
O l i v e  Te r r a c e  B a r  &  G r i l l  
28261 Newhall Ranch Road. Valencia Ca. 661-257-7860      

oliveterrace@att.net        www.oliveterracebarandgrill.com     2/26 

Menu item and Prices May Change Without Notice  

     C H E E S E  B O A R D   | 4 Cheeses 25 
  smoked gouda ǀ feta | pepper jack | brie | goat  
        gorgonzola ǀ white cheddar | manchego  

W I T H  I T A L I A N  M E A T   3 5  
   prosciutto | salami | capicola | kapris berries  

 

PAPAYA STUFFED BAY SHRIMP  16   
 

R U S T I C  B A G U E T T E  B R U S C H E T T A   16 
 

B I S T R O  C A P R E S E   ~ 1 7  
 

ESCARGOT A LA BOURGUIGNON  19    
 

STUFFED MUSHROOMS ~ 19 
 

PROSCIUTTO MELON & BURRATA  17 

      M AY  W E  S U G G E S T ! ~  1 8e a          
        SWEET KISS | baileys | frangelico | kahlua | honey                BERRY ROSÉ | svedka citron | rose | lime | raspberries | mint               
AZTEC WHISPER | grey goose| hypnotiq | pineapple | lemon      PINK VELVET | 1800 coconut | lemon | strawberry puree | tajin      

FRENCH ONION SOUP  GRATINÉE  14   
 

CLAM CHOWDER 10 
 

TOMATO BASIL BISQUE  10   
 

CAESAR SALAD  12 
 

MARKET GRILLED ROMAINE SALAD  13             
 

BABY ICEBERG WEDGE SALAD  14 
 

STRAWBERRY SPINACH SALAD  13      
 

BEETS & FRIED GOAT CHEESE SALAD  14 
 

C L A S S I C  G R E E K  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  

SAUTÉED C H I C K E N  P I C A T T A   |  garlic ǀ lemon caper | roasted vegetables   

 garlic mashed potatoes or saffron basmati rice ~ 34/56  
 

P E R S I A N  S A F F R O N  C H I C K E N  K A B O B   |  garlic humus | dill fava beans basmati rice ~ 34/56  
 

ROASTED PEKING DUCK  | cherry orange sauce | balsamic brussels sprouts  ~ 34/56 
 

PISTACHIO PESTO SHRIMP PASTA  | l inguine | cilantro | evoo | garlic toast ~ 38/60  
 

L I N G U I N I  G A R L I C  F R E S C A   |  roasted garlic ǀ grilled asparagus | evoo  

sun-dried tomatoes | fine herbs ǀ baby spinach ǀ light cream vodka sauce | garlic toast ~ 31/53  
 

Z O O D L E S  C A P R E S E   |  zucchini strands | roasted tomatoes | fresh mozzarella  

roasted garlic | asparagus | basil | evoo | garlic toast ~ 36/58  
 

LASAGNA | ground sirloin marinara sauce | mozzarella | italian sausage | garlic toast ~ 31/53   
 

LOBSTER RAVIOLI | mushrooms | pink brandy sauce | cherry tomatoes | garlic toast ~ 40/62                                                      
 

PAELLA VALENCIA  | saffron rice ǀ chicken | mussels ǀ clams | chorizo   

green peas | shrimp ǀ calamari | rosemary extra virgin olive oil ~ 41/63  
 

H E R B  C H I L E A N  S E A  B A S S   | garlic | kale ǀ ribbon vegetables | lentil wild rice | chimichurri sauce. 51/73  
 

A P R I C O T  D I J O N  G L A Z E D  S A L M O N   |  Dijon grainy mustard | soy sauce  

l ime juice | ginger | garlic | 7 spice Turkish apricot basmati rice | asparagus ~ 35/57    
 

 F I L E T  M I G N O N  K A B O B  “ B A R G ”   |  sumac marinated | saffron basmati Rice  
peppers | yogurt mint relish ~ 58/80   

 

BRAISED SHORT RIBS  | roasted vegetables | mashed potatoes or saffron basmati rice ~ 44/66   
 

FILET MIGNON  | grilled asparagus | fingerling potatoes | béarnaise sauce ~ 58/80  
WITH MIX OR MATCH MAINE LOBSTER TAIL  | drawn butter ~ MP  

 

CHATEAUBRIAND BOUQUETIÈRE  | duchess potatoes | grilled asparagus   
roasted garlic béarnaise and bordelaise sauces | for two ~ 109/153  

 

SAUTÉED V E A L  P I C A T T A  | zucchini | garlic ǀ lemon | caper | butter  

roasted vegetables | mashed potatoes. 42/64                                                    
 

ROASTED RACK OF LAMB  | fresh herbs | roasted baby vegetables  

apricot Baharat basmati rice | spicy English mint sauce ~ 57/79  
 

P R I M E  R I B  O F  B E E F  |  Y O R K S H I R E  P U D D I N G   |  twice baked potato  

roasted vegetables | creamed horseradish | au jus. 49/71   

ARYANA’S SPRING RED VELVET MOLTEN CAKE ~ 14 | CHOCOLATE CROISSANT BREAD PUDDING ~ 14    
 

TIRAMISU ~ 14 | CRÈME BRÛLÉE ~ 14 | PINEAPPLE UPSIDE-DOWN CAKE & COFFEE ICE CREAM ~ 15   
 

CHOCOLATE TUXEDO CAKE ~ 13  CHOCOLATE STRAWBERRIES/GRAND MARNIER INFUSED  ~ 16/24  

http://r20.rs6.net/tn.jsp?e=001g_h8IrDiIobr378TeLByPcrwMZ4xU5qGaGZVctTusAnQXti2ufA1ENNw0JrZi7rYG9UCDDt7ewhHf1ke7t7lEWkzCld-7iLQnvDLEy7Le35-bHORtd7l-y65c6RUXMjyIJ8zMvGSzY4AGQoIQjoZzdLb2NX-MYhR5FDbuoclyxSrbK5YPaDl2sUtq9whXDHdsFJtae32xqRlYEOuOikC86ezfgUhj-t

