
The Olive Branch  
and red liOn inn 

The Olive Branch, Clipsham 
Tel 01780 410 355           

www.theolivebranchpub.com

The Red Lion Inn, Stathern 
Tel 01949 860 868

www.theredlioninn.co.uk

We’ve 
Been named 

UK PUB Of The 
Year 2014!!! 

Thanks  
Team!

I’m free 
– Please 
TaKe me 

hOme



    

The Olive Branch has been named UK Pub of the 
Year and County Dining Pub of the Year by the 

Good Pub Guide 2014! A huge thanks to all of you, 
our customers, for supporting us and helping to 
make the award a reality. A heartfelt thanks, too, 
to The Olive Branch’s great team… 

There isn’t space for the much-deserved 
namechecks here, but every single team member 
plays a crucial role. The same goes for our superb 
crew at The Red Lion Inn, who ensured our Vale of 
Belvoir pub was close behind The Olive Branch in the 
County Dining Pub stakes.

In our kitchens, our chefs create up to 250 dishes 
from scratch, every day. To achieve that you need 
brilliant teams who understand one another’s every 
move. Meanwhile, our unflappable front-of-house 
teams ensure everything runs smoothly, all the time.  
Our awards are down to our wonderful staff. 

Welcome...

 “as our Pub of the Year 
2014, The Olive Branch 

in clipsham is a very 
special place. it’s 

civilised but warmly 
friendly, has a carefully 
chosen range of drinks, 
offers exceptional food 
and lovely bedrooms. 
as one of our readers 

aptly says it’s ‘the 
ultimate pub 

experience’. You can’t 
get better than that!”

fiona stapley, joint editor of 
the Good Pub Guide 2014

In other news...
Congratulations to Oakham’s 
Grainstore, which brews our 
Olive Oil ale 
and Red Lion 
beer, for being 
named overall 
Own Brew Pub 
of the year in 
the Good Pub 
Guide 2014.

“The Olive Branch prompts readers to superlatives: 
‘service as good as it gets’; ‘sublime food’; ‘how 

have they managed to maintain such consistently 
high standards?’; ‘the ultimate pub experience’. It’s 

a first class all-rounder.”
The Olive Branch’s entry in the Good Pub Guide 2014

venisOn casserOle 
WiTh TarragOn 
JUniPer dUmPlings 

Casserole ingredients
serves six 

*  450g diced venison
(stewing steak)

* 2-3 tbsps olive oil

*  1  large carrot, peeled, 
roughly chopped 

* 1 turnip, peeled, chopped

* 1 onion, roughly chopped

*  1 clove garlic, finely chopped

*  1 tbsp plain flour

*  1 measure of port or madeira 

*  half pint/300ml real ale (we 
use Olive Oil bitter from the  
grainstore Brewery)

* 1 sprig thyme

* 1 tbsp redcurrant jelly

* 1 tbsp tomato paste

* 4 tbsps red wine vinegar

*  300ml beef stock or 2 beef 
stock cubes

* ¼ stick cinnamon 

Juniper tarragon dumplings 
ingredients
makes 12

* 175g self-raising flour 

* 75g shredded suet 

* 1 tsp chopped juniper berries 

* 1 tsp chopped tarragon

* 1 tsp english mustard

*  Pinch of salt and black pepper 

Sean Hope says: “My fondness for 
local produce comes from my late 
father. He was a real countryman 
who loved his pheasant and game. 
I dedicate this recipe to him – and 
the fond memories of growing up 
here in Clipsham.“

Casserole
1 Preheat the oven to Gas 
Mark 2 (150C). 
2 Add olive oil to a large 
frying pan, heat and seal 
off meat briskly in batches. 
3 Remove from frying pan 
and place in a casserole pan and dust the meat with flour. 
4 Place frying pan back on the heat, add all the alcohol, 
bring to the boil and reduce by half. Add the liquid to the 
casserole pan with the meat. 
5 Wipe out frying pan with kitchen towel, add a tablespoon 
of olive oil, toss in prepared vegetables, garlic and roast off 
until golden brown (about 10 minutes). 
6 Place roasted vegetables in casserole pan with meat and 
add the rest of ingredients to casserole. Cover and place 
casserole in oven for three hours or until meat is nice and 
tender. Season to taste and serve. 

Dumplings 
1 Mix all dry ingredients together in a bowl. Add English 
mustard, tarragon and sufficient cold water to make a fairly 
stiff dough and shape into 12 dumplings. 
2 Thirty minutes before serving casserole, remove the lid, 
place the dumplings on the surface of the stew and continue 
to cook. 



 3-2-1 AT THE 
RED LIOn Inn! 
Throughout October and november at the Red 

Lion Inn, Stathern, you can take advantage of 
our autumn 3-2-1 offer – three courses, two people, 
one carafe of wine, all for just £40. Select from our 
autumn three-course menu (see right), with a 
choice of three dishes for each course, and enjoy a 
500ml carafe of one of our wines of the month – 
white, red or rosé – all for just £20 per person.

Bottled beer Tuesdays 
On Tuesdays, Red Lion Inn diners can enjoy a great 
range of specially chosen bottled beers. We will 
recommend suitable ales to go with your selections 
and give you a third bottle for free.

Sardines, pumpkin, pickled onions, 
Parmesan

Marrow, chilli, garlic & oregano soup

Country terrine, pub chutney,  
sourdough bread

****
Pork belly, borlotti beans, root 

vegetables

Baby plaice meunière, potato purée, 
spinach

Baked semolina gnocchi, swiss chard, 
nutmeg, Parmesan

****
Cappuccino mousse

Panfruttone & butter pudding

Stilton rarebit

Three courses + carafe of wine: £20

In October (date to be confirmed) a Spanish 
Wine Tasting will take place at the Red Lion Inn, 

and on Tuesday november 12 we will hold a 
Game Dinner at The Olive Branch. On Thursday 
november 21 our French Beaujolais nouveau 
Lunch and Dinner at The Red Lion Inn promises 
to be another great event. Meanwhile, at the Red 
Lion Inn on sundays lunchtimes from 
november we will give you the option of ordering 
your own joint of meat to carve yourself at your 
table. To book, call The Olive Branch on 01780 
410355 or the Red Lion Inn on 01949 860868 

Why not join us during the festive season? We’ll be offering festive menus throughout 
December at both pubs, and serving food on Christmas Day, Boxing Day, new Year’s Eve 
and new Year’s Day. Sample menus are below but much more will be available besides. 
Thinking of booking a party? Ask about our party menus. The Barn at The Olive Branch 
is ideal for groups of 11-20, while the Red Lion Inn’s rustic dining room can seat up to 30.

Jerusalem artichoke soup, 
nutmeg glaze 

****
Pan-seared mackerel, truffle 

potato salad, lemon caponata   

Beetroot risotto, watercress and 
Colwick cheese

****
Roast breast of turkey, 

traditional accompaniments 

Venison suet pudding, crushed 
buttered swede 

****
Christmas Queen of Puddings

Three courses: £27.50

Dartmouth scallops baked in the 
shell, leek & mushroom velouté

Cropwell Bishop pannacotta, 
walnuts, apple, celery caramel

****
Red Lion roast turkey with 

traditional accompaniments

Sirloin of beef, pickled walnut, 
spinach, potato terrine, red  

wine sauce 
Cod, Jerusalem artichoke purée, 

kale, hazelnut, roasting juices

****
Panfruttone and butter pudding

Three courses: £22.50

LOOKInG TOWARDS 2014... 
When the cold reality of January and 
february 2014 kicks in, we’ll again be 

offering solace in the form of our superb-
value dine for even less offers at both 

The Olive Branch (three courses for 
£19.50) and red lion inn (three courses 
for £15). We’re also planning to take the 

winter blues away by coming up with 
some new Year feasting menus. Post-

christmas diets? Who needs ‘em!?

PUB SHOP The Olive Branch 
christmas Pub shop, selling wines, 

spirits, plus our own chutneys, 
terrines, cakes and more, will be 

open every day from december 9.

sean hope has planned more cookery 
demonstrations at both The Olive 
Branch and red lion inn. each session 
includes a demo, lunch, glass of wine 
and recipe hand-outs. Prices are £40 
(rl) or £45 (OB) per head. red lion inn 
dates are October 8 and December 10; 
Olive Branch dates are October 15 and 
December 3. Book on 01780 410355.

SEAn’S COOKERY 
DEMOnSTRATIOnS

WInnER AnnOUnCED in the last 
newsletter we asked you to email us your 
feedback to enter a draw for a £50 voucher. 
The winner is gail dracup from market 
harborough. Please keep the feedback 
coming to ben@rutlandinncompany.co.uk

“What a truly special pub... there’s 
a lovely welcoming atmosphere 
created by the dedicated staff.”

The Good Pub Guide 2014

“The less ‘gastro’ but arguably 
more enjoyable sibling of the 
famous Olive Branch, The Red 
Lion Inn is a fine pub.”

harden’s Guide

Praise for our pub in the vale
The Olive Branch was named Pub of the Year by the Good Pub Guide 2014, but the 
red Lion Inn hasn’t done badly either...



Why not escape to  
Beech house?

at award-winning 
Beech house we 
promise to make 
your stay as relaxing 
as possible. Perfect 
for a romantic break, 
the house has six 
individually styled 
rooms, each offering 
luxury with a hint of 
farmhouse charm. 
from the house you 
will enjoy views of 
The Olive Branch’s 
pretty terrace. 
Beech house is 
designed for people 
who want to escape 
into a little luxury.

a PasT        wInner Of The GOOD hOTeL GuIDe’s CÉsar awarD

fIzz & ChOCOLaTes, 
DInner, BeD & 
BreakfasT

A midweek 
stay in a 
superior 
room with 
king-size 
bed dressed 
with Egyptian  
linen sheets,  
duck-down duvets  
and bathrooms with 
double-ended bath  
and power shower. 
Candlelit dinner for 
two in the dining  
room at The Olive 
Branch. A bottle of fizz 
and a box of Olive 
Branch chocolates 
in the room on arrival.

DInner, BeD anD 
BreakfasT DeaLs

Arrange a single-night 
break including 
dinner, bed and 
breakfast for as 
little as £185 per 
couple, from 
Sunday to 
Thursday. Call 01780 
410355 to enquire.

BeD anD BreakfasT 
weekenD Break 

Why not stay in 
Beech House for 
the weekend and 
explore the 
delights of 
Rutland and 
surrounding 
area (see below).

BOOK 
nOW

PRICE:   
£250 PER 

COUPLE  PER 
nIGHT

BOOK 
nOW

PRICE:  
FROM £185 

PER 
COUPLE

BOOK 
nOW

PRICE:  
FROM £135 

PER COUPLE  
PER nIGHT

We can personalise 
and post out Beech 

House gift vouchers. Why 
not treat him or her to 

dinner, bed and 
breakfast?

Tour of the grainstore 
Brewery, Oakham (UK 
Brewpub of the Year 2014)
Barnsdale Gardens
Belvoir castle
Belton House
Tour of Burghley house and 
day out in stamford
Easton Walled Gardens

golf at luffenham heath, 
family friendly rutland 
Water and other courses
Twin Lakes (children’s theme 
park near Melton Mowbray)
fishing on rutland Water
Local spa sessions
Woodland walk, clipsham 
(ask us for a map)

We’re surrounded by some of the most beautiful towns, 
villages and countryside in the UK. Using our local 
knowledge we’ll happily help you to organise your itinerary 
during your weekend stay, from suggesting places to visit to 
booking cabs. Here are a few ideas, all nearby…

TO BOOk BeeCh hOuse Or ask us a QuesTIOn, PLease CaLL 01780 410355

sept 27-29: Stamford Georgian Festival
Oct 5-6: Melton Mowbray Food Festival
Oct 5-13: Burghley House Flower Festival
nov 12: The Olive Branch Game Dinner
nov 18-22: Victorian Christmas at Rockingham Castle
nov 30-Dec 1: Burghley House Fine Food Market
Dec 7-8: Great Taste Festival of Food & Drink, Donington Park
Dec 9: The Olive Branch Christmas Shop opens

all rooms are designed  
to ensure a relaxing stay



Brainstorm in our cow shed!
T he Barn at The Olive Branch – our 

renovated cow shed – is perfect 
for informal corporate meetings for 
up to 20 people. You won’t find any 
cattle (apart from top quality steaks), 
but the building’s character has been 
retained via white-washed stone walls, 
exposed beams and handmade oak-
framed windows. The Barn is perfect 
for brainstorming – it encourages 
flexibility and creativity and leads 
delegates to think outside of their 
standard corporate environment. We 
offer a working buffet lunch and a 
breakaway option with a meal served 
in the main pub. Accommodation is 
available in Beech House opposite.

reasOns TO DO  
BusIness In The Barn
•  adaptable and social space allowing 

creativity away from the office
• Complimentary wi-fi 
• located one mile from the a1 
•  A charming venue: cosy in winter or 

airy in summer 
• Bespoke menus for your event
•  Six individually decorated rooms 

available opposite
• ample parking

The Barn Is IDeaL fOr meeTInGs, TraInInG sessIOns, neTwOrkInG 
evenTs anD mOre. CaLL LOuIse Or keLLIe On 01780 410355

The Barn is so different to your 
office that ideas will flow

Day delegate rate 
is £40 per person 
including VAT. This  
covers three 
servings of tea, 
coffee and treats, 
mineral water and 
cordials, lunch, 
stationary, flip chart, 
screen and wi-fi.

24-hour rate 
is £180 per person 
including VAT. This 
includes the day 
delegate package, 
plus an overnight 
stay in one of our six 
luxury bedrooms, a 
three-course dinner 
and breakfast.

PrICes


