
63 Westgate, Hunstanton,

Norfolk, PE36 5EP
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Tables May Be Reserved,

Walk-Ins Warmly Welcomed.

ME
NU

FOREWORD

Welcome to The Olive Grove, part of our growing family of venues in Hunstanton.

What began with the opening of Sofia’s — our first restaurant and the heart of our story — has 
grown into two venues, each with its own distinct character, yet united by the same values and 
approach to hospitality. Together, our venues are a celebration of family, legacy, and the 
moments that bring people together.

At both Sofia’s and The Olive Grove, we are driven by a passion for quality, warmth, and 
genuine hospitality. While each venue offers its own unique atmosphere and experience, our 
belief remains the same — that great hospitality is about more than just food and drink; it’s 
about how we make people feel. With this in mind, we have created welcoming spaces where 
you can relax, connect, and enjoy great food, drink, and company, delivered with friendly and 
attentive service.

We hope you enjoy your time with us at The Olive Grove and look forward to welcoming you 
back again soon — perhaps even at Sofia’s, where our story began.

Typical Opening Times: Monday, Tuesday:  Closed (For Now) 
 Wednesday, Thursday: 10am – 9pm Food Served 10am – 7pm

 Friday, Saturday:  10am – 11pm Food Served 10am – 8pm

 Sunday:   10am – 8pm Food Served 10am – 6pm

(Closing Times May Vary Depending On Seasonality)



Allergy Information /  Dietary Requirements: Please Ask A Member Of Staff For Details - V - Vegetarian VE – Vegan

As We Operate A Small Open Kitchen, We Cannot Guarantee That The Food Prepared On The Premises Is Free From Allergenic Ingredients

Please Note:  Once Food Or Drink Has Left The Premises, It Becomes The Responsibility Of The Customer.  We Cannot Accept Liability For Food Consumed Off-Site, Including Issues 
Relating To Temperature, Storage, Transport, Allergies Or Consumption After Collection.  Please Consume Takeaway Items Promptly & Store Appropriately.

Please Note The 10% Service Charge Added To Your Bill Is Discretionary
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Pastries & Breakfast Rolls  From 10am 

PASTEL DE NATA V 4

SELECTION OF CAKES – Ask Team For Today’s Choice Or View Them In The Bar 4

HOMEMADE SAUSAGE ROLL 4

BACON ROLL (Probably The Best In Hunstanton)
Add Cheese To Make It Extra Special
Add An Egg

6
2
2

Sandwiches  Up To 3pm 

HAM & MATURE CHEDDAR ROLL - Branston Pickle 10

OPEN TOMATO & MOZZARELLA V - Rocket & Balsamic 10

CARIBBEAN STYLE FISH SANDWICH – (Pan Fried) Pepper Sauce, Lemon Mayo, Cheese, 
Lettuce, Cucumber & Tomato (Our Speciality)

12

The Food Selection

Drinking Snacks From Noon Until 7pm 

NUTS VE 3

FRIES VE - Garlic Herb Salt
Add Parmesan & Black Garlic Aioli 

5
2

GORDAL OLIVES VE 6

SOURDOUGH BREAD - With Netherend Salted Butter 5

BREADED WHITEBAIT – Lemon Mayo 8

GRILLED CHORIZO 9

A Bit More Than A Snack !   From Noon Until 7pm 

SMOKED SHELL ON PRAWNS – Lemon Wedge 10

CHEESE & CRACKERS V – Tomato & Chilli Chutney & Grapes 10

BURRATA V – Tomato, Balsamic , Basil 12

SMOKED SALMON – Lemon & Capers 12

CHARCUTERIE – Selection Of Cured Meats, Pickles & Sourdough Bread 12

BEER BATTERED FISH BITES – Bajan Pepper Sauce / Lemon Mayo 14
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Soft & Hot Drinks

Soft Drinks
FRUIT SHOOT – Blackcurrant 2

ELDERFLOWER PRESSÉ 3

LIME & SODA 3

HARROGATE WATER - Small Still, Small Sparkling 3

FEVER TREE MIXERS - Mediterranean, Indian Tonic, Light, Elderflower, Ginger Beer, 
Ginger Ale, Pink Grapefruit, Lemonade

3

HARTRIDGE - Cloudy Apple, Apple Raspberry, Orange 4

BOTTLED SOFT DRINKS - Coke, Diet Coke, Coke Zero 4

ORANGE JUICE & LEMONADE 4

APPLETISER 4

BIG TOM SPICY TOMATO JUICE 4

Coffee & Tea
ESPRESSO SINGLE 3

MACCHIATO SINGLE 3

FLAT WHITE 4

LATTE 4

CAPPUCCINO 4

MOCHA 4

AMERICANO 4

HOT CHOCOLATE 4

BOOZY COFFEE (Upgrade to a spirit of choice) 5

SYRUPS - Vanilla, Caramel, Hazelnut 0.7

TEA - English Breakfast, Earl Grey, Green Tea, Lemongrass, Mixed Berry 3.5

TEA MAKERS OF LONDON (Tea For Two)

Various Flavours Incl Blooming Flower
  - Melody - Cherry
  - Oriental Beauty – Jasmine
  - Perfect Rose – Green Tea & Jasmine
  - Lily Heart – Hints of Tropical Fruits
  - Jasmine Basket – Peach

6
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COCKTAILS
JAMAICAN MULE
Rum, Lime Juice, Ginger Beer

10

PASSIONFRUIT & ELDERFLOWER 
COLLINS 
Gin, Passionfruit, Elderflower

10

MEZCAL PALOMA
Mezcal, Grapefruit, Soda, Lime Juice

10

NEGRONI
Gin, Campari, Sweet Vermouth

11

TOM’S MARGARITA
Tequila, Cointreau, Lemon & Lime Juice

10

PINA COLADA
Rum, Coconut, Pineapple Juice

10

OLD FASHIONED
Bourbon, Brown Sugar, Bitters

11

COCONUT MARGARITA
Tequila, Coconut, Cointreau, Lemon & 
Lime Juice

11

PASSION FRUIT MARTINI
Vanilla Vodka, Passion Fruit Liqueur, 
Passionfruit 

12

ESPRESSO MARTINI
Vanilla Vodka, Kahlua, Espresso 
Coffee, Sugar Syrup

12

BEERS, LAGERS & CIDER
VICTORIA MALAGA – Pint on draught 6.5

CORONA 5

ESTRELLA DAMM 5

KIRIN ICHIBAN 5

NOAM LAGER BAVARIAN 6

OLD MOUT BERRIES & CHERRIES 6

ASPALL CYDER 6

CORONA CERO 0% 5

ESTRELLA DAMM 0% 5

GUINNESS 0% OR GUINNESS (Can) 6

OLD MOUT BERRIES & CHERRIES 0% 6

MOCKTAILS
PASSIONFRUIT & ELDERFLOWER 
ZERO COLLINS
Passionfruit, Elderflower, Soda

6

CHERRY SOUR SPRITZ
Cherry, Lime, Soda

6

YUZU BASIL SPRITZ
Yuzu Basil, Soda

5

SPIRITS
WHISKY

Jameson 5

Haig Clubman 6

Glenfiddich (12y) 6

Laphroaig (10y) 6

VODKA

Absolut Vodka 4

Grey Goose 5

Belvedere 6

TEQUILLA

El Jimador Silver 5

El Jimador Reposado 5

Ojo de Dios Mezcal 6

RUM

Bacardi 5

Bumbu Rum 5

Kraken 5

One Eyed Spiced Rum 6

COGNAC

Courvoisier VS 5

Courvoisier VSOP 6

Hennessey XO 14

GIN LIST

Tanqueray 10, Monkey 47, Hendricks, Edinburgh 
Rhubarb Ginger, Brancaster Gin, Bombay 
Sapphire, Brancaster Pink Gin, Whatahoot 
Raspberry Pink Pepper, Whatahoot Tawney 
Orange

Cocktails, Beers & Spirits
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White Wines – Classics 175ml 250ml Bottle

PINOT GRIGIO, RUBICONE, NOVITÀ 2024 (Italy)
Crisp & refreshing, complimented by notes of grapefruit zest

7.5 10.5 29

UNDERWOODED CHARDONNAY RESERVA, VIŇA ECHEVERRÍA 2024 (Chile)
Creamy but unoaked Chardonnay, with fresh pear & tropical flavours

8.5 11.5 31

GRÜNER VELTLINER, LANGENLOIS, WEINGUT RABL 2024 (Austria)
Spicy opening with subtle aromas of apple, soft honeydew melon

10 13 39

SAUVIGNON BLANC, SECRET COAST, MARLBOROUGH (New Zealand)
Refreshing, aromatic Marlborough Sauvignon Blanc with gooseberry & citrus flavours

10 13 39

White Wines – Signature Collection 175ml 250ml Bottle

GAVI DI GAVI, SERRE DEI ROVERI, SAN SILVESTRO 2025 (Italy)
Refreshing Gavi di Gavi with aromas of citrus fruits & delicate floral overtones

11 14.5 42

VIURA MATURANA, RIOJA BLANCO, EDICION LIMITADA, NIVARIUS 2020 
Refreshing, textured & beautifully balanced white rioja with baked apple, floral & 
balsamic notes  (Spain)

49

RIESLING FEINHERB, YELLOW SEAL, SCHLOSS JOHANNISBERG 2023
Fragrant, fruity bouquet of lemon & peach with floral & mineral notes (Germany)

55

POUILLY-FUMÉ, CHATEAU DE TRACY 2023 (Gold DWWA 2025) (France)
Classic Pouilly Fume with expressive aromatics of asparagus & grapefruit with a hint of 
eucalyptus

65

White Wines – Cellar Reserve 175ml 250ml Bottle

CHARDONNAY, CURTEFRANCA BIANCO, CONVENTO SS ANNUNCIATA 
BELLAVISTA 2019 (Italy)
Muti-faceted aromas of ancient roses & geranium together with pineapple & apricot

68

CHABLIS 1ER CRU BEAUROY, DOMAINE WILLIAM FÈVRE 2021 (France)
Energetic premier Cru, full of bright citrus fruits, minerality & floral notes

75

CONDRIEU, DOMAINE GRAEME & JULIE BOTT 2023 (93 PTS, JEB Dunnuck 2024) 

Fresh, vibrant & energetic style of Condrieu, with a real sense of tension. (France)
89

MEURSAULT, VIEUX CLOS DU CHÂTEAU DE CITEAUX (MONOPOLE), 
PHILLIPPE BOUZEREAU 2023 (France)
Classically styled rich & elegant Meursault with a touch of butter & honey

95

Rose Wines 175ml 250ml Bottle

CÔTÉ ROSÉ, CÔTES CATALANES, DOMAINE LAFAGE 2024 (France)
Fresh & fruit rosé with floral notes & crisp red fruit flavours, dry & refreshing

8.5 11.5 32

SANGIOVESE ROSATO, RUBICONE, COSTA DI ROSE, UMBERTO CESARI 
Delicate antique pink rosé with fragrant notes of violet, wild strawberry & pomegranate.  
Crisp & refreshing (Italy)

10 14 41

CÔTES DE PROVENCE ROSÉ, MAÏA 2024 (France)
Delicate, pale pink dry rosé, fresh & vibrant with aromas of wild strawberries, ripe peaches 
& a hint of citrus

11.5 15 44

The Wine Cellar
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Red Wines – Classics 175ml 250ml Bottle

MERLOT RESERVA, VIŇA ECHEVERRÍA 2024 (Chile)
Vibrant fruity aromas of cherries & strawberries combined with blackberry notes

8 11 30

PINOT NOIR, VIÑA EDMARA 2024 (Chile)
Stylish & light bodied Pinot Noir packed with delicate cherry & strawberry fruit

8.5 11.5 32

RIOJA ALAVESA, MAYELA, BODEGA BIDEONA 2024 (Spain)
Pure aromas of dark cherry & blackberry are layered with a touch of violet & clove

9.5 12.5 36

MALBEC, KILLKA, BODEGAS SALENTEIN 2023 (Argentina)
Generous notes of ripe, juicy blackberry are underpinned by subtle hints of vanilla & 
chocolate

10 13 39

Red Wines – Signature Collection 175ml 250ml Bottle

XINOMAVRO, OENOPS 2023 (Silver DWWA 2025) (Greece)
Charming & elegant Xinomavro with enticing cherry & floral notes layered with spice & 
mineral tones 

50

PRIMITIVO DI MANDURIA RISERVA, SESSANTANNI, SAN MARZANO 2019
Complex aromas of ripe fruit, prune & cherry jam are complemented by hints of tobacco 
(99 PTS, Luca Maroni). (Italy)

12.5 16 55

CHÂTEAU CRUZEAU, SAINT-ÉMILION GRAND CRU 2021 (France)
Approachable & well flavoured Bordeaux with classic earthy, cedar & tobacco notes

58

RIOJA RESERVA, VINA ALBERDI, LA RIOJA ALTA S.A. 2020 (Spain)
Fresh Reserva showing ample red fruits layered with hints of vanilla, toffee, caramel & 
nutmeg

60

Red Wines – Cellar Reserve 175ml 250ml Bottle

BAROLO RISERVA, COSTA DI BUSSIA 2023 (France)
Enticing savoury & earthy aromas with hints of baked fruit

68

CHIANTI CLASSICO RISERVA, QUERCIABELLA 2021 
(96 PTS, James Suckling 2025) (Italy)
Beautifully expressive, with forest herbs, red cherry liqueur & a touch of juniper

70

CHÂTEAU BATAILLEY, 5ÈME CRU CLASSÉ, PAUILLAC 2017 
(94 PTS, James Sucling 2024) (France)
Complex & elegant Bordeau showing classic cigar box & cedar notes

88

BEAUNE 1ER CRU LES TEURONS, DOMAINE ALBERT MOROT 2022 (France)
Velvety & succulent style of classic Burgundy with touches of game

92

Port 70ml Bottle

PORTO BRANCO, QUINTA do VALLADO, DOURO
Pale rose with light peach, citrus notes & peach & apricot

5.5 37

TAWNY PORT 10yr QUINTA do VALLADO DOURO (91 PTS, Wine Spectator)

Rich & velvety, complex notes of dried fruit, praline, orange confit

7 41

The Wine Cellar
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Champagne & Sparkling Wines 125ml Bottle

PROSECCO EXTRA DRY, BOSCO DEL CONTE (Italy)
Crisp & refreshing Prosecco with a delicate mousse & bright citrus fruits 

7 30

BERNARD REMY, BRUT BLANC DE BLANCS (Silver IWC 2020) (France)
Soft on the palate it is led by powerful citrussy flavours, lemon zest & a hint of honeydew melon

12 60

BOLLINGER, SPECIAL CURVÉE (France)
Rich notes of apple, pear & toasted brioche, balanced by a fine mousse & long, elegant finish

95

The Fine Wine Collector Selection Bottle

White
CHABLIS ‘LES CLOS’ LOUIS JADOT 2017 (France, Burgundy)
Prestigious Grand Cru with intense citrus & green apple notes, with subtle oak carrying through with a 
honeyed depth & a long complex finish

110

CERVARO DELLA SALA, MARCHESI ANTINORI 2018 (Italy, Umbria) 
Blends of citrus & tropical fruits with a light toasted chamomile touch & white orchard flowers, flinty minerality 
finish to complete the wine

125

PULIGNY-MONTRACHET, ETIENNE-SAUZET 2016 (France, Burgundy)
Notes of lemon zest, lime, chaulk & a bouquet of white florals, toasted hazelnut & a bright acidity 
balancing a buttery opulence

275

Red
‘MAI’ MALBEC KAIKEN 2021 (Argentina, Mendoza)
Polished Mendoza Malbec with notes of blackcurrant & blueberries, tobacco, vanilla spices ging a black 
forest gateau feel in a glass

80

MARGAUX, CHATEAU DAUZAC 2008 (France, Bordeaux)
With notes of mixed black fruits, cedar, smoke & liquorice with a layered complexity becoming a true classic 
aged Margaux

100

TIGNANELLO, MARCHESI ANTINORI 2015 (Italy, Tuscany)
Powerful & refined super Tuscan with ripe red fruits, cassis, blackberries, chocolate, liquorice & a 
greater depth of spices

275

Rosé
CHATEAU MINUTY 281, PROVENCE (France, Provence)
A premium, elegant rosé with fresh citrus & white peach notes, subtle salinity & crisp mineral driven finish

95

Champagne
LAURENT PERRIER, LA CUVÉE BRUT (France)
Crisp & elegant with delicate citrus, white flower & fresh apple notes

100

LAURENT PERRIER, LA CUVÉE ROSÉ BRUT (France)
Vibrant & fresh rosé bursting with red berry flavours, hints of raspberry & strawberry & crisp elegant finish

125

RUINART BLANC DE BLANCS (France)
Renowned for its intense freshness, aromatic elegance & silky texture with dominant notes of citrus, white 
fruits & hints of ginger

135

The Wine Cellar
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Follow Us @ 

TheO l iv eGrov e63 TheO l iv eG rov e63 w w w .theo l iv egrov e63 .com

What’s Going On ……..

Why not also visit our sister restaurant, Sofia’s, just around the corner on the High Street? 
Discover a vibrant atmosphere and indulge in a delicious selection of authentic  global 
inspired style sharing tapas dishes, perfect with friends and family. 

Movie Nights

  ……..  In the Lounge – Fine wine, great films & unforgettable evenings

      Starting in Autumn  - When the clocks go back

Music - Entertainment – Speakers & Comedy

We start / started Sunday 24th May with an Adele Tribute – Lisa Marie

Follow us and keep an eye out for all the latest events
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