TAKEAWAY FAMILY SHARED

WINE PAIRING MENU | $79 For Two

Served with French Baguette | Olive Tapenade

"BBQRIB

& GRILLED SALMON
OR SHRIMP COMBO

WINE PAIRING DINNER FOR TWO $89

;e,r
FOR TAKEAWAY OR DELIVERY ONLY

Choice of Full Rack
or Half Rack with
Cajun Crabmeat

Stuffed Shrimp Combo
OR

GRILLED SALMON COMBO
BBQ Beans | Creamed Corn
Hash Browns Casserole | Brussel Sprouts

Choice of an Appetizer
Monterey Bay Calamari | Stuffed Mushrooms

Choice of a Soup or a Salad
Baby Mixed Greens | Caesar Salad
Clam Chowder | Tomato Basil Bisque

Choice of One Shared Desert
Creme Brule | Pineapple Upside Down

Bottle of House California Wine
California Sparkling Wine | Pinot Grigio
Chardonnay | Sauvignon Blanc | Rose

Cabernet Sauvignon | Pinot Noir | Merlot

Available from 11am to 8pm

We will take order by phone, freshbyte on our website
or the following delivery apps.

$.0

2% cruBHus W

FRESHBYTES

Call: (661) 257-7860

OLIVE TERRACE BAR & GRILL
28261 Newhall Ranch Road | Valencia | Ca. 91355

MENU ITEMS AND PRICES MAY CHANGE WITHOUT NOTICE.
6/25

~ Uber Eats go

Postmates

DOORDASH

W

CHOICE OF TWO APPETIZERS

TOMATO BASIL BISQUE
CLAM CHOWDER
*MEDITERRANEAN GARDEN SALAD | cucumber
tomatoes | peppers | red onion | olives | feta cheese dressing
* CAESAR SALAD | romaine heart | garlic
ciabatta croutons | parmesan
PROSCIUTTO & SALAMI FLATBREAD | Figsjam | evoo
feta | roasted garlic | mozzarella | goat cheese
Arugula | fig balsamic reduction
** HUMUS DIP | pitabread | garbanzo
tahini | spices | lemon juice | virgin olive oil | sumac

CHOICE OF A JUMBO SHARED ENTREE

*PAELLA VALENCIA | saffron rice | mussels | clams | evoo
shrimp | calamari | chicken | Kalamata | chorizo | green peas
*** BAKED ORGANIC EGGPLANT PARMESAN
Herbed crusted | marinara sauce | roasted garlic | mozzarella
spaghetti marinara | garlic toast
*SPAGHETTI SQUASH | mushroom | turkey meatballs
spinach | onions | tomatoes | garlic | parmesan cheese | toast
PENNE BOLOGNAISE | ground s irloin | mushroom
Parmesan | brandy cream sauce
CHICKEN CHIPOTLE PENNE | onion | peppers
Onions | Garlic | white wine | roasted chipotle sauce

LASAGNA | TWO WAYS

BEEF OR CHICKEN
*BAKED CHICKEN PARMESAN | marinarasauce
parmesan | mozzarella | spaghetti marinara | garlic toast
*GRILLED NORWEGIAN SALMON | dill sauce | couscous
kapris berries | roasted vegetables
*”KOUBIDEH” GROUND BEEF KABOB |sumac
cucumber yogurt relish | saffron | tomato | saffron basmati rice
*PERSIAN CHICKEN KABOB | saffron | gypsy peppers
Onions | blistered tomato | hummus | dill lima beans basmati
*** PERSIAN STEWS | Pomegranate Chicken “Fesenjan”
Braised Eggplant “Gheimeh” | Short Rib Herb “Ghormeh Sabzi”

CHOICE OF A SHARED DESSERT

TIRAMISU | CHEESE CAKE | CHOCOLATE TUXEDO
CHOCOLATE CROISSANT BREAD PUDDING

CHOICE OF A BOTTLE OF HOUSE WINE

CALIFORNIA SPARKLING WINE | PINOT GRIGIO
CHARDONNAY | SAUVIGNON BLANC | ROSE
CABERNET SAUVIGNON | PINOT NOIR | MERLOT

KIDS MENU (a la carte) $S12ea

SPAGHETTI & MEAT SAUCE OR MARINARA
CHEESE PIZZA | mozzarella | marinara | pepperoni + $4
CHEESE RAVIOLI | filled with ricotta | parmesan | marinara
KIDS BURGER | seasoned beef patty | lettuce| tomato
pickles upon request | French fries |cheese or bacon +$2.50
MACARONI & CHEESE | cheddar cheese | chicken +$4
FRIED CHICKEN TENDERS | tempura style
choice of BBQ or ranch | French fries or applesauce
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* Gluten Free (with modification on some items) | ** Vegan



