Groepsarrangement
Group menu: € 50.00 p.p.
Enjoy a table full of goodies together at Olijfje!

A delicious 5-course menu, specially composed for groups. Be surprised by a
culinary experience with dishes that are perfect for sharing, tasting and savoring.

What's included?
e 5-course menu based on your wishes*
e Fully catered dinner (drinks not included)

Menu structure:

1. Bread, olives and aioli

2. Red Lentil Soup \/’
A creamy, homemade red lentil soup, perfect to delight the taste buds.

3. Cold Mezes
A delicious selection of cold mezes from our menu.

4, Warm Mezes
A tasteful selection of warm mezes from our menu.

5. Main course
Choose from one of the following delicious dishes:

1. Chicken Thigh Fillet
With creamy mushroom sauce and fresh parsley.

2. Salmon fillet
Served with asparagus and a refreshing lemon-dill sauce.

3. Vegetarian from the Oven V
Various fresh vegetables from the oven, for a healthy and tasty experience.

4. Lamsspies (sis kebap)
Lamb in cubes on two skewers from the grill

6. Dessert
Choose between:
e Homemade Chocolate Mousse Creamy, rich and perfect to end your meal.
e Baklava

* Vegetarian or allergies? Report it to the waiters, and we will be happy to take this into account!
The menu can be adapted to dietary requirements and preferences within the group.
Let us know in advance!



10.

11.

COLD STARTERS

Oliffie dip V' €6,95
Homemade aioli, olives and herb butter

Humusv €8,95
The classic meze made of chickpeas, tahini, lemon juice, olive oil and garlic

Tzatziki £8,95
Refreshing Turkish yoghurt with cucumber, dill and garlic

Haydariv €9,95
Delicious Greek yoghurt with dill, mint and garlic

Cerkez tavugu ((highly recommended) €9,95
Tapenade made of minced chicken with walnuts, mayonnaise, cream and paprika

Antep ezme (spicy) V €9,95
Tapenade made of spicy Spanish peppers, with walnuts, paprika, tomatoes, green
peppers, parsley and onions

Gazpacho\/’ €11,95
Chilled Spanish vegetable soup

Saksukav €11,95
Fried eggplant with zucchini, garlic, tomatoes and paprika

Queso oveja curado V €11,95
Mature manchego cheese

Mediterranean cheese platterv €17,95
Cheese platter with delicious cheeses from Spain, Turkey and Greece

Gluten free bread €4,95

V' Vegetarian

Glutenfree



12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

WARM STARTERS

Lentil soupv

Filo pastry cheese rolls (4 pieces) \/’
Cigar shaped filo pastry rolls filled with Turkish feta cheese and parsley

Croquetas de bacalao
Cod croquettes, 4 pieces

Croquetas de gamba
Prawn croquettes, 4 piece

Corquetas de verdurasv
Vegetable croquettes, 4 pieces

Falafelv

Vegetarian chickpeas balls

Patatas bravasv
Chunky oven cooked potatoes seasoned with eastern spices

Icli Kofte
Delicious Turkish meatballs made of bulgur and filled with minced meat
and walnuts, 2 pieces

Icli Kofte (vegetarian) V
Delicious Turkish vegetarian meatballs made of bulgur and filled with
mashed potatoes and walnuts, 2 pieces

Fried mushroomsv
Fried mushrooms with garlic, tomatoes and paprika

Breaded praw

Breaded squid rings

Grilled chicken bites
V' Vegetarian

Glutenfree

€7,95

€7,95

€7,95

€7,95

€7,95

€7,95

€8,95

€9,95

€9,95

€9,95

€9,95

€9,95

€9,95



25.

26.

27.

28.

29.

30.

31

WARM STARTERS

Filled eggplant- with or without yoghurtv
Eggplant filled with minced lamb meat, vegetables and rice

Stewed prawns
Oven stewed prawns with tomato sauce and cheese

Filled grape leaves —with or without yoghurtv
Grape leaves filled with vegetables and rice

Filled paprika —with or without yoghurt
Paprika filled with minced lamb meat, vegetables and rice

Baked lam liver
Breaded liver fried in olive oil with onions and parsley

Olijfje Meze mix
6 different warm and cold mezes
Optional completely vegetarian

Olijfje Meze mix
10 different warm and cold mezes
Optional completely vegetarian

VVegeta rian

Glutenfree

€10,95

€12,95

€13,95

€13,95

€14,95

€27,50

€49,95



32.

33.

34.

35.

36.

37.

38.

39.

SALADS

Piyaz
White bean salad with carrot and onions

Mediterranean tuna salad
Mixed salad with smoked salmon and tomatoes

Feta salad
Mixed salad with Turkish feta cheese and olives

Salad Qlijfje
Green salad with tomato, cucumber, green pepper, onion, parsley
and a refreshing dressing

Artichoke salad
A tasty artichoke salad with carrots, paprika and a garlic-olive oll
dressing

Chicken salad
Mixed salad with grilled chicken

Krab salad
A refreshing crab salad with an olive oil dressing

Mediterranean salad
Mixed salad with smoked salmon and tomatoes

VVegeta rian

Glutenfree

€11,95

€11,95

€14,95

€15,95

€15,95

€17,95

€17,95

€17,95



40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

GRILLED SPECIALTIES

Grilled kofte €24,95
Lamb meatballs, 4 pieces

Chicken kebab €26,95
Two tasty seasoned chicken kebabs served with satay sauce

Grilled chicken thighs €27,95
Delicious grilled chicken thighs served in a creamy mushroom sauce

Adana kebab €29,95
Two delicious seasoned minced lamb kebabs

Sis kebab €29,95
Two grilled lamb kebabs

Beef tenderloin €32,95
Served with creamy mushroom sauce or gypsy sauce

Lamb tenderloin €33,95
Served with creamy mushroom sauce or gypsy sauce

Grilled lamb cutlets €34,95
Marinated in olive oil served with creamy mushroom sauce of gypsy sauce

Mixed grill €34,95
Mixed grill consisting of lamb cutlets, kofte, chicken kebab
and lamb kebab, served with creamy mushroom sauce or gypsy sauce

Children’s menu’s € 14,95
Small kofte, chicken kebab or chicken nuggets, served with fries

V' Vegetarian

Glutenfree

All main dishes are served with in olive oil fried vegetables and rice.



50.

51

52.

53.

54.

55.

56.

57.

58.

59.

60.

CASSAROLE’S AND PAN-FRIED DISHES

Vegetarian casserolev
Fresh vegetable including eggplant, paprika, zucchini, tomato and
broccoli marinated in a cream and olive oil sauce

Pan-fried vegeta blesv
Served with a creamy sauce or tomato sauce

Pan-fried chicken
Chicken with mushrooms, onion, garlic, paprika,
tomato and a hint of cream

GUvecg
A casserole made with lamb, eggplant, onion, garlic, tomato and paprika

Oven cooked kebab —House specialty
Food package consisting of lamb meat with eggplant, zucchini, onion,
garlic and oregano

Gypsy kofte
Minced lamb meat with onion, paprika and tomato

Hinkar begendi
A casserole made with lamb, eggplant, cheese, tomato and paprika

Pan-fried lamb - Chef’s specialty
Lamb meat with mushrooms, onion, garlic, paprika,
tomato and a hint of cream

Pan-fried Dutch steak
Dutch steak fried in butter

Pan-fried lamb tenderloin
Fried together with paprika, tomato and mushrooms

Veal cutlet
Served with creamy mushroom sauce or gypsy sauce

VVegeta rian

Glutenfree

All main dishes are served with in olive oil fried vegetables and rice.

€23,95

€23,95

€26,95

€29,95

€29,95

€29,95

€32,95

€32,95

€32,95

€35,95

€35,95



61.
62.
63.

64.

All main dishes are served with in olive oil fried vegetables and rice.

FISH

Grilled Salmon
Grilled Sea bass
Grilled Prawns

Grilled Sole

€29,95

€32,95

€32,95

€34,95



65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

DESSERTS

Dame blanche
Vanilla ice-cream with chocolate sauce and whipped cream

Fruit cocktail
Different fruits in syrup, ice-cream and whipped cream

Baklava
The famous traditional Turkish sweet treat. Filo pastry layers with honey,

pistachio and syrup

Kadayif
Filo pastry strings with pistachio and syrup

Royal Olijfje
Banana, honey, walnuts and whipped cream

Homemade chocolate mousse with whipped cream

Greek yoghurt
Served with honey, pistachio and walnuts

Cassata
Different flavours of ice-cream with chocolate sauce and whipped cream

Kinefe

Classic Turkish dessert with two layers of crunchy kadayif with cheese
in between. Charaol grilled served with ice-cream

Small fruit platters

VVegeta rian

Glutenfree

€10,50

€10,50

€10,50

€10,50

€10,50

€10,50

€10,50

€11,50

€12,95

€14,95



