CHEF’S SPECIALS

STARTERS
COLD MEZZES
HUMMUS

A classic favourite made from puréed chickpeas,
tahini paste, lemon, olive oil and garlic.

OLIVE TREE SPECIAL

A delicious medley of creamy feta cheese with
mixed peppers, olives, fresh basil, olive oil and
cracked black pepper.

RUSSIAN SALAD

Boiled cubes of potatoes, carrots, sweetcorn,
gherkins,tossed in mayonnaise and double cream.

KISIR

Bulgur wheat with finely chopped red pepper
gherkins and spring onions, fresh parsley and
coriander.

CACIK

A light and refreshing yogurt based dish with finely
chopped cucumber, mint, dill and a dash of garlic.

SAKSUKA

Fried aubergines, red & green peppers and onions
in a tasty and delicately balanced tomato sauce.

EZME

A lightly spiced relish made with tomato, red onion,
red pepper, gherkins, coriander, lemon, garlic and
olive oil - with a splash of pomegranate syrup.

SULTAN'S PATLICAN

Creamy garlic yogurt with fried aubergines, red
pepper,tahini and olive oil.

MIXED COLD MEZZE Perfect for two

Chef’s selection of various cold mezze dishes.

All dishes served with rice

5.50

FROM THE CHARCOAL GRILL
5.50

5.50

5.95

Light filo pastry rolls filled with minced meat, onion
and mozzarella cheese. Served with a light
mayonnaise and herb dressing.

5.50

12.50

5.95

7.50

HALLOUMI

6.25

Pan-fried traditional Cypriot cheese served with
a light yogurt sauce.

CHICKEN SHISH

Large chunks of succulent chicken breast in a mildly
spiced marinade cooked on the skewer over
charcoal grill.

13.25

LAMB SHISH

15.95

CHICKEN BEYTI

12.95

Minced chicken kofte with onion, parsley and a blend
of Turkish herbs and spices.

LAMB CHOPS

16.95

MIXED GRILL

16.95

CHICKEN SARMA

13.95

BEYTI SARMA

14.95

Charcoal grilled tender chicken and lamb shish
with Adana

Minced Chicken with garlic and parsley rolled up in
flatbred, sliced into pinwheels on a bed of yogurt,
topped with Halep sauce and butter.

Adana cooked on charcoal grill rolled up in
flatbread, sliced into pinwheels on a bed of yogurt,
topped with Halep sauce and butter.

6.25

FALAFEL

5.95

Marinated spicy minced lamb or minced chicken
on skewers and croutons topped with yogurt, chef’s
special tomato sauce & butter sauce.

SUCUK

6.25

ALI NAZIK

GOAT’S CHEESE

6.95

Deep fried minced balls of chickpeas, fresh
vegetables coated with sesame seeds. Served
with a tangy chutney and yogurt sauce.
Much loved mildly spicy Turkish sausage,pan fried
and topped with a fresh yogurt and herb dressing.

Goat’s cheese coated in mixed herbs,sunflower
seeds and breadcrumbs. Served with salad,
tomato chutney and yogurt sauce.

6.95

MUSHROOM SAUTÉ

6.50

Mushrooms with onion, red & green peppers and
garlic,cooked in a creamy tomato sauce, topped
with mozzarella cheese.

WHITE BAIT

Crispy breaded whitebait served with delicate
salad leaves and a homemade tartare sauce.

KALAMAR

Coated in breadcrumbs and deep fried. Served
with a crisp salad and homemade tartare sauce.

MIXED HOT MEZZE Perfect for two

Chef’s selection of 4 hot mezze dishes:
Olive Tree Borek, Falafel, Sucuk, Halloumi.

SIDE ORDERS

Fries
Sweet Potato Fries
Bread
Rice
Side Salad
Sautéed Patatoes
Creamy Garlic Spinach

YOGURT KEBAB

13.50/12.95

15.95

OLIVE TREE SPECIAL

PLATTER FOR 2 PEOPLE

A selection of Chicken Shish, Lamb Shish, Lamb Ribs,
Chicken Wings, Adana and Chicken Beyti.

PLATTER FOR 4 PEOPLE
6.95

6.95

13.50

2.50
3.25
2.00
2.00
2.00
2.00
3.50

A discretionary 10% service charge will be added to parties
of 8 or more

CHICKEN GUVEC

14.75

OTTOMAN BEEF STEW

15.95

ISLIM

15.95

EMPEROR’S CHICKEN|PERFECT FOR SWEET LOVERS

16.25

LAMB MOUSSAKA

14.45

HALEP CHICKEN

14.95

LAMB SHANK

18.95

19.50

36.95

69.95

A selection of Chicken Shish, Lamb Shish, Lamb Ribs,
Chicken Wings, Adana and Chicken Beyti.

SPECIAL LUNCH MENU

12pm till 4pm, Monday to Friday
1 Course 8.95
2 Courses 10.95
STARTERS

MAIN COURSES

Cacik

Olive Tree Borek

Kisir

Chicken Salad

Hummus

Falafel

Russian salad

Tasty chunks of chicken with fresh tomato, red & green
pepper and garlic topped with melting mozzarella
served in a traditional hot clay dish.

Prime beef in a rich stock sauce with onions, red
peppers and peanuts, served on a Traditional plate.

Finely sliced pieces of lamb cooked with fried
aubergines, onions, peppers in a rich tomato sauce.

Pieces of chicken breast in a luxurious sweet creamy
sauce: a delicious blend of apricots, roasted mixed
nuts & currants - A dish fit for an Emperor!

A traditional Mediterranean dish made with aubergines,
potatos, carrots, courgettes,onions and lamb minced
- topped with a thick layer of Bechamel sauce.

Tender chicken pieces with wild mushrooms onion and
pepper cooked in a creamy yet authentic Halep sauce.

Slow cooked lamb shank with onions, carrots, green
& red peppers in a rich tomato sauce.

CHEF’S SALADS
CHICKEN SALAD

11.95

HALLOUMI SALAD

10.95

Succulent chicken with mixed salad leaves and
creamy salad dressing
Seasonal vegetables with mixed salad leaves and
chargrilled halloumi with dressing

Chilled garlic yogurt, grilled aubergine and pepper
base, topped with Lamb shish.

A selection of Chicken shish, Lamb shish, Chicken
wings, Chicken beyti and Lamb chops.

LAMB LIVER

Paneed lamb liver with onion, red & green peppers,
cooked in a mixture of Turkish herbs and spices.

14.95

CHICKEN WINGS

SIGARA BOREK

Light filo pastry rolls filled with feta cheese and mint.
Served with a light mayonnaise and herb dressing.

13.95

Succulent Lamb Chops seasoned with Turkish herbs
cooked over charcoal grill.

GARLIC PRAWNS

Shells on king prawns cooked with garlic, butter
and a kick of Turkish spices.

ADANA

Traditional minced lamb kofte with onion, parsley
and a blend of Turkish herbs and spices, cooked
over charcoal grill.

Tender marinated lamb pieces cooked on the
skewer over charcoal grill.

HOT MEZZES
OLIVE TREE BOREK

All dishes served with rice and salad

Marinated chicken wings cooked overcharcoal grill.

5.95

14.95

Tasty chunks of lamb with fresh tomato, red & green
pepper and garlic topped with melting mozzarella
served in a traditional hot clay dish.

5.95

5.95

LAMB GUVEC

Chicken Wings

SEAFOOD DISHES
PRAWN GUVEC

16.75

LEVREK

17.95

SALMON

15.95

Prawns, peppers, onions, fresh tomato and garlic
cooked in a creamy rich tomato sauce. Served with
sautéed new potatoes.
Marinated whole sea bass served with sautéed
new potatoes and a crisp green salad.
Fillet of salmon cooked in oven, parsley lemon juice
and olive oil. Served with mixed herb sautéed
potatoes and salad.

VEGETABLE DISHES

All dishes served with rice and salad

FALAFEL

13.95

VEGETARIAN MOUSSAKA

13.95

IMAM BAYILDI

13.95

Minced balls of chickpeas, broad beans, fresh vegetables
& garlic served with homemade tangy chutney and
yogurt sauce.

A vegetarian version of the traditional Mediterranean
dish made with aubergine, potato, carrots, courgettes
and onions. Topped with a thick layer of Béchamel sauce.

Lamb Moussaka

Stuffed aubergine with onions, peppers, fresh tomatoes,
chickpeas and Halep sauce, topped with cheese.

Sucuk

Chicken Shish

MIXED VEGETABLE GUVEC

Sigara Borek

Adana

Falafel

Chicken Beyti Wrap

Halloumi

veg option avaiblable

13.95

Chargrilled vegetables of aubergine, red pepper, red
onion, mushroom, courgette with tomato sauce.

Should you have any dietary requirements or allergies,
please make your waiter aware at the time of ordering

WHITE WINES

175ml

L’ARTISAN VERMENTINO COLOMBARD France

Tropical fruit and lemon linger on the nose,full of tropical fruit
flavours and white fruits.

BUZBAG EMIR-NARINCE

Turkey

The delicate aromas of Narince makes more eccentric the
rich texture of Emir.

NEPTUNE POINT SAUVIGNON BLANC New Zealand

Fresh & vibrant with passionfruit, gooseberry and some melon
characters.

NUVIANA CHARDONNAY

Spain

Medium-bodied with a delicate aftertaste. Young and well
balanced wine.

PEREGRINO SAUVIGNON BLANC

Chile

Well-balanced with aromatics of citrus and minerals and
a lightly herbal finish.

SAN GIORGIO PINOT GRIGIO

Italy

Award winning wine which is crafted for us by the famous
Pasqua family.

KLEINDAL CHENIN BLANC South Africa

Subtle notes of fruit salad with balancing acidity, papaya and
mango on the finish

4.75

250ml

Bottle

5.95

17.95

6.00

7.25

21.25

6.95

7.95

23.85

5.95
5.75

7.50
6.95

20.50

Vodka, coffee liqueur
and cream served with ice
Vodka, orange juice, cranberry
juice and peach schnapps

6.95

22.50

MOJITO

6.75

White rum, mint, brown sugar,
lime and soda

23.25
32.95

21.95

KAVAKLIDERE YAKUT Turkey

5.25

6.95

20.85

PRIMITIVO SALENTO Italy

TEMPUS MOURVEDRE TWO GRENACHE SHIRAZ Australia

Blending the very best of the Barossa Valley, the palate is rich
and vibrant with red berry fruit flavours.

BRAMBLE

Gordon's gin, lemon juice,
sugar syrup and crème de Mure

5.25
4.95
6.95
6.25

6.50
6.25
7.95
7.50

KAYRA KALECIK KARASI Turkey

19.50
18.75

23.75

Kayra Kalecik Karasi with lively fruit aromas of finger bananas,
ripe plums & ginger flower.

TEQUILLA SUNRISE

6.75

LOVE ISLAND

6.75

SINGAPORE SLING

6.75

Tequila, orange juice and grenadine
syrup

Strawberry gin, ginger beer, muddled
berries with lemonade

Gordon's gin, Chambord, Cointreau,
pineapple juice, grenadine, sweet
& sour and bitters

TURKISH DELIGHT

Vodka, watermelon syrup,
passion fruit, sweet & sour
and sugar syrup

STRAWBERRY DAIQUIRI

23.95

CHIANTI WICKER FLASK Italy

24.90

MOCKTAILS

VENTISQUERO RESERVE PINOT NOIR, Chile

23.50

6.75

5.25

6.90

20.75

GOLD COUNTY ZINFANDEL ROSÉ

5.25

6.50

19.75

Wonderfully light and delicate with crisp flavours of ripe summer
berry fruit and well balanced acidity which lifts it all to perfect
harmony.
USA

Sweet style of rose with notes of rhubarb and custard sweets
and tutti frutti.

KAVAKLIDERE EGEO ROSE Turkey

19.95

Delicious aroma of strawberries and red berries with clean,
crisp fruitiness.

SPARKLING WINES
PASQUA PROSECCO TREVISO DOC Italy

Naturally balanced and graceful with a fresh effervescence
and a velvety smoothness and harmonious finish.

BORGO PREMIUM PROSECCO VALDOBBIADENE DOCG Italy
One of the finest premium Preseccos to fall in love with.
All the way from Valdobbiadene.

125ml

Bottle

5.75

23.95

BECKS BLUE

2.90

ASPALLS

4.15

LONDON PRIDE

4.15

SOFT DRINKS
COKE,
DIET COKE,
SPRITE,
COKE ZERO,

2.95

APPLE, ORANGE, PINEAPPLE,
POMEGRANATE JUICE,

2.95

TRADITIONAL
TURKISH SOFT DRINKS
2.50
2.50
2.50
2.25

AYRAN
TURKISH LEMONADE
FIZZY ORANGE
LEMON SODA WATER
Highly recommended!

BOTTLE DRINKS
COKE, DIET COKE,
GINGER BEER,

3.25

APPLETISER,

ELDERFLOWER PRESSE
EPHESUS STILL &
SPARKLING WATER

5.25

Passion fruit, watermelon syrup,
cranberry juice and lemonade

STRAWBERRY KISS

Strawberry puree, watermelon syrup,
cranberry juice and lemonade

POMEGRANATE COOLER

ORANGE & PASSION | APPLE & RASPBERRY

Pomegranate juice, strawberry
puree, cranberry juice and lemonade

2.95
2.20 / 3.25

GIN

25ml

WHISKEY

25ml

JOHNNIE WALKER RED
JOHNNIE WALKER BLACK
JAMESON
CHIVAS REGAL
GLENMORANGIE
MAKER'S MARK
TALISKER
GLEN MORAY
RAKI

www.olivetreerestaurants.co.uk

KEEP UP TO DATE WITH US ON SOCIAL MEDIA:
/olivetreemiltonkeynes

TAITTINGER BRUT NV Champagne, France

59.00

/olivetreemk
/olivetreemk

3.25
4.75
4.25
3.70
4.75
3.75

3.20
3.20
4.05
4.05
4.05
3.20
4.05
6.00
3.30

Please ask your server for more options

27.90
55.00

Taittinger's hallmark is the dominance of Chardonnay in its wines
and this Brut Reserve NV is a real star and the ideal aperitif.

4.15

VISIT US ONLINE AND BOOK YOUR TABLE AT:

PERRIER-JOUËT GRAND BRUT Champagne, France

This has all the soothing and enticing butter and toast flavours
you love about Champagne.

OLD SPECKLED HEN

GORDON’S
HENDRICKS
HARRINGTON
GORDON’S PINK
TANQUERAY 10
BOMBAY SAPPHIRE

GREEN APPLE

SAN GIORGIO PINOT GRIGIO BLUSH Italy

4.25

SPIRITS

Citrus fruits, apple juice, mint, peach
puree and lemonade

ROSE WINES

CORONA

6.95

MEDITERRANEAN BREEZE

Gorgeous aromas of fresh fruit, strawberries and cherries
intermingled with vanilla notes. So smooth and full flavoured
with a long delicious finish.

5.25

J2O

IRENE CARMENERE MORALES CABERNET Chile

Very supple and juicy with notes of black cherry, Morello
cherry, red plums and raspberry jam.

EFES 500ml

MANGO, CRANBERRY,
6.75

White rum, strawberry puree,
sweet & sour and sugar syrup

Elegant with whispered notes of blueberry, black pepper
and some blackcurrant leaves.

6.75

23.95
27.50

2.95 / 5.75
2.95 / 5.75
2.95 / 5.75

JUICES

BELLINI

Mango or peach puree and
prosecco

7.30

Juicy red plums & red cherries. Warm & silky with soft tannins.

6.75

PINA COLADA

5.70

Fruity, smooth & complex characteristics invokes the aromas
of red fruits & spices

SEX ON THE BEACH

Spiced rum, Malibu, pineapple
juice, cream and pina colada mix

OLD STATION MALBEC Argentina

VILLA DOLUCA RED Turkey

6.95

18.90

Fantastic purity and minerality with notes of apples, grilled
nuts and honey. It is a classic!

Italy

WHITE RUSSIAN

6.95

6.25

CHABLIS ELEGANCE J MOREAU France

CANTASTORIE MERLOT

Vodka, espresso coffee,
coffee liqueur and sugar syrup

EFES
COBRA
PERONI

BOTTLED BEERS

4.90

Produced entirely from Correse grapes, giving this elegant
white wine a fresh, fragrant style with delicate, green apple fruit.

Elegant aromas of violets, plums and red fruit. It has a medium
fresh bouquet with delicate red fruit flavours.

ESPRESSO MARTINI

7.25

20.75

NEIRANO GAVI DOC Italy

Yakut, the legendary red wine of Turkey is produced from
Öküzgözü and Boğazkere.

Vodka, Passoa Passion fruit liqueur,
Passion fruit puree, vanilla syrup
and pineapple juice served
with a shot of Prosecco

6.90

FAMIGLIA PASQUA PASSIMENTO BLANCO Italy

A well balanced, rich wine with lush fruit flavours of boysenberry
and blackberry, along with vibrant acidity.

PORNSTAR MARTINI

5.25

The concentrating of the sugars gives a rich, smooth wine
with intense tropical and peach flavours. This wine is refreshing
yet powerful; buttery yet refreshing with a lingering finish.

RED WINE

22.50

DRAUGHT BEERS

COCKTAILS

scan your smart phone

