
Kαλώς ήρθατε!
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Ouzerie De Olijfboom
~ Traditional Greek restaurant ~

Enjoy the pure, delicious and diverse Greek cuisine. 

We cook with only natural products and ingredients, no pre-
packaged ingredients are used. All our meals are prepared 

using Greek olive oil.

 Steentilstraat 28
 9711 GN Groningen

 www.traiteriedeolijfboom.nl |  info@traiteriedeolijfboom.nl
 050 - 737 00 78 |  grieksetraiterie |  TDeOlijfboom

W i n e  l i s t

White wines bottle
Moschofilero, 12% vol. € 18.50

A vivid, dry wine made from the  

traditional Greek Moschofilero grape variety.

Malagouzia, 12,5% vol. € 19.50

A fresh, fruity wine made using the  

Malagouzia grapes of Ancient Greece.

Panselinos, 12,5% vol. € 19.50

A fresh, aromatic, round Sauvignon Blanc,

with tones of pear and melon.

Kyklos, 13,5% vol., organic € 21.50 *

A bright, aromatic wine combining the Greek grape 

varieties Athiri and Sauvignon Blanc.

Red Wines
Negre Ponte, 12% vol. € 18.50

A dry, pleasant wine combining Muscat,  

Vradiano, Agiorgitiko and Merlot grapes.   

Anima, 13% vol. € 19.50

A full, deep-red Cabernet Sauvignon with 24 months  

of wood aging. Soft tannins, ripe red fruit and vanilla.

Mikri Kivotos, 14% vol. € 20.50

A deep, dry red wine of Xinomavro (‘sour black’) 

and Agiorgitiko grapes. A lovely bouquet with hints 

of black currant, ripe tomato and spices. 

1000 Nychtes, 14% vol., organic € 21.50 *

A full, dry wine made of the Agiorgitiko grape. 

A rich taste full of spices and black  fruit with a long finish. 

• Coffee
 Our coffee is roasted at the local, sustainable micro fuel 

Koffiestation.

• Martinus Beer 

 The specialty beers of the local Martinus Brewery are brewed 

within 150 meters of De Olijfboom.

• Greek mountain tea 

 Did you know that Greek mountain tea has been drunk since 

the ancient times and is loaded with iron and antioxidants?

 It is a natural remedy for colds, is purifying, anti-inflammatory 

and helps digestion..

Rosé Wines bottle
Pirasmos, 13,5% vol., organic  € 21.50 *

A taste of blossoms, fruits and freshness made of 

Cabernet Sauvignon and Agiorgitiko grapes.

House wines glass ½ liter liter
Rood of wit dry € 3.25 € 9.75 €  19.00

Retsina resin wine € 3.00 € 9.00 € 17.50

Sweet wines  glass

Imiglykos red or white € 3.00

Samos dessertwine made of Muscat grapes  € 3.75

Mavrodaphe Greek port € 3.75 

* available per glass € 4.25



Can’t choose?
Then let us make the choice for you and surprise you with the fla-

vours of the Greek cuisine. Minimum of two persons..

Our cuisine
We serve a range of hot and cold starters and snacks (‘mezedes’) 
and main dishes. The dishes vary slightly from day to day depen-

ding on the inspiration of the cook and the availability of fresh 

products at the market. Our hot dishes, and the soup and dessert 

of the day are advertised on the blackboards. Feel free to ask for 

advice, or take a peek in the vitrines for what is on offer!

Group menu
For groups of 6 (or more) people we serve a special menu. This 

includes a variety of our cold starters and hot dishes. This costs € 

19,50 per person excluding dessert, and € 23,50 per person, inclu-

ded dessert.

G r e e k  d i n i n g
Experience the Greek dining tradition by mixing and matching dif-

ferent dishes accompanied by a glass of Greek wine or ouzo. Side 

dishes and salads can be chosen (and shared!) according to indivi-

dual taste, providing a dazzling variety of flavours. 

You can put together and combine our mezedes and (side)dishes 

yourself. Our advise for the main course for two persons is a combi-

nation of 4 to 5 dishes.

Appetizers
Elies mixed olives €� 3.00

Meze a choice of one of the following starters:  € 4.00

tzatziki, tirosalata (spicy fetaspread), melitzanosalata 

(mashed eggplant & feta), tunasalad or tarama (fish 

eggs spread) - with pita bread

Trio meze a combination of three different ‘mezedes’  

(see above) with pita bread. € 6.75 

Spanakopita small spinach-feta filo pastry pie  €� 2.25

Kolokithopita zucchini-feta filo pastry pie €� 4.50

Soup of the day see blackboard €� 4.50

Pikilía a variety of cold appetizers with pita bread, 

minimum of two persons €� 17.50

Main dishes See blackboard

An alternating range of hot dishes and salads. 

Side dishes
Patates oven-roasted potatoes with lemon and olive oil €� 3.50 

Kritharaki Greek rice pasta in a light tomato sauce €� 3.50

Rizi white rice €� 3.50

Choriatiki Greek salad with feta and olives €� 5.25

Desserts
Yiaourti Greek yogurt with honey and walnuts  €� 4.50

Dessert of the day see blackboard from € 3.00

Ice-cream vanilla ice-cream with whipped cream €� 4.50

Greek cheese platter subject to availability  €� 7.25

If you have special dietary needs or allergies, please let us know, we 

will be happy to advise you!

Καλή όρεξη! (‘Kalí órexi’), aka: Enjoy your meal!

Cold drinks
Organic apple, orange or apple-blueberry juice € 2.20

Cola, cola-light, fanta, cassis, sprite € 1.90

Tonic, bitter lemon, ice tea € 1.90

Rivella € 2.00

Chocolate milk € 2.20

Vikos mineral water carbonated or still, small € 1.85

Vikos mineral water carbonated or still, large € 3.50

Frappé Greek iced coffee € 2.50

Hot drinks 
Coffee, espresso, tea € 2.00

Cappuccino, café au lait € 2.20

Latte macchiato, double espresso € 2.70

Fresh mint-tea, Greek mountain tea € 2.50

Warm chocolate milk with whipped cream € 2.50

Greek coffee ask for availability € 2.30

Beer (bottle)
Gulpener, 30 cl. Dutch Lager € 2.50

Mythos 33 cl. Greek Lager € 2.75

Martinus 33 cl. local specialty beer € 4.00

Greek strong drinks
Metaxa 5* cognac € 4.00

Mavrodaphne Greek port (fortified wine) € 3.75

Tentura spicy liqueur based on Mavrodaphne  € 3.75

Kumquat fresh liqueur of the Kumquat Fruit € 3.75

Ouzo glass € 3.00

Ouzo carafe 20 cl.  € 9.50

Menu D r i n k s

We also cater for large groups. 
If you are looking for a venue for your Graduation 

celebration, or an evening out with colleagues, please feel 
free to contact us to discuss the options.


