ZUPPA

ITALIAN WEDDING SOUP
talian Greens, Pasting and Meatballs L a rvich Chicken Broth 4.50

SOUP OF THE SEASON
Chef's Cholce of Seasonal Ingredients 4.50

INSALATE

SALADS CAN BE SUBSTITUTED FOR THE COMPLIMENTARY HOUSE SALAD SERVED WITH THE ENTREE

CAPRESE SALAD

Grape Tomatoes, Fresh Mozzarella, Kalamata Olive, Arugula dressed
with Pesto and fintshed with Balsamic Reduction #.50 (Sub 4)

PEAR, ARUGULA & ROMAINE INSALATA

Blend of Fresh Greens, Poached Pear, Gorgonzola, Candied walniuts,
Plekled Onlons, Dressed with Balsamic Vinaigrette 7.50 (Sub 4)

CAESAR SALAD
Romaine Lettuce tossed with Parmigionoe Cheese,
Homemaode Croutons, and Creany Caesar Dressing #.50 (sub 4)
Add Grilled Chicken - =

APPETIZERS

CHIANTI RISOTTO BALLS
Olives Classic Ricotto Balls, shaved Paresan. OLIVE’S STUFFED BREAD
§ Pesto Aloll F.50 warm Foceacln Bread stuffed with Sausage,
ttalioan Cheeses, qarlic § caramelized Onlons

CALAMARI FRITTI Served with Marinara £.50

Crispy calamart deep-fried § tossed with
Yellow Peppers, Olive § Herbs 9.95 ARTICHOKE & ASIAGO DIP

Artichokes § Aslago Cheese creamed together and

FRIED ARTICHOKES serveol with Crispy Flat Bread 7.95
Breaded Artichoke Hearts, Grated Parmesan

§ Gorgonzola Dipplng Sauce #.50 PANCETTA & PINE NUT

SEARED SCALLOPS
MOZZARELLA STICKS Seared Scallops, Pancetta § Plnenuts. Senved on

Hand Breaded Mozzavella § Olive’s Marinara .95 a bed of Arugula Salad with Foceacla Croutons,
E L5 L inatgrette 10.95
CRISPY CHEESE RAVIOLI VOO, § Lemon Vinaigrette 1095
Breadeo Cheese Ravioll § Olive’s Marinara 6.95 CLAMS OREGANATA

Brotled Littleneck Clams with Oregano §

BRUSCHETTA DI POMODORI Pamesan Crunmbs in a Garlic White wine Broth 9.95

Tomato, Red Onlon § Fresh Herbs on
Gyrilled clabatta Bread 7.95

For parties of € or meore a gratulty of 12% will be added to your bill. A charge may apply for substitutions and split plate.




PASTAS

OLIVES LASAGNA AL FORNO

Beef § Veal Baked Lasagwna, Tomato Sauce, Parmesan Bechamel Sauce § ,Mozzarelln 15.95

SPAGHETTI & MEATBALLS

Spaghetti Pasta, Homemade wmeatballs, Olive's marinara, Parmesan cheese 12.95

PAPPARDELLE BOLOGNESE

Pappardelle pasta, Beef § Veal Bolognese Sauce § Parmesan Cheese 14.95

ORCHIETTE CON BROCCOLINI & SAUSAGE

Orchiette Pasta, Broceolind, ltallan Sausage, Olive's Marinara § Parmesan Cheese 13.95

TRES PARMIGIANO

Spaghettl, Breaded veal, Chicken and Eggplant, Olive’'s Marinara, Melted Mozzarella 17.95

CHICKEN PENNE ALFREDO

Penne Pasta, House Made Alfredo Sauce, Chicken, Cremint Mushrooms 14.95

MELANZANA & ZUCCHINI
Spaghetti with Crispy Eggplant § Zucchini, Spiey Arnbiata Sauce, Melted Mozzavella 14.95

PENNE ALLA PUTTANESCA

Penane Pasta, Shrimp, Clams, Olive, Capers, Anchovies tn a Chill Pepper Tomato Sauce 16.95

SCAMPI & LINGUINE

Lingulne Pasta, Sauteed Shrimp, Garlic § Lemon Sauce, Fresh Herbs 15.95

PIATTO PRINCIPALE

OLIVES STEAK

Grilled g0z Angus Strloin, Whipped Potatoes, Seasonal Vegetables, Marsala Butter 15.95

DELMONICO

Grilled 120z R’Lb@ge, wWhipped Potatoes, Seasonal Vegetables, Balsamic Reduction 21.95

GRILLED DUO OF BEEF TENDERLOIN

Two Grilled Petit Filet in two Preparations:
Gorgonzola § Pancetta
Mushroom § Chiantl Demi-Glace
Served with Whipped Potatoes, § Seasonal vegetables 24 .95

SCALLOPINI OF CHICKEN

Creamy Orzo, Sauteed Spinach, Creamy Herb sauce 15.95

SALMON ALLA TOSCANA

Searedt Salmon Filet, Sauteed Spinach, Sundried Tomato, Artichokes, Olive § Creamy Orzo 18.95

ITALIAN CLASSICS
VEAL 17.95 OR CHICKEN 15.95
PARMIGIANO

Hoand Breaded and Served over Spaghetti with House Marinara and Mozzarella

MARSALA

Sauteed with Cremint Mushrooms, Marsala Sauce, Served with Polenta § Green Beans

PICCATA

Sauteed with Capers § Lemon Sauce, served with Polenta § Greem Beans




