
                     OLIVE TERRACE BAR & GRILL 
28261 Newhall Ranch Road | Valencia | Ca. 91355 
MENU ITEMS AND PRICES MAY CHANGE WITHOUT NOTICE. 

C h o i c e  o f  D o u b l e C u t  1 6 o z  

P r i m e  R i b  o r  S i n g l e C u t  

w i t h G r i l l e d  S a l m o n  

o r  S h r I m p  C o m b o      
Yorkshire Pudding | Twice Baked Potato  

Roasted Vegetables | Horseradish | Au jus 
 

C h o i c e o f A p p e t i z e r   
Monterey Bay Calamari | Stuffed Mushrooms  

 

C h o i c e o f S o u p o r S a l a d   
  Baby Mixed Greens | Caesar Salad 

Clam Chowder | Tomato Basil Bisque 
 

C h o i c e o f O n e D e s s e r t  
Creme Brule | Pineapple Upside Down  

 

B o t t l e o f H o u s e W i n e  
     California Sparkling Wine | Pinot Grigio 

Chardonnay | Sauvignon Blanc | Rose  
Cabernet Sauvignon | Pinot Noir | Merlot 

THIS FRIDAY - SUNDAY   F R I DAY  -  S U N DAY    

O r  S H R I M P  
DINNER FOR TWO $79 

FOR TAKEAWAY ONLY 

K i d s M e n u (a la cart) $12 ea  
S P A G H E T T I  &  M E A T  S AU C E  O R  M AR I N A R A     
C H E E S E  P I Z Z A  | parmesan | mozzarella | cheddar  

marinara sauce | add pepperoni   $2 
C H E E S E  R A V I O L I  | filled with ricoƩa | parmesan | marinara  

K I D S  B U R GE R  | seasoned beef paƩy | leƩuce| tomato 
pickles upon request | french fries |cheese +$1 | bacon +$1.25 

M A C A R O N I  &  C H E E S E  | cheddar cheese |chicken +$4   
F R I E D  C H I CK E N  T E N D E R S  | tempura style  

choice of BBQ or ranch | French fries or applesauce 
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Served with French Baguette | Olive Tapenade  

C h o i c e  o f  T w o  S t a r t e r s 
T O M A T O  B A S I L  B I S Q U E   

C L A M  C H O W D E R   
M E D I T E R R AN E A N  G A R D E N  S A L A D |  cucumber 
tomatoes ǀ peppers ǀ red onion | olives | feta cheese dressing                

C A E S A R  S A L A D  |  romaine heart ǀ garlic   
ciabaƩa croutons ǀ parmesan   

P R O S C I U T T O  &  S A L AM I  F L A T B R E AD  |  Figs jam | evoo 
figs | feta | roasted garlic | mozzarella | goat cheese | arugula 

fig balsamic reducƟon    
H U M U S  D I P  |  pita bread               

garbanzo ǀ tahini ǀ spices | lemon juice | virgin olive oil ǀ sumac  

C h o i c e  o f  J u m b o  E n t r é e 
P A E L L A  V A L E N C I A  |  saffron rice | mussels ǀ clams 
Evoo | shrimp | calamari | chicken | Kalamata | chorizo ǀ peas 

B A K E D  O R GA N I C  E G G P L A N T  P A R M E S A N     
Herbed crusted | marinara sauce ǀ roasted garlic | mozzarella  

spagheƫ marinara | garlic toast    
S P A G H E T T I  S Q U A S H |  mushroom | turkey  meatballs              
spinach | onions | tomatoes | garlic | parmesan cheese | toast  

P E N N E  B O L O G N A I S E  |  ground sirloin | mushroom 
Parmesan | brandy cream sauce  

C H I C K E N  C H I P O T L E  P E N N E  |  onion | peppers 
Onions | Garlic | white wine ǀ roasted chipotle sauce 

L A S A G N A  |  T W O  W A Y S    
BEEF OR CHICKEN   

B A K E D  C H I C K E N  P A R M E S A N  |  marinara sauce 
parmesan | mozzarella ǀ spagheƫ marinara ǀ garlic toast  
G R I L L E D  N O R W E G I A N  S A L M O N  |  dill sauce 

Saffron rice | kapris berries  | roasted vegetables  
” K O U B I D E H ”  G R O U N D  B E E F  K A B O B  | sumac 
cucumber yogurt relish | saffron | tomato | saffron basmaƟ rice  
P E R S I A N  C H I C K E N  K A B O B  | saffron | gypsy peppers 
Onions | blistered tomato | hummus | dill lima beans basmaƟ 

P E R S I A N  S T E W S   | Pomegranate Chicken “Fesenjan”  
Braised Eggplant “Gheimeh” | Short Rib Herb “Ghormeh Sabzi” 

C h o i c e o f One D e s s e r t  
T I R A M I S U  |  C H E E S E  C A K E  |  C H O C O L A T E  T U X E D O     

C H O C O L A T E  C R O I S S A N T  B R E A D  P U D D I N G   

C h o i c e o f H o u s e W i n e  
B O T T L E  O F  P R E M I U M  C A L I F O R N I A  W I N E  

California Sparkling Wine | Pinot Grigio 
Chardonnay | Sauvignon Blanc | Rose  

Cabernet Sauvignon | Pinot Noir | Merlot 

FA M I LY  3 - C O U R S E   
W I N E  PA I R I N G  TO-GO MENU  

 $69 for two 

V Vegan with modificaƟons | GF Gluten Free with modificaƟons 
 CASH SAVING OPTION: 2.75% cc processing fee will be added  

when using credit card as payment 


