
 
 

 

Kindly notify one of our team members if you have any allergies or intolerances. 
Prices are in USD and inclusive of 10% service charge and 17% GST, availability may be 

subject to change without prior notice. 

Additional charge applicable to  

À La Carte and Ultimate Inclusions packages 

Vegetarian 

  Olive Tasting Menu 
 

We’ve pulled together some of Olive’s dish highlights and present them to you in this            
5-course degustation dinner.   

 

Our focus was geared towards what is local and the freshest we can get; an all-seafood 
experience straight out of our waters to your table. 

 
 

Red Snapper Bouillabaisse  

Prawn, Saffron, Mussel, Crispy Baguette, Rouille  

MARTIN CODAX ALBARINO  
 

 

 

Burrata Salad 

Heirloom Tomato, Peach, Balsamic, Basil Leaves  

MUGA RIOJA BLANCO  
 

 

 

Seafood Risotto 

Shrimps, Clams, Calamari, Mussels, Grana Padano, Aged Arborio Rice  

SANCERRE ROSÉ PASCAL JOLIVET 
 

 

 

Fillet Mignon  

Black Angus, Crushed Potato, Asparagus, Truffle Jus  

CHÂTEAU ÉGLISE D’ARMENS SAINT ÉMILLION GRAND CRU  

 

 

 

Tiramisu 

Mascarpone Cheese, Coffee Sponge, Kahlua, Dark Rum 
 

 

 

 

Ultimate Inclusions and A La Carte Meal Plans: included 

Bed & Breakfast Meal Plan: 240 

WINE PAIRING 100 ml : 76 



 
 

 

Kindly notify one of our team members if you have any allergies or intolerances. 
Prices are in USD and inclusive of 10% service charge and 17% GST, availability may be 

subject to change without prior notice. 

Additional charge applicable to  

À La Carte and Ultimate Inclusions packages 

Vegetarian 

 Petits Plats. Premier. 
 
 

Red Snapper Bouillabaisse  

Prawn, Saffron, Mussel, Crispy Baguette, Rouille  
35 

 

 

Burrata Salad 

Heirloom Tomato, Peach, Balsamic, Basil Leaves  

27 
 

 

 

Herbs Scallops   

Pumkin, Pistachio, Parsley, Mint, Coriander and Balsamic Dressing  

28 

 

 

Mediterranean White Bean Soup 

Cannellini White Bean, Carrot, Tomato, White Onion 

24 

 

 

Bell Pepper Gazpacho  

Sourdough Crouton, Basil Sorbet, Chive  
23 

 

 

Pear & Prosciutto 

Prosciutto, pear, Arugula, Cashew, Parmesan cheese, Balsamic Sauce 

36 

 

 

Beef Tartare 

Truffled Quail Egg Yolk, Chive, Onion 

25 
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Prices are in USD and inclusive of 10% service charge and 17% GST, availability may be 
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Piatti Medi. Secondo. 
 
 

 

Kandolhu Chicken Moussaka 

Chicken Thigh, Eggplant, Goat Cheese, Tomato Sauce  

32 

 

 

Warm Octopus Salad   

Tomato, Olive, Potato, Lemon Oil 

27 

 

 

 

Seafood Risotto 

Shrimps, Clams, Calamari, Mussels, Grana Padano, Aged Arborio Rice  

38 

 

 

Cheese Ravioli  

Cream Cheese, Sage, Burnt Tomato Salsa, Crispy Mint  

31 

 

 

Sweet Potato Gnocchi  

Sweet Potato Crisps, Cream, Butter, Parmesan Cheese & Walnut  

36 

 

 

Gamberetto En Persillade 

Jumbo Prawn, Grilled Vegetable, Parsley, Garlic, & Butter 

41 

 

 

 

 



 
 

 

Kindly notify one of our team members if you have any allergies or intolerances. 
Prices are in USD and inclusive of 10% service charge and 17% GST, availability may be 

subject to change without prior notice. 

Additional charge applicable to  

À La Carte and Ultimate Inclusions packages 

Vegetarian 

Grande Platos. Tercero. 
 
 

 

 

Paella  

Bomba Rice, Chickpea, Green Peas, Bell Pepper, 

 Artichoke, & Olives  

32 

 

 

Pan Roasted Sea Bass  

Datterini Tomato, Pesto Purée, Caviar, Coriander Cream 
58 

 

 

Poulet  

Baba Ghanoush, Grilled Eggplant, Dijon Mustard Sauce & greens  
46 

 

 

Zucchini Wrap Cod Fish 

Cod Fish, Zucchini, Herbs Sauce & Fagottini 
51 

 

 

Seared Lamb Medaillon  

Rosemary, Cumin, Eggplant Tapenade & Mint Yoghurt Sauce 
61 

 

 

Tuna Rossini  

Baby Spinach, Foie Gras, Truffle Jus  

68 

 

 

Fillet Mignon  

Black Angus, Crushed Potato, Asparagus, Truffle Jus  

61 
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Desserts. Fourth. 
 

 

 

 

 

Tiramisu 

Mascarpone Cheese, Coffee Sponge, Kahlua, Dark Rum 
19 

 

 

White Chocolate Panna Cotta  

Stewed Strawberry, Strawberry Puree, Balsamic 
19 

 

 

Strawberry, pistachio, Frangipane Tart 

Pistachio Frangipane, Pistachio Cream & Strawberry Ice Cream 
19 

 

 

Chocolate Amaretto Semifreddo   

Almond, Cream & Amaretto Liquor 
15 

 

 


