
C H E E S E ,  O L I V E ,  F I G ,  WA L N U T               
Choice of 4 Cheeses: smoked gouda ǀ feta | goat | brie 
pepper jack | gorgonzola | white cheddar ǀ manchego. 25  
W I T H  I T A L I A N  C H A R C U T E R I E  M E A T S                 
prosciuƩo de parma | salami | capicola | kapris berries. 35  
 

B I S T R O  C A P R E S E              
tomatoes | mozzarella di bufala | pesto | balsamico. 17 
 

H U M M U S  D I P              
pita bread | garbanzo | tahini ǀ spices | lemon juice 
evoo. 10  | with pita and crudité . 1 4      
 

R U S T I C  B A G U E T T E  B R U S C H E T T A              
tomatoes | gorgonzola ǀ garlic ǀ basil | herbs | evoo. 16  

 

G R I L L E D  A R T I C H O K E                                                           
evoo | lemon | roasted garlic | balsamic aioli. 16  
 

C A E S A R  S A L A D           
romaine heart ǀ croutons 
 parmesan.                                               
 

B A B Y  I C E B E R G  W E D G E                           
gorgonzola ǀ red onions | bacon | tomatoes 
pepitas | black sesame | blue cheese. 14  
 

M E D I T E R R A N E A N  G A R D E N                     
Persian cucumber ǀ tomatoes ǀ peppers 
red onion | Olives | feta | romaine 
Croutons | feta dressing.    
 

M A R K E T  G R I L L E D  R O M A I N E                   
avocado | corn | pomegranate 
Strawberries | miso dressing    
 

W A T E R M E L O N  B A S I L                            
pistachio | feta cheese | cherry tomatoes 
arugula | lime vinaigrette | fig balsamico. 21   
 

R O T I S S E R I E  C H I C K E N  W A L D O R F             
mixed greens | cashews | candied walnut 
Grapes | raisins | apple | Havarti cheese 
Bacon | champagne vinaigrette. 23  
 

T H E  B I S T R O  C H O P P E D                            
kale ǀ romaine ǀ cabbage ǀ tomato ǀ feta 
Garbanzo | Persian cucumber ǀ salami | onion 
olives | radishes    

S O U P  D U  J O U R        9    
 

T O M A T O  B A S I L  B I S Q U E                                                    
tomatoes | cream | basil | garlic croutons. 10  

                             

F R E N C H  O N I O N  S O U P  G R A T I N É E                   
onions | sherry | baguette | Swees cheese. 14  
 

C L A M  C H O W D E R           
celery | cream | onions | garlic. 10 
Potatoes | In sourdough bowl add +6                    

P A E L L A  V A L E N C I A                                                           
saffron rice ǀ mussels ǀ clams ǀ shrimp 
calamari | olives chicken | chorizo 
green peas | rosemary | lime | evoo. 41   
 

G R I L L E D  O R G A N I C  T E M P E H     
soybean patty ǀ ginger | coriander 
rice vinegar | Kale | lentil wild rice 
coconut milk | onion. 24     

Z O O D L E S  C A P R E S E  P A S T A        
zucchini strands | tomatoes | asparagus  

 fresh mozzarella | roasted garlic 
basil | evoo | garlic toast. 24 

 

S P A G H E T T I  S Q U A S H &  T U R K E Y  M E A T B AL L S          
mushrooms | oregano | spinach | sundried tomatoes 
onion | garlic | parmesan | evo oil | garlic toast. 25  

Add Marinara Sauce. +$6 

S T A R T E R  

Served with complimentary Baguette, Tapenade, Balsamic Vinaigrette | Gluten Free Bread   +6 

WE PROUDLY SERVE COMPLIMENTARY VERO  5-Stage Nano-Filtered SPARKLING or STILL water    

add chicken +8 | Shrimp or salmon +16  
Italian sausages +9 | 6 oz top sirloin steak +20  

POM MARINATED OLIVES “PARVARDEH”                                                               
olives | walnuts | pomegranate | mint | evoo.14   
 

F I G S ,  P R O S C I U T T O  &  S A L A M I  F L A T B R E A D    
evo oil | fig jam | garlic | mozzarella 
feta | arugula | fig balsamico. 19 
       

E S C A R G O T  A  L A  B O U R G U I G N O N                                                            
garlic | parsley | butter | lemon | evoo | baguette. 19  
 

C R A B M E A T  S T U F F E D  M U S H R O O M S      
garlic | onion | panko bread crumb | butter | gouda. 19  
 

M O N T E R E Y  B A Y  T E M P U R A  C A L A M A R I                      
lemon ǀ garlic ǀ cocktail sauce | tartar sauce. 17  
 

C R I S P Y  R I C E  “ T A H D I G ”  W I T H  S T E W                                                           
T O P P I N G  C H O I C E S :                   
Tomato Basil | Fesenjan | Ghormeh Sabzi | Gheimeh. 19   
  

B A K E D  O Y S T E R S  B I E N V I L L E                               
onions | garlic | mushrooms | shrimp | lemon juice 
Butter | white wine| panko | parmesan cheese. 19  
 

F R I E D  E G G P L A N T  A N D  G A R L I C  D I P                                                                            
evo oil ǀ whey ǀ fried onions ǀ mint aioli ǀ lavosh. 15  
 

B A K E D  A R T I C H O K E  &  J A L A P E N O  D I P                                                                             
shallots | parmesan | sour ream | pitta chips. 15  

O L I V E  T E R R A C E  FAV O R I T E S   
add soup of the day or a side salad ~ 9 

S O U P  |  S A L A D  

V Vegan with modifications | GF Gluten Free with modifications 
 CASH SAVING OPTION: 2.75% cc processing fee will be added when using credit card as payment 
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 Olive Terrace Bar & Grill | 28261 Newhall Ranch Road, Valencia CA. 91355 | www.oliveterracebarandgrill.com       
ORDER ON LINE FOR GRAB-N’-GO OR DELIVERY | Item and prices may change without noƟce | Not responsible for lost or stolen items 

4/25 



BROILED LOBSTER TAIL  & SHRIMP                
choice of rice or sweet potato fries | garlic toast           
corn on the cob | butter | cocktail sauces. MP   
 

* S E S A M E - C R U S T E D  A H I  T U N A   
sashimi grade filet ǀ seared rare | seaweed salad 
roasted vegetables | orange-jalapeño sauce. 34 
 

A B A D A N I  F I S H  “ G H A L Y E H  M A H I                                                                                

fried mahi mahi | garlic ǀ tamarind molasses 
turmeric | saffron | fenugreek | evoo 
saffron basmati rice. 35  
 

S W O R D F I S H  S I C I L I A N O                
Lightly coated with breadcrumbs| basil 
garlic | asparagus | lentil basmati & red rice. 39  

P E R S I A N  S A L M O N  K A B O B                     

cumin | coriander | garlic | turmeric  
tomato | peppers | tzatziki 
dill fava beans basmati rice. 33  
 

H E R B  C R U S T E D  S E A  B A S S                     

garlic | wilted kale ǀ ribbon vegetables 
lentil parmesan wild rice | chimichurri sauce. 39 
 

C I O P P I N O                       

clams ǀ shrimp ǀ calamari ǀ fish | mussels 
onions | garlic | tomato both | garlic toast. 38 
ADD LINGUINE + $6  
 

G R I L L E D  N O R W E G I A N  S A L M O N       
cucumber-dill sauce ǀ roasted vegetables  
choice of rice or potato | kapris berries. 34  

Conserve ǀ Sustain ǀ Indulge 100% zero trans-fat menu | t: 661-257-7860 | f: 661-257-3435 | oliveterrace@a .net  

www.oliveterracebarandgrill.com   | Not responsible for lost or stolen items. Item and prices may change without notice.  

L A S A G N A  

pasta sheets ǀ ground sirloin ǀ ricotta cheese 
Mushrooms | italian sausage ǀ parmesan 
mozzarella ǀ marinara sauce. 29  
 

BAKED ITALIAN SAUSAGE  

Pappardelle | onion | bell peppers | pepperoni | garlic                       
sun-dried tomatoes | marina sauce | mozzarella. 31  
 

P E N N E  B O L O G N A I S E    
ground sirloin ǀ Italian sausage | mushroom 
parmesan | sweet brandy cream sauce | evoo. 28  
 

L I N G U I N I  V O N G O L E           
Whole clams ǀ chop clams ǀ garlic ǀ herbs | butter  
evoo ǀ white wine ǀ fish vellouté ǀ parmesan. 29 
 

P E N N E  S A L M O N  F L O R E N T I N E             
Cubed Norwegian salmon ǀ garlic ǀ shallots 
tomato | spinach ǀ basil ǀ brandy cream bisque. 28   
 

L I N G U I N I  P E S T O            
basil ǀ sautéed garlic ǀ roasted pine nuts 
evoo | herbs | parmesan cheese. 26 
 

BAKED EGGPLANT PARMESAN  

herb crusted ǀ marinara | roasted garlic 
mozzarella cheese | Evoo | spaghetti marinara. 29     
 

L INGUINE ROASTED GARLIC FRESCA         
asparagus ǀ sun-dried tomatoes | evoo | spinach  
fine herbs ǀ light cream vodka sauce. 27  

 
 

 

L O B S T E R  R A V I O L I  

caramelized shallots ǀ roasted tomatoes ǀ evoo  
garlic | mushrooms | cream basil vodka sauce. 36 
 

R A V I O L I  D E L  S O L   

Butternut squash | butter ǀ manchego | sage 
arugula | white truffle oil | fig balsamico. 28 
 

C H I C K E N  L A S A G N A  A L F R E D O  

chicken èmincè ǀ ricotta ǀ parmesan | anise    
mushrooms ǀ spinach ǀ basil ǀ cream ǀ evoo. 29 
 

P E N N E  C H I C K E N  C H I P O T L E    
penne ǀ chicken filet ǀ peppers ǀ onions ǀ garlic  
white wine ǀ evoo | roasted chipotle sauce. 28 
 

P E N N E  B O R R A C H O  T E Q U I L A             
penne ǀ chicken filet ǀ artichokes hearts } garlic   
sun-dried tomatoes | cilantro-tequila sauce. 28 
 

P A P P A R D E L L E  A N D  G O A T  C H E E S E     
sautéed chicken | thyme | sundried tomatoes 
white wine | roasted garlic | evoo. 29  
 

SPICY SANTA FE SHRIMP LINGUINI          
roasted corn ǀ garlic ǀ tomato ǀ onion |  cilantro 
peppers | evoo ǀ roasted jalapeño cream sauce. 34    
 

F E T T U C C I N E  S H R I M P  S C A M P I   

garlic ǀ lemon | butter | white wine | tomatoes 
onion | parsley | lemon juice | evoo. 35  

S E A F O O D  

PA S TA   
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 Served with garlic bread | add soup of the day or a side salad +9 | gluten free pasta subsƟtute +6  

broiled or blackened chicken +8 | Italian sausage links +9 | shrimp or salmon +16 | 6oz top sirloin steak +20 
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R O A S T E D  W H O L E  M E D I T E R R A N E A N  B R A N Z I N O                                  
rosemary & garlic stuffed | evo oil | cherry tomatoes | kalamata potatoes | lemon butter sauce. 35 



SAUTÉED C H I C K E N  P I C A T T A          
garlic ǀ lemon | caper | butter | roasted vegetables    
mashed potatoes. 29 | sub with pasta +6  
 

SAUTÉED C H I C K E N  M A R S A L A   

mushrooms ǀ garlic ǀ marsala wine | roasted vegetable 
mashed potatoes. 29 | Sub with Pasta +6 
 

B A K E D  C H I C K E N  P A R M E S A N           

herb breaded chicken filet ǀ marinara sauce ǀ parmesan    
mozzarella ǀ spaghetti marinara ǀ garlic toast. 31  
 

J A C K  D A N I E L ’ S  S I Z Z L I N G  S T E A K           
top sirloin coulotte | garlic | mushroom | pepper corns  
BBQ sauce | baked beans | fingerling potatoes. 42       
 

B E E F  S T R O G A N O F F  F E T T U C C I N E          
beef tenderloin ǀ sautéed onions ǀ mushrooms  
crème fraîche sauce ǀ crispy shoestrings potatoes. 34 
 

F I L E T  M I G N O N          
8 oz. tenderloin of beef ǀ ǀ roasted vegetables 
roasted garlic béarnaise sauce ǀ potato or rice. 47  
 

1 2 O Z  G R I L L E D  R I B E Y E  S T E A K   

tarragon butter | asparagus hollandaise   
fingerling potatoes | maître d butter. 49     
 

B R A I S E D  S H O R T  R I B S        
caramelized onions ǀ roasted vegetables 
red wine sauce | garlic mashed potatoes. 37  
 

C A L F ’ S  L I V E R  |  C I P O L L I N I  O N I O N S                 
pan seared | crispy pancetta | shitake mushrooms  
garlic mashed potatoes or basmati rice | fig balsamico. 32 

P O M E G R A N A T E  C H I C K E N  “ F E S E N J A N ”             
Walnut | pomegranate molasses | turmeric 
 onion | cinnamon | evoo | saffron basmati rice. 28 
 

EGGPLANT BEEF STEW “GHEIMEH”     
sirloin beef ǀ yellow split peas ǀ onion | tomato 
turmeric | shoestring potato | saffron basmati rice. 28 
 

SHORT RIB STEW “GHORMEH SABZI”      
fenugreek | spinach | cilantro | parsley | red beans  
Onion | lemon | omani lemon | saffron basmati rice. 28 
 

“KOUBIDEH” GROUND BEEF OR CHICKEN KABOB         
two skewers ǀ onion ǀ sumac ǀ blistered tomato | pepper 
tzatziki | lavosh ǀ saffron basmati rice | sumac sauce. 29 
 

CHARBROILED PERSIAN CHICKEN KABOB          
CHOICE OF BREAST OR THIGH & LEG: yogurt saffron marinated  
Gypsy peppers ǀ onion | blistered tomato ǀ hummus   
lavosh | sumac sauce | dill fava bean basmati rice. 31  
 

F ILET MIGNON KABOB “BARG”          
saffron marinated | blistered tomato | Gypsy peppers | onion 
tzatziki | lavosh | saffron basmati rice | sumac sauce. 49     
 

L A M B  C H O P S  K A B O B  “ T O R S H ”  &  F I G S             
pomegranate & walnut marinade | garlic | turmeric 
grilled rosemary figs | lavosh bread | saffron basmati rice. 35  
 

MARINATED GRILLED RACK OF LAMB          
turmeric | evoo | seven spice | baby vegetables 
apricot, almond & raisin basmati rice | sumac sauce. 45     
 

BRAISED LAMB SHANK  
turmeric | onion | tomatoes | cinnamon  
sour cherries | evoo | dill fava beans basmati rice. 35  

ONE SKEWER: CHICKEN KABOB. 18 | KOUBIDEH. 10 | BARG. 38       

G A R L I C  B R E A D .  7 | S A U T É E D  M U S H R O O M S .  9 | R O A S T E D  V E G E T A B L E S  O R  BROCCOLI PALERMO. 9 

HONEY ROASTED BRUSSELS SPROUTS. 9 | B A S M A T I  R I C E  O R  L E N T I L  P A R M E S A N  W I L D  R I C E .   9  

L E M O N - B A S I L  F R I E S ,  C H I P S  O R  S W E E T  P O T A T O  F R I E S .  7  

BASMATI RICE CHOICES: saffron | sour cherry | dill & fava bean | apricot, almond & raisin Baharat | lenƟl and red rice 

F A M I L Y  K A B O B  T R A Y  |  P E R S I A N  C H I C K E N ,  B A R G  &  S A L M O N  K A B O B S     
gipsy peppers | onion | tomatoes | saffron and dill basmati rice | lavosh | yogurt relish | hummus. for 3 guests. 128  

 

KABOB COMBINATION “SOLTANI”  PLATTER   
replace koubideh with Persian chicken kabob add +10   

Barg and Koubideh 1+1 | blistered tomato | yogurt relish | sweet peppers | onion | lavosh bread | basmati rice. 57  

S I D E S   

add soup of the day or a side salad +9 

C H I C K E N  |  B E E F  |  L A M B  

CASH SAVING OPTION: 2.75% cc processing fee will be added when using credit card as payment 
Ask us about our catering and gift certificates, perfect for all occasions 
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