


‘ Olympia Cove is located on the site of
what was once Known as |
LaKe Olympia. a gathering spot
for swimmers, picnickers, and dancers,
who jitterbugged the night away on a
floating dance floor. They came to
Nevada County from Sacramento and
other distant communities to enjoy the
activities that have been offered by
the Lake Olympia basin, such as a
| harness race track Known as
Brunswick, with a baseball diamond
located in the center of the racetrack,

At Olympia Cove we endeavor to
present foods in "media res”, that is,
| food currently popular and desired by

you, our customers. Todays cuisine of

choice is filled with pasta, grains and
vegetables;no-cholesterol oils & fresh
herbs prepared in the lite style of the
Mediterranean countries. Because of
California’s geographical location, the
orient also influences our menus with
Pan-Pacific flavors of fresh fish,
peppers, soy based sauces, sesame,
Jinger and garlic. The selections in
‘ this menu reflect these influences on
our California Cuisine,as well as
succumbing to the premise that when
dining out,

‘ one should indulge themselves.
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Tapas - Puntilas Casenas
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Spicy sausages seaved oven daied Lauil & coucousd

Tapas - Champinones Rellenos y Frilos
1. 50

Stutfed and faied mushaocoms

Tapas - Spinach and Pearn in Pulf Pastay

Spinach & pean Lopped wilh Gonr

en a puld paslay

Italy - Bruschetia con Frutdi di Mane
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Eggplant Sandwiches from Turkey
$.50
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Tapas - Stuffed Calamani
5.25
Filled with henlls & cheese with a sweel

tomalc SCUCL

Italy - Bruscheiia all’ Avocado
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Avocado, ganlic, Lemon, on loagsted Jfaench Eread

Polenta and Smoked Chicken
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Grazing
is a [ite
and economical

way to dine.

bur menu
comes
from countries
surrounding

the

Mediterranean
Sea.

A glass
of wine and
two or three
of these
selections can
please
the palate and
soothe the soul.

Groups
can order
in rounds for a
varied and
innovative
meal
or ..'=—.
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Champagne Baked Ogslens
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Ravioli with Goagonzola
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Grilled Salmon
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Pork Loin wilh Onion MAaamafade
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Bonefess chops grilled and Linished wi th a

Young duck asteamed & rocasted with
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Apple Roasil Duck
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Blackened Fillel wilh Crawflish Elouffee
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Scallops and Prawns in Jade Pesto Sauce

Grailfed
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Sausage af Pesio
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fetiuceini, pesli clieese

Venison in Shiiloke Mushroom Sauce
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Fitel Paimavena
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wdealoin tossed with Lresh vegelabfes

| Specialties
of
the Chef...
old and
new.
Some stay
for
good
and
others
change
with the
season
or the
moon....
or your
mood
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Crassicac
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Romaine Lelluce Losdeq

Soft Shell Caal
12.95
Lightly Breaded & sauleed in olive oif.
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Moroccan Chicken Caown
F3.95

Breast Lillets Lilled with couscous, daied Lauils
almonds, mint, salfron and Lemon

Veal with Wild Mushrooms aend Marsala
F3.%5
Scallopnini sauteed with shiitake & oysien
mushrooms with marsala, nuimeg and parsbey

Filet Mignon
16.50
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£ Linished with Aushroom Sauce Sicifiano

New Zealand ﬂa;k of Lami
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Been Batitean Prawns
13.95

Fettuccini Aéfredo
2.95

Faresh pasta with caeam sauce and aiiago

Péum Tomato and Basif Linguine
9.95
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Fresh ftomaloes and Basif with pasie & asiago

Fetluecedini with Spicy Sausage and Prawns
12,95
Italian sausage & prawns with pesta in a acasted
garfic caeam saucse

Scampi a fa Obympia
T4.50
Prawns sauleed in ganidic shallols, sherxny and
Aerd s a fteay Aauce

for those

who wish
to
stay
with
the
tried
and true.
These
entres
are
recognizable
because
of
their
enduring
character....
5uh
prepared
in our
distinctive
way.
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Botiled Beers
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Michelo
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