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(Sample)

Soup:
*Creamy Lentil Soup {A smooth and flavorful blend of lentils with a hint of spices)

Salads:

1.Fattoush Salad (Crisp vegetables tossed with sumac and toasted pita.)
2.Greek Salad (Fresh cucumbers, tomatoes, olives, and feta cheese )
3.Chicken Caesar Salad {Classic romaine with grilled chicken, Parmesan, and croutons. )
4 Coleslaw (Creamy and crunchy cabbage and carrot salad )
§.Filipino Macaroni Salad (Sweet and savory with chicken, pineapple, and mayonnaise.}
6.Chana Chaat (Spiced chickpeas with omion, tomato, and chutneys.)

Main Dishes:

1.Butter Chicken (Rich, creamy, and spiced to perfection )

2_Mutton Biryani (Aromatic rice dish layered with tender mutton.)

3.Kebab Platter (Featuring seekh kebab and chicken tikka.)

4.Pancit Canton (Stir-fried noodles with vegetables and chicken.)
5.Chicken Adobo (Classic Filipino stew with soy sauce and vinegar.)
6.Shish Tawook (Grilled chicken skewers marinated with Arabic spices.)
7.Stroganoff {Tender meat in creamy mushroom sauce, served with rice or pasta.)
8. Vegetable Tagine (Slow-cooked Moroccan vegetable stew )

9.Kadai Paneer (Indian cottage cheese cooked in a spiced tomato gravy.)

10.5teamed Jasmine Rice (Perfectaccompaniment for any dish.)
11.Assorted Bread

Desserts

1.Kunafa {Traditional Arabic desseriwith sweet cheese and syrup)
2.Leche Flan (Filipino caramel custard )

3.Gulab Jamun (Soft milk dumplings in a sugar syrup.)

4.Chocolate Brownies (Rich and fudgy with a touch of decadence.)

5.Fruit Salad {A refreshing mediey of seasonal fruits.)

6.Creme Caramel {Silky custard topped with caramel sauce.)

Join us for a flavorful lunch experience at The Olive Tree Restaurant and

- indulge in the best of interational cufsine.
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