STARTERS

]:resh SOUP OF Thc Day %

Ask your waiter for todaﬂ’s soup served with crustg bread.

Fresh Calamari

Fresh fried Calamari marinated in ouzo lightly dusted with flour served with ouzo
magonnaise

.

Girilled OctoPus & Fennel ’

A salad of Grilled Octopus Tennel & baby mixed cress finished with extra virgin
olive oil .

Mczzc ]:or 2 To Sharc (can be aclaptec{ for vegetarians)

An enticing P!atter to share calamari, lamb kofta, tzatziki, hummus, marinated

Aubcrgincs, [eta stuffed chilli peppers évgri”ed Ha”oumi

Watermelon & Cretan Manouri Cheese. \/ %\

Watermelon with Cretan Manouri cheese markc\cl on the gri“, drizzled with extra
virgin olive oil.

Grilled Sardines %\

Simply Grilled sarcl\ines drizzled with olive oil & rosemary.

Mushroom Crostini \/, N ’
Toastcd Ciabatta bread topped with wild mushrooms tossed in garlic, olive oil, Pinc

nuts, rockct, parmesan shavings dressed with an olive taPCﬂade.

Olivc Tree Sca“ops . y\
Fan ried f:resl—x King sca”ops with roasted tomatoes, chorizo é»gar!ic n

extra virgin olive oil .

King Prawns Me |_emoni Ke Skortho }\
Succulent king prawns pan fried in a garlic, lemon & parsley marinade served with
S P P b P Y

crusty bread‘

Halloumi & Aubcrginc Stack V
Gri”ed Aubcrgines fyHa”oumi cheese stack served with a sundried tomato é»garlic

clressing, drizzled with extra virgin olive oil.

£5.35

£6.95

£6.95

£13%.25

£5.95

£5.95

£5.95

£7.95

£7.95

£6.25



FROM THE GRILL & HOUSE SFECIALITIES

All our meat Products are caref:u”y selected to give you the best qualitg & flavour
Chicken Souvlalci /’\ £1%.25
Skewers of succulent marinated chicken fillet with onion & peppers cooked on the

grin} topped with a cream & mushroom sauce served with sautéed potatoes.

Stugecl FOI’I( Fi”ct 5ouv|al<i ( award winning free range Pork from Aslwlgns garm)
Skewers of succulent marinated Pork fillet tenderloin stuffed with ]’calian meats,

£17.95
gri”ed & served with hand cut Cl"liPS.

Cote De Boeuf 160z £25.95
For the larger aPPetite, succulent rib eye matured for 2.1 clags, bursting with fla-

vour, cooked on the bone. Servecl with roasted flat mushroom , Plum tomato &

hand cut chips. (Choose from Diane or peppercorn sauce served on the side.

]:i”ct Stcak 9oz

Frime fillet steak served with roasted flat mushroom , P[um tomato & hand cut chips. £25.95
(hoose from Diane or peppercorn sauce served on the side.

Sirloin Steak 90z £17.95
Succulent 8oz Prime sirloin steak served with flat mushroom, Plum tomato & hand

cut chips.

Choosc from Diane or peppercorn sauce served on the side.

Gri”cd ]__amb Cutlcts( Paidakia) £20.95
T enderlamb cutlets served with hand cut c}nips garnishccl with a 3oghur‘t coriander

dip & Pita bread
Sgkoti Tiganito Me Foure patatas. £17.25

Fan fried calves liverin butter & sage served with mash potatoes

Stifado ® £16.35
A traditional Greek beef casserole with s}'xa”ots, tomato, garlic, red wine & herbs

served with mash Potato.

Kleftico [ amb £16.95
Slow cooked lamb shank cooked the traditional way with herbs, garlic, wine served

ina c!ag Pot with Potato;s cooked in the lambsjuices with a 5og}1ur‘t & coriander dip

o\

KotoPoulo Horiatiko ’

Oven baked chicken breast cooked in rosemary Plum tomato white wine and olive

£13%.25

sauce served on a bed of sautéed sPinach & new Poatatocs.



HOUSE SFECIALITIES

Vegcterian Mousaka VN ’\

Layers of seasonal vegetables, auberginc, tomato, potato & Pistachio nuts finished
with béchamel sauce.

Mousaka /’\\

Layers of r;n'ncccl meat, aubcrgine, potato, fresh herbs & Pistachios toPPed with

béchamel sauce.

Makoronia me T halasina ”\
Spag!ﬁetti in white wine Fomkocloro, chi”i, sca“oPs, musse]s, prawns, gar]ic & fresh basil
Domates & FiPPcrics Gemistes \V N ’\

T omatoes and red or 9cuow peppers stuffed with rice | Pistachios, garlic, herbs, &
Greek feta.

Risotto Sto Fourno

A delicious Risotto of calamari, salmon, mussels & monk fish in a delicious white wine,
tomato, Garlic coriander sauce, finished with gri”cd head-on Tiger Frawn.
Butternut Squash & Sagc T ortelli vV

Largc Tortc”oni filled with butternut squas]’t & sageina branclg, wine & cream sauce,

Farmesan cheese toPPed with Sweet potato crisps
FlsH

Mixed Seafood Souvlaki /’\'
Cl—rargri”cd King prawn, salmon & sca”op skewers drizzled with a garlic, herb & lemon

jus served with lemon risotto.

Sea bass With Jerusalem Artichoke K

Gri”ed Sea bass served with Jerusa]em\ artichoke, roasted peppers, aubergines,
garlic, olives, courgettes & new Po’catoes.

King Prawns With |_emon Risotto ’\

King prawns marinated in white wine, garlic , lemon & chi“i, served with a lemon risotto.

Grilled Salmon ’\
[resh gri”ecl fillet of Scottish Salmon served with mash potato, sPinach lcaves leaves
and drizzled with a but’cer, chive , lemon & Greek honegjus.

£9.95

£11.95
£13.95
£9.95
£15.95
£12.95
£16.95
£16.95
£19.95
£15.95



SALADS

King Prawn and Mango y
A delicious salad of king prawns, mango, broad beans, Pine nuts & mix leaves toPPed with

crispg pancetta finished with extra virgin olive oil, lemon & Honeg clressing.

Warm Beef Salad. }\

Pan fried medallions of fillet steak on a bed of gri”ed red onion, gri”ecl sweet potato,
sPring onion red chard, rocket & sPinach finished with a clressing of sweet chi”i, ginger,
extra virgin olive oil with a dash of ]emonjuicc.

Greek Salad ’\

Traditional salad of tomato, red onion, green pepper, olives, cucumber,lceta, finished

with dried oregano, extra virgin olive oil & Corinthian aged red wine vinegar.

The Olive Tree Chicken Salad N ’

Fan fried s’crips of chicken fillet tossed with mushrooms Pine nuts & soya sauce served

On a bed of mixed babg leaves.
SIDE. ORDERS

Baskct of SPccia]itq Pread served with olive taPcnadc
Marinated QOlives ’
B]ack and green olives marinated in lcmon, chilli & rosemary

b

SPinach Fan fried with extra virgin olive oil é»gar!ic. ’

Hand Cut chunkg chips

Mash Fotato

New potatoes tossed in virgin olive oil & garlic
Sautécd Fotatocs

Tomato and red onion salad ’\

Mixcd leaf salad } \

Mediterranean vcgctablcs tossed in balsamic vincgarf/’\

Selection of seasonal vcgctablcs /’\ - |

Sautécd Mushrooms in butter and garlic %

Tzatziki ’\ or | aramosalata or [lummus ( served with Pita brcad)

V= \/egctarian . N =Contains Nuts. Some of our dishes may contain traces of nuts.

The Olive Tree has been awarded a Gold Essex Healthy Life ‘Healthy
Eating’ Award which is provided by Epping Forest District Council. Food hygiene
and nutrition are both an essential part to achieving this award.

A Healthy meal at The Olive Tree.

Our menu has been carefully considered to offer the greatest choice of healthy
and balanced meals wherever possible keeping fats, sugar and salt all to a
minimum.

£17.95

£17.95

£8.95

£9.95

£3%.20
£3.20

£3% .45
£2.95
£2.95

£2.95
£2.95

£3.25
£3%.25
£2.85
£2.85
£2.95
£3%.25



DESSERTS

[Home made Galactobourico

A delicious home made (areek dessert with f:i“o pastry & a vanilla cream Fi”ing.
T iramisu

A delicious home made dessert with sponge, Marsala wine, | ia Maria & espresso

CO{:{:CC th@ﬂ laycrecl Wltl"l mascarPone cream.

Creme Brulc
]:ruity Panna Cota
A liglﬁt creamy fruit dessert.

|ce Crcam
A choice of Dairg Strawberrg, Chocoiate Clﬁip, Dairg ‘\/ani”a) Dairy Fis’caciﬁio,
Black Current & Mango Sorbet.

Crcpc with Banana, Cream, (Grand Marnier & Chocolate Sauce
Organic Chocolate Cheese Cake ’\

Scrvccl with a ball of vanilla lce cream

Gireek Yoghurt with honcy &nuts N /}
Scasonal Fresh Fruit Salad served with ice cream

E]inico Trio (Trio Greek Dessert) N

Galactobourico, Katahci & Baklava served with a ball of vanillaice cream

Fistiki Risogalo ( pistachio rice pudding). served cold N ‘&
galo \p P L/

Chccsc Board A superb choice of cheeses served with biscuits & grapes
Fuddfn Winc Muscat de Beaumes de Venise Fcnoui]et (50(:!) R}'xone
S

Fronouncccl ﬂoral, honcysucklc & musi<9 riPc orange fruit aromas dominate the mose. T he Pa|atc shows lovely

balanced sweetmesss, ripc fresh muscat grapincss, some floral notes & a tangy, riPc finish with lemon & orange

aciditg.

£6.95 Pcrglass £26.95 per btl

N = Con’cains Nuts. Somc of our dishes may contain traces of r

]"]calthg Eating Gold Award OPtion

Prices are inclusive of Vat, Service is at your discretion, however an

Optional 10% will be added to the bill for parties of 6 or more.

Don't ]:orgc’c to ask about our sPccia] music events.

£4.95

£4.95

£4.95
£4.95

£4.95

£4.95
£4.95

£4.95

£4.95

£4.95

£6.95



