
OLIVE MAHALAXMI  

MENU 

 

Soup, salad & appetizers 

(Choose any one)  

 

SMOKED TOMATO AND FENNEL SOUP 

With brunoise of seasonal vegetables, fresh basil and 

parmesan oil 

 

CHARCOAL ROASTED BALSAMIC MUSHROOMS 

Olive oil, balsamic and garlic marinated mushrooms 

char grilled to order and served atop parmesan, chili 

flake and parsley rubbed 

 

CAPRESE PIZZA 

Buffalo Mozzarella and torn basil with slow cooked 

fresh tomato sauce 

 

CAESAR SALAD 

Olive interpretation of the classic, with grilled chicken 

supreme, and a garlic oil crouton 

do ask your server for our vegetarian version of the 

same 

 

FOUR PEPPER CHICKEN ESPETADA 

Morsels pf chicken marinated in four peppercorns and 

yogurt, char roasted to order and basted with lemon 

butter 

 

 

     Main course 

(Choose any one)  

 

RAVIOLI OF CAPONATA 

Ravioli stuffed with slowly stewed vegetable caponata 

and sharp cheddar, finished in a fresh chive and cream 

sauce with brown butter and walnuts 

 

FUSILLI FORMAGGIO CON PESTO 

FUSSILI IN PARMESAN CREAM SAUCE WITH BASIL 

PISTACHIO PESTO AND SUNDRIED TOMATO 

 

RISOTTO PICCANTE WITH BROCCOLI 

A spicy tomato based risotto with broccoli morsels 

topped with olive tapenade 

 

ROASTED BASA 

Filet of Vietnamese basa , slow roasted and served with 

braised & grilled romaine hearts , tossed orzo pasta and 

a ginger , lemon and nigella seed dressing 

 

TWICE COOKED LEMON BASIL CHICKEN 

With a spicy chicken roulade with sage, walnuts and 

raisins and flash grilled chicken breast finished in a 

tangy lemon and basil spiked brown sauce. Served with 

wild mushroom rice and sautéed organic green beans 

and mushrooms 

 

DUO OF DUCK 

Confit of Organic free range duck leg with seared 

breast, served with a timbale of vegetables, potatoes 

and reduced cotes du rhone and port 

 

LAMB TAGINE WITH RICE 

 Slow stewed Lamb in a complex Moroccan tomato 

sauce with chickpeas and vegetables, and served 

covered with saffron rice 

 

 

ASSORTED Dessert PLATTER 

THE OLIVE DESSERT SAMPLER 

(DARK CHOCOLATE PATE VS WILDBERRY CHEESECAKE 



VS PEANUT BUTTER CRÈME BRULEE) 


