinated and Fruit teas available.    VE* – Vegan friendly w/ plant milk. 

Cold drinks – full selection available in the chiller cabinet

Folkington’s juices and juice drinks from 

£2.45 VE 

Limecross apple juice £2.75 

Coca cola/ Diet Coke £2.25 VE 

Fever tree lemonade or tonic - £ 2.65 VE 

San Pellegrino - £2.50 VE 

Presse and sparkling drinks from - £2.75 ve 

Still water - £1.80 VE 

Sparkling water - £1.80 VE

Kids crusha milkshake topped with cream £2 Strawberry, Chocolate, Banana 

For the adults! Merlot - £4.55  Sauvignon Blanc - £4.55   Prosecco - £5.25  Lager - £4.50  

Ciders - £4.75 Bitter /Ale - £5.25

Who is Olive? Olives café is named after Olive Tate who co-founded the nursery with her husband Alan.  

Olive loved plants and her dogs that she walked in the woods every day, she would also be looking out for her 

beloved kingfisher. Alan and Olive’s son, Jonathan, went on to run the nursery. 

He expanded and developed the business: creating the conifer growing department and building the shop and 

café. Today Jonathan’s daughters, Vicky and Helen, co-run the nursery. 

 


