
	

 
Items listed on the menu may change due to seasonal availability. 

Please, let us know of any allergies or dietary requirements. 
A discretionary 12.5% service charge will be added to your bill. 

	

Southern European Small Plates 
 
Bar Olives   £2.90 
Kalamata Olives with Stone In 
 

Selection of Bread & Olive Oil£2.90 
Pitta Bread, Ciabatta & Carasau with Olive Oil 
& Balsamic Glaze 
 

Garlic & Olive Oil Bread £2.90 
Ciabatta with Olive Oil & Garlic  
 

Garlic & Cheese Pitta Bread £3.90 
Pitta Bread Topped with Garlic Oil & Cheese  
 

Soup of the Day   £3.90 
Homemade Soup Served with Ciabatta Bread 
 

Mini Spanakopita  £4.90 
Layered Phyllo Pastry, Spinach & Crumbed Feta 
 

Fries with Feta & Oregano  £4.90 
Pomme Frittes with Feta & Oregano 
 

Hummus & Pitta Bread £4.90 
Homemade Hummus & Pitta Bread 
 

Aubergine Dip & Pitta Bread £4.90 
Pureed Eggplant Seasoned, Served with Pitta 
 

Tzatziki & Pitta Bread  £4.90 
Homemade Tzatziki & Pitta Bread 
 

Gigandes (Butter Beans) £4.90 
Baked Butter Beans in a Tomato Herb Sauce 
 

Kolokithokeftedes  £5.50 
Deep Fried Dumplings of Grated Courgettes and 
Crumbed Feta 
 

Papas Bravas    £5.50 
Hand Cut, Fried Potatoes with Spicy Tomato 
Sauce & Aioli 
 

Grilled Courgettes  £5.50 
Courgette Slices Grilled, Topped with Garlic Oil 
 

Artichokes & Red Onion £5.50 
Artichokes Preserved in Olive Oil, Served with 
Pickled Red Onion & Garlic Oil 
 

Mastelo   £5.50 
Pan Fried Cow Milk Cheese / Balsamic Glaze 
 

Selection of Cheese   £8.90 
Selection of Mediterranean Cheese 
 

Rocket & Parmesan Salad £4.90 
Rocket Leaves with house dressing & Parmesan 
 

Greek Village Salad  £5.90 
Onion, Tomato, Cucumber, Feta Cheese, Olives 
& Oregano 
 

Beetroot & Carrot Salad £4.90 
Grated Beetroot & Carrot with Greek Yoghurt, 
Feta & Walnuts 
 

Aubergine Casserole  £5.90 
Potato, Aubergine, Onion & Tomato Cassarole 
 

Risotto of the Day  £5.90 
Arborio Rice with the Chef’s Choice 
 

Gnocchi alla Sorrentina £5.90 
Potato Gnocchi in Tomato Sauce & Mozzarella 
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Southern European Small Plates 
 
Parmigiana di Melanzane £6.90 
Aubergine in Tomato Sauce & Parmesn 
 

Croquetas   £5.50 
Homemade Ham Croquetas Deep Fried Served 
with Aioli 
 

Morcilla   £5.50 
Spanish Black Pudding Served with Ciabatta 
Bread, Alioli & Caramelised Onion 
 

Chicken Thighs  £5.60 
Grilled Bone Out Chicken Thighs Served with 
Beetroot & CarrotSalad 
 

Sautéed Chorizo & Croutons £5.90 
Sautéed Sliced Chorizo with Croutons 
 

Keftedakia   £5.90 
Veal Meatballs Served with Tomato Sauce 
 

Pork Fillet Medallions  £5.90 
Herb Crusted Medallions of Pork Pan Fried 
 

Paidiki (Single Lamb Chop) £5.90 
Grilled Lamb Chop with Tzatziki 
 

Chicken Liver & Ciabatta £6.90 
Pan Fried Chicken Liver Served with Ciabatta 
Bread 

 

Serrano Ham & Manchego  £7.90 

Serrano Ham, Manchego Cheese & Bread 
 

Tagliata   £8.90 
Grilled Steak (4oz) with Crumbed Feta & Chilli 
 

Moussaka   £9.90 
Layered Aubergine, Potato, Mince Meat 
 

Kleftiko            £11.90 
Slow Cooked Lamb Shoulder Off the Bone 
 

Steak & Rocket          £15.90 
Approx. 225gr / 8oz Sirloin with Rocket 
&Parmesan 
 

Anchovy Fillet à Português £4.90 
Fillets of Anchovy in Olive Oil with Garlic & 
Ciabatta Bread 
 

Seabass Fillet   £7.60 
Pan Fried Fillet of Seabass with Fennel & Carrot 
 

Garlic & Chilli Tiger Prawns £7.60 
Pan Fried Shell & Head on Prawns with Chilli 
& Garlic Butter
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Welcome 
 

We at the Olive Grove believe that eating and drinking should be a 
sociable activity. Sharing flavours and experiences is all part of 
healthy lifestyle. 
Meals are far more enjoyable with good company and great drink, 
there must be a balance of flavours, atmosphere and socialising. 
So in our belief of the Mediterranean approach to eating and 
drinking, we have delivered small plates of flavours to be shared 
amongst yourselves and your friends. 
The food is served as and when it is ready, to have the best flavour 
and fill your "orexi" appetite. 
We would like you to sit back and enjoy our hospitality "filoxenia" 
and should you become a little lost in your thoughts let us take 
over and meet your expectations. 
 

Buon Appetito,  
 

Καλή όρεξη, 
 

Bom Proveito, 
  

Bon Appetit, 
 

Que Aproveche 
 


