
$14.00 (Under 12 years)

Choices

Spaghetti Napolitano
Spaghetti Bolognese

Homemade Chicken Nuggets with chips
Kids Steak with chips

Fish Cocktails with chips

 (Comes with a scoop of ice cream)

For catering and booking enquires call us at

(02) 9543 8080 
Email: admin@olivamenai.com.au

10/72-80 Allison Cres, Menai NSW 2234

Trading Hours
Lunch 

Friday to Sunday
12pm to 3pm

Dinner

Tuesday to Sunday
5pm to 10pm

OPEN FOR DINE IN AND TAKEAWAYS
FULLY LICENSED. BYO WINE 

BANQUET MENU & SET MENU AVAILABLEwww.olivamenai.com.au



For catering and booking enquires call us at

(02) 9543 8080 
Email: admin@olivamenai.com.au

10/72-80 Allison Cres, Menai NSW 2234

www.olivamenai.com.au

Trading Hours
Lunch 

Friday to Sunday
12pm to 3pm

Dinner

Tuesday to Sunday
5pm to 10pm

OPEN FOR DINE IN AND TAKEAWAYS
FULLY LICENSED. BYO WINE 

BANQUET MENU + SET MENU ALSO AVAILABLE

$14.00 (Under 12 years)

Choices

Spaghetti Napolitano
Spaghetti Bolognese

Homemade Chicken Nuggets with chips
Kids Steak with chips

Fish Cocktails with chips

 (Comes with a scoop of ice cream)



Garlic Bread (V)       $5.90
Cheesy Garlic Bread (V)     $7.90
Herb Bruschetta (4 pieces) (V)    $10.90
Tomatoes, onion, basil, feta, oregano, balsamic glaze and EVO

Salmon Bruschetta (4 pieces)    $11.90
Smoked salmon, avocado, tomatoes, onion, basil, capers and EVO

Mediterranean Bruschetta (V)    $11.90
Roasted eggplant, zucchini, capsicum, feta, oregano and EVO

Grilled Haloumi Cheese (GF/V)    $15.90
Lemon, olive oil and oregano

Homemade Chicken Dumpling (Mo-mo)   $13.90
With forest black pepper, coriander in a fresh tomato sauce

Chicken Tikka       $14.90
Served with mint yoghurt, pita bread and salad

Garlic Prawns (GF)      $15.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $17.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Salt and Pepper Squid      $15.90
Served with lime aioli dipping sauce and salad

Dip Platter        $17.90
Homemade tarama, tzatziki and beetroot dip with pita bread

Antipasto Platter of the Day (Ideal for Two)  $24.90

Mediterranean Salad (GF/V)     $12.90
Mixed roasted vegetables with olives, feta and olive oil

Caesar Salad       $12.90 
Greek Salad (GF/V)      $13.90

Add Chicken $4/ Smoked Salmon $5

Chicken Satay (GF)      $20.90
Chicken breast in a creamy satay sauce, served with rice

Grilled Lemon Chicken (GF)     $20.90
Marinade with herbs and lemon olive oil 

Chicken Boscaiola(GF)     $22.90
Chicken breast with sautéed bacon, mushrooms & green peas 
in a creamy white sauce

Chicken Haloumi (GF)      $22.90
Chicken breast with grilled haloumi cheese & fresh basil in a 
creamy sauce

Homemade Moussaka      $26.90
Traditional Greek dish with layers of eggplant, potatoes, beef mince topped w/ 
creamy béchamel sauce and grilled with cheese 

Homemade Italian Lasagna      $22.90
Oliva BBQ Pork Ribs       $33.90
Marinated in a special BBQ sauce

Veal Lemone        $22.90
Pan fried veal with lemon butter parsley sauce

Veal Saltimbocca       $26.90
Veal wrapped with prosciutto in a sage white wine sauce

Veal Santorini       $30.90
Pan fried veal with tiger prawns (2), olives and feta in Napolitano sauce

Lamb Souvlaki        $31.90
Served with pita bread and side tzatziki 

Grilled Mediterranean Lamb Cutlets (GF)  $32.90
Served with sautéed mushrooms in red wine

Garlic Prawns (GF)      $25.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $27.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Barramundi        $28.90
Barramundi fillet served with lemon butter parsley sauce 

Grilled Salmon       $28.90
Grilled salmon with pesto creamy saffron sauce

Seafood Lasagna       $28.90
Salt and Pepper Squid      $30.90
Served with lime aioli dipping sauce

Puttanesca       $18.90
Olives, capers, anchovies, onion in a Napolitano sauce
Arrabiata         $18.90
Olives, pancetta & chili in a Napolitano sauce
Sicilian        $18.90
Onion, eggplant, pancetta in a Napolitano sauce
Boscaiola        $19.90 
Sautéed bacon, mushrooms & green peas in a creamy white sauce 
Meatball         $20.90
Meatball cooked in a tomato bouillabaisse
Chicken Pesto        $20.90
Chicken, mushroom, pesto with fresh tomatoes 
Prawn and Spinach      $22.90
Tiger prawns with baby spinach in a white wine sauce
Seafood Marinara      $24.90
Calamari, prawns, salmon, fish, mussels in a creamy Napolitano sauce

(All the above pastas come with the choice of Spaghetti or Linguini)

Ravioli (V)        $22.90
Spinach and ricotta cheese ravioli in a creamy Napolitano sauce  

Sicilian        $21.90
Onion, eggplant, pancetta in a Napolitano sauce

Boscaiola        $21.90
Sautéed bacon, mushrooms & green peas in a creamy white sauce

Gorgonzola (V)       $21.90
Asparagus w/ creamy gorgonzola sauce

Crab Meat        $24.90
Crab meat with cherry tomatoes in a creamy white wine sauce

Vegetarian Risotto (GF)     $18.90
Chicken & Mushroom (GF)      $22.90
Saffron Seafood Risotto (GF)     $28.90

Chips  $6.00   Salad (GF)  $5.00
Mash (GF)  $5.00   Rice (GF)  $4.00
Vegetables (GF) $5.00   Pita Bread  $4.00

Homemade Galaktoboureko     $10.00
Homemade Pannacotta      $10.00
Homemade Chocolate Mousse     $10.00 
Homemade Tiramisu       $12.00
Homemade Baklava       $12.00
Gelato         $12.00
Affogato         $15.00 

served with chips & vegetables or mash & vegetables

served with chips & vegetables or mash & vegetables



Garlic Bread (V)       $5.90
Cheesy Garlic Bread (V)     $7.90
Herb Bruschetta (4 pieces) (V)    $10.90
Tomatoes, onion, basil, feta, oregano, balsamic glaze and EVO

Salmon Bruschetta (4 pieces)    $11.90
Smoked salmon, avocado, tomatoes, onion, basil, capers and EVO

Mediterranean Bruschetta (V)    $11.90
Roasted eggplant, zucchini, capsicum, feta, oregano and EVO

Grilled Haloumi Cheese (GF/V)    $15.90
Lemon, olive oil and oregano

Homemade Chicken Dumpling (Mo-mo)   $13.90
With forest black pepper, coriander in a fresh tomato sauce

Chicken Tikka       $14.90
Served with mint yoghurt, pita bread and salad

Garlic Prawns (GF)      $15.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $17.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Salt and Pepper Squid      $15.90
Served with lime aioli dipping sauce and salad

Dip Platter        $17.90
Homemade tarama, tzatziki and beetroot dip with pita bread

Antipasto Platter of the Day (Ideal for Two)  $24.90

Mediterranean Salad (GF/V)     $12.90
Mixed roasted vegetables with olives, feta and olive oil

Caesar Salad       $12.90 
Greek Salad (GF/V)      $13.90

Add Chicken $4/ Smoked Salmon $5

Chicken Satay (GF)      $20.90
Chicken breast in a creamy satay sauce, served with rice

Grilled Lemon Chicken (GF)     $20.90
Marinade with herbs and lemon olive oil 

Chicken Boscaiola(GF)     $22.90
Chicken breast with sautéed bacon, mushrooms & green peas 
in a creamy white sauce

Chicken Haloumi (GF)      $22.90
Chicken breast with grilled haloumi cheese & fresh basil in a 
creamy sauce

Homemade Moussaka      $26.90
Traditional Greek dish with layers of eggplant, potatoes, beef mince topped w/ 
creamy béchamel sauce and grilled with cheese 

Homemade Italian Lasagna      $22.90
Oliva BBQ Pork Ribs       $33.90
Marinated in a special BBQ sauce

Veal Lemone        $22.90
Pan fried veal with lemon butter parsley sauce

Veal Saltimbocca       $26.90
Veal wrapped with prosciutto in a sage white wine sauce

Veal Santorini       $30.90
Pan fried veal with tiger prawns (2), olives and feta in Napolitano sauce

Lamb Souvlaki        $31.90
Served with pita bread and side tzatziki 

Grilled Mediterranean Lamb Cutlets (GF)  $32.90
Served with sautéed mushrooms in red wine

served with chips & vegetables or mash & vegetables

Garlic Prawns (GF)      $25.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $27.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Barramundi        $28.90
Barramundi fillet erved with lemon butter parsley sauce 

Grilled Salmon       $28.90
Grilled salmon with pesto creamy saffron sauce

Seafood Lasagna       $28.90
Salt and Pepper Squid      $30.90
Served with lime aioli dipping sauce

Puttanesca       $18.90
Olives, capers, anchovies, onion in a Napolitano sauce
Arrabiata         $18.90
Olives, pancetta & chili in a Napolitano sauce
Sicilian        $18.90
Onion, eggplant, pancetta in a Napolitano sauce
Boscaiola        $19.90 
Sautéed bacon, mushrooms & green peas in a creamy white sauce 
Meatball         $20.90
Meatball cooked in a tomato bouillabaisse
Chicken Pesto        $20.90
Chicken, mushroom, pesto with fresh tomatoes 
Prawn and Spinach      $22.90
Tiger prawns with baby spinach in a white wine sauce
Seafood Marinara      $24.90
Calamari, prawns, salmon, fish, mussels in a creamy Napolitano sauce

(All the above pastas come with the choice of Spaghetti or Linguini)

Ravioli (V)        $22.90
Spinach and ricotta cheese ravioli in a creamy Napolitano sauce  

Sicilian        $21.90
Onion, eggplant, pancetta in a Napolitano sauce

Boscaiola        $21.90
Sautéed bacon, mushrooms & green peas in a creamy white sauce

Gorgonzola (V)       $21.90
Asparagus w/ creamy gorgonzola sauce

Crab Meat        $24.90
Crab meat with cherry tomatoes in a creamy white wine sauce

Vegetarian Risotto (GF)     $18.90
Chicken & Mushroom (GF)      $22.90
Saffron Seafood Risotto (GF)     $28.90

Chips  $6.00   Salad (GF)  $5.00
Mash (GF)  $5.00   Rice (GF)  $4.00
Vegetables (GF) $5.00   Pita Bread  $4.00

Homemade Galaktoboureko     $10.00
Homemade Pannacotta      $10.00
Homemade Chocolate Mousse     $10.00 
Homemade Tiramisu       $12.00
Homemade Baklava       $12.00
Gelato         $12.00
Affogato         $15.00 

served with chips & vegetables or mash & vegetables

www.olivamenai.com.au

For catering and booking enquires call us at

(02) 9543 8080 
Email: admin@olivamenai.com.au

10/72-80 Allison Cres, Menai NSW 2234



Garlic Bread (V)       $5.90
Cheesy Garlic Bread (V)     $7.90
Herb Bruschetta (4 pieces) (V)    $10.90
Tomatoes, onion, basil, feta, oregano, balsamic glaze and EVO

Salmon Bruschetta (4 pieces)    $11.90
Smoked salmon, avocado, tomatoes, onion, basil, capers and EVO

Mediterranean Bruschetta (V)    $11.90
Roasted eggplant, zucchini, capsicum, feta, oregano and EVO

Grilled Haloumi Cheese (GF/V)    $15.90
Lemon, olive oil and oregano

Homemade Chicken Dumpling (Mo-mo)   $13.90
With forest black pepper, coriander in a fresh tomato sauce

Chicken Tikka       $14.90
Served with mint yoghurt, pita bread and salad

Garlic Prawns (GF)      $15.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $17.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Salt and Pepper Squid      $15.90
Served with lime aioli dipping sauce and salad

Dip Platter        $17.90
Homemade tarama, tzatziki and beetroot dip with pita bread

Antipasto Platter of the Day (Ideal for Two)  $24.90

Mediterranean Salad (GF/V)     $12.90
Mixed roasted vegetables with olives, feta and olive oil

Caesar Salad       $12.90 
Greek Salad (GF/V)      $13.90

Add Chicken $4/ Smoked Salmon $5

Chicken Satay (GF)      $20.90
Chicken breast in a creamy satay sauce, served with rice

Grilled Lemon Chicken (GF)     $20.90
Marinade with herbs and lemon olive oil 

Chicken Boscaiola(GF)     $22.90
Chicken breast with sautéed bacon, mushrooms & green peas 
in a creamy white sauce

Chicken Haloumi (GF)      $22.90
Chicken breast with grilled haloumi cheese & fresh basil in a 
creamy sauce

Homemade Moussaka      $26.90
Traditional Greek dish with layers of eggplant, potatoes, beef mince topped w/ 
creamy béchamel sauce and grilled with cheese 

Homemade Italian Lasagna      $22.90
Oliva BBQ Pork Ribs       $33.90
Marinated in a special BBQ sauce

Veal Lemone        $22.90
Pan fried veal with lemon butter parsley sauce

Veal Saltimbocca       $26.90
Veal wrapped with prosciutto in a sage white wine sauce

Veal Santorini       $30.90
Pan fried veal with tiger prawns (2), olives and feta in Napolitano sauce

Lamb Souvlaki        $31.90
Served with pita bread and side tzatziki 

Grilled Mediterranean Lamb Cutlets (GF)  $32.90
Served with sautéed mushrooms in red wine

served with chips & vegetables or mash & vegetables

Garlic Prawns (GF)      $25.90
Tiger prawns flamed in a creamy white wine sauce, served with rice

Saganaki Prawns (GF)      $27.90
Tiger prawns cooked in a traditional Napolitano sauce with feta 
topped with fresh basil, served with rice

Barramundi        $28.90
Barramundi fillet served with lemon butter parsley sauce 

Grilled Salmon       $28.90
Grilled salmon with pesto creamy saffron sauce

Seafood Lasagna       $28.90
Salt and Pepper Squid      $30.90
Served with lime aioli dipping sauce

Puttanesca       $18.90
Olives, capers, anchovies, onion in a Napolitano sauce
Arrabiata         $18.90
Olives, pancetta & chili in a Napolitano sauce
Sicilian        $18.90
Onion, eggplant, pancetta in a Napolitano sauce
Boscaiola        $19.90 
Sautéed bacon, mushrooms & green peas in a creamy white sauce 
Meatball         $20.90
Meatball cooked in a tomato bouillabaisse
Chicken Pesto        $20.90
Chicken, mushroom, pesto with fresh tomatoes 
Prawn and Spinach      $22.90
Tiger prawns with baby spinach in a white wine sauce
Seafood Marinara      $24.90
Calamari, prawns, salmon, fish, mussels in a creamy Napolitano sauce

(All the above pastas come with the choice of Spaghetti or Linguini)

Ravioli (V)        $22.90
Spinach and ricotta cheese ravioli in a creamy Napolitano sauce  

Sicilian        $21.90
Onion, eggplant, pancetta in a Napolitano sauce

Boscaiola        $21.90
Sautéed bacon, mushrooms & green peas in a creamy white sauce

Gorgonzola (V)       $21.90
Asparagus w/ creamy gorgonzola sauce

Crab Meat        $24.90
Crab meat with cherry tomatoes in a creamy white wine sauce

Vegetarian Risotto (GF)     $18.90
Chicken & Mushroom (GF)      $22.90
Saffron Seafood Risotto (GF)     $28.90

Chips  $6.00   Salad (GF)  $5.00
Mash (GF)  $5.00   Rice (GF)  $4.00
Vegetables (GF) $5.00   Pita Bread  $4.00

Homemade Galaktoboureko     $10.00
Homemade Pannacotta      $10.00
Homemade Chocolate Mousse     $10.00 
Homemade Tiramisu       $12.00
Homemade Baklava       $12.00
Gelato         $12.00
Affogato         $15.00 

served with chips & vegetables or mash & vegetables

BANQUET MENU & SET MENU AVAILABLE


