
 
 
 

TAPAS 
 
OLIVE TREE SPECIAL         7 
Whole roasted garlic bulb, home-made ali oli, olives, house tomato sauce and  
extra virgin olive oil served with crusty bread. (Gluten free bread available) 
 
STIR FRY CHORIZO         7 
Spanish Chorizo sausage sautéed with potatoes, onions and smoked paprika.   
 
BELL PEPPERS (v) (GF)        7 
Spicy cheese stuffed peppers, grilled and smoked with baby tomatoes and cheddar cheese. 
 
PADRON PEPPERS (v) (GF)        6 
A Spanish classic; small green peppers cooked in olive oil and  
seasoned with Mediterranean rock salt. 
 
MEATBALLS  (GF)         6   
Handmade pork meat balls, sealed, then simmered in our house tomato and basil sauce, 
topped with cheese. 
 
FILLET OF BEEF CARPACCIO (GF)       13 
Tender fillet of beef, lightly sautéed until rare, chilled and sliced with our Berkel Slicer; producing the most 
amazing carpaccio. Served with freshly grated parmesan cheese, balsamic vinegar, capers, red onion, 
rocket & cherry tomatoes.  
 
SPANISH MEAT BOARD        20 
100% organic acorn fed Iberian ham, serrano ham, chorizo and salchichón, served with bread. 
(Gluten free bread available) 

 
SPANISH CHEESE BOARD        18 
A mix of artisan cheeses from all over Spain; 
Cured Manchego with truffle, blue, goat’s, smoked cheddar, Menorcan mahon served with crystal bread 
& seasonal jam. (Gluten free bread available) 
 
MEAT & CHEESE SELECTION          20 
Our finest selection of the above boards, served with crystal bread, baked bread & seasonal jam. 
(Gluten free bread available)  



 
 
 

SEAFOOD TAPAS Our award winning fresh seafood dishes are a 
must try! Great as sharers, starters or mains, our 

seafood selection offers up some delectable 
flavours. 

 
 

 
 
 
MUSSELS (GF)           13.50 
Fresh wild Galician mussels steamed in white wine, our house tomato sauce, cream & fresh parsley. 
 
THAI STYLE MUSSELS (GF)       13.50 
Fresh Wild Galician mussels sautéed with ginger, garlic, onion, green chilli and steamed with coconut 
cream. 
 
PRAWNS ON ICE (GF)        11 
Mediterranean prawns served on a bed of crushed ice accompanied with Marie Rose sauce and lemon 
wedges. 
 
GRILLED KING PRAWNS        13 
Mediterranean wild king prawns cooked in extra virgin olive oil, white wine, garlic and fresh cut coriander.  
 
COD CARPACCIO (GF)        13 
Wild cod fillets finely sliced and marinated in freshly squeezed lemon juice, capers, balsamic vinegar & 
cracked black pepper, rocket and cherry tomatoes. 
 
SALMON CARPACCIO(GF)        13 
Smoked salmon sliced and marinated in freshly squeezed lemon juice, capers, balsamic vinegar & 
cracked black pepper, rocket and cherry tomatoes. 
 
CRISPY SQUID          7.50 
Tempura squid served on a bed of lettuce garnished with a wedge of lemon and topped with sea flakes. 

 
 
 

(Speak to your server about our gluten free bread) 

OLIVE TREE SEA FOOD PLATTER  
FOR 1    13 / FOR 2   24 

A selection of wild sea food; prawns, mussels, king prawns, smoked salmon and cod carpaccio 
served on a bed of crushed ice with soy sauce, Marie Rose, wasabi mayo and freshly cooked bread. 
 



 
 
 

  

JOSPER BBQ OVEN 
Our Josper oven is very special, it is the hottest indoor BBQ available and burns on 100% organic wood. 
The front door is like a safe and when closed it burns at around 400 degrees and ensures none of the 

natural moisture or flavour escapes. This is part of the reason our meat has such a unique smoky flavour. 
 

SEAFOOD 
Sea caught, locally sourced and sustainable  

 
WHOLE SEA BASS(GF)  17 

Beautiful fresh wild Spanish sea bass cooked in our Josper oven with  
smoked sea salts, garlic & extra virgin olive oil served with hand-cut wedges and side salad. 

 
MUSSELS(GF)      13.50 

Fresh wild Galician mussels steamed in white wine, house tomato sauce, cream & fresh parsley. 
 

THAI STYLE MUSSELS (GF) 13.50 
Fresh Wild Galician mussels sautéed with ginger, garlic, onion, green chilli and steamed with coconut 

cream. 
 
 

MEATS 
All our meats are Free range and served with hand cut potato wedges and side salad. 

 
MALLORCAN LAMB KEBAB(GF)  16 
Locally sourced lamb marinated for 24 hours in mint,  

garlic & coriander served with a fresh homemade tzatziki dip. 
 

AUSTRALIAN STRIP SIRLOIN(GF)  19.50 
300g of minimum 28 day matured, grain fed prime centre cut sirloin steak. 

 Grilled and smoked to perfection. 
 

FREE RANGE CHICKEN BREAST(GF)  14 
Succulent butterflied breast grilled and smoked to perfection. 

Goes brilliantly with one of our homemade sauces. 
 

HOME-MADE SAUCES  2.50each 
Pepper Sauce  Blue Cheese  Mushroom  

 
  

THE OLIVE TREE BURGER   14.50 
150g handmade steak burger served on toasted crystal bun with avocado, 

red onion, smoked bacon, cheddar cheese and our home-made house 
sauce.  

Served with potato wedges and house coleslaw. 
(Speak to your server about our gluten free burger bun) 

 



 
 
 

SALADS 
 
CAESAR (v) (GF)    8,50 
Crispy lettuce leaves, cucumber & cherry 
tomatoes tossed in a creamy Caesar dressing. 
Topped with garlic and herb croutons and 
freshly grated parmesan. 
(GF: NO CROUTONS) 
 
CHICKEN CAESAR (GF)   12 
Our classic Caesar salad topped with free-range 
chicken breast. (GF: NO CROUTONS) 
 
CAPRESE (v) (GF)     8.50 
Freshly sliced buffalo mozzarella and tomato 
drizzled with olive oil and garnished with house 
grown basil leaves. 
 
BEETROOT & FETA (v) (GF) 9.50 
Grated beetroot soaked in balsamic vinegar, 
topped with Greek Feta cheese, tomato and 
rocket leaves. 
 
GREEK (v) (GF)    9.50 
Tomato, cucumber, red onion, black olives and 
feta drizzled with a homemade dressing. 
 
GOATS CHEESE (v) (GF)  12 
Cranberry, apple, walnut, red onion and 
sundried tomatoes tossed in house dressing 
and served with caramelized goats cheese.      

SIDES 
POTATO WEDGES     4          
BREAD & ALI OLI    2.50 
ALI OLI      1.50 
SIDE SALAD     4           
COLESLAW      2.50      
ROAST VEG     3.50 
PEPPER SAUCE    2.50 
MUSHROOM SAUCE   2.50 
BLUE CHEESE SAUCE   2.50 
GARLIC BREAD     2.50 
GARLIC BREAD WITH CHEESE  3.50 

PASTA 

 
CHEFS SPECIAL CARBONARA 13 
Sautéed garlic, spring onion and smoked bacon 
cooked in white wine, cream and truffle oil. 
with free-range chicken  16 
  
SPICY ARRABIATA (v)    11 
Sautéed garlic, shallots, sundried tomatoes and 
chilli flakes in our house tomato sauce.  
with free-range chicken  14 
 
CHEESY MEATBALL   13 
Home-made meat balls in our special house 
tomato sauce, mixed with parmesan, cheddar 
and mozzarella. 
 
PRAWN & CHORIZO    14 
Mediterranean prawns and Iberian chorizo in our 
special tomato sauce, topped with cream and 
freshly grated parmesan cheese. 
 
ROASTED VEG & GOATS CHEESE  12 
Seasonal roasted vegetables tossed in spaghetti 
pasta and our special tomato sauce. 
 
(GF) Gluten free pasta available 
 

KIDS MENU 
 

All our kids food is as fresh as the adults;  
full of flavour and nutrition. 

 
MEATBALLS    6 
Served with potato wedges 
MINI CHICKEN SKEWER   6 
Served with potato wedges 
CHEESY MEATBALL PASTA   6 
PRAWN & CHORIZO PASTA  6 
MINI HAM OR CHEESE   4 
SANDWICH     
Served with potato wedges 



 
 
 

 

DESSERTS 
 
BAILEYS FROZEN CHEESECAKE  6 
Served with a scoop of vanilla ice cream. 
 
CHOCOLATE FUDGE CAKE  6 
Served hot, drizzled with chocolate sauce  
and a side of vanilla ice cream. 
 
CARROT CAKE(GF)   6 
Soft sponge carrot cake, topped with cream 
cheese and hazelnuts. Gluten free. 
Served with vanilla ice cream. 
 
CHOCOLATE BROWNIE  6 
Served hot and with a scoop of vanilla 
ice cream. 
 
STRAWBERRY CHEESECAKE  6 
Biscuit based American cheesecake topped 
with fresh strawberries served with vanilla ice 
cream and drizzled with strawberry coulis.   
 
ARTISAN ICE CREAM    3.50 
Made by the Los Iannini family, this delicious 
home-made Italian ice cream is bellisimo. 
Two scoops from the following flavours: 
 

Extra Dark Chocolate  (vEGAN) (GF) 
Strawberry (VEGAN) (GF) 
Pistachio 

 

 
MILKSHAKES 

 
Made with delicious vanilla ice-cream and 

finished with whipped cream and served with a 
chocolate straw. 

 
VANILLA 4.50 

CHOCOLATE 4.50 
STRAWBERRY 4.50 

 
SALTED CARAMEL 5 

LION BAR  5 
OREO  5 

MALTESER  5 
KINDER BUENO   5 

TWIX  5 
 
 

DESSERT MARTINIS 
 

SALTED CARAMEL & CREAM 7.50 
CHOCOLATE ORANGE   7.50 
HAZELNUT BUTTERSCOTCH 7.50 
ESPRESSO MARTINI  7.50 

 

 
 

 
 
 

 
 


