
PPiizzzzaass ffrroomm tthhee wwoooodd oovveenn
Farm egg and arugula 15.

Yukon Gold potato and green garlic  15. 

Pancetta with red onion and hot pepper  16.

AAdddd--oonnss:: +pancetta 2.   +anchovies  2.   +farm egg  2.   +olives  2..

PPaanniinnii
Panino ripieno of beef and pork ragù with mozzarella (while available)  8.50

Cavalo nero with ricotta and pecorino  7.50  

Prosciutto cotto, mozzarella, and tomato conserva 7.25

Salami cotto with Provolone cheese and Cayenne peppers  8.

Farm egg salad with capers and celery (cold) 6.50

Coppa di testa with pickled shallots, wild arugula, and aioli (cold)  7.

OOlliivveettoo ssaalluummii:  Genoa, coppa di testa, Basque, felino,                 

and salami cotto 18./platter

AAnnttiippaassttii//CCoonnttoorrnnii 
Braised baby leeks with thyme (while available)  6.

Biancio Invernale radicchio with aceto balsamico 6.

Marinated Ceci beans with Meyer lemon  6.

Roasted beets with celery  6.

Fennel braised with white wine  6.

Garden lettuces vinaigrette  9.

Soup:  minestra of cauliflower and potato  8.50

Tart:  braised radicchio, pine nut, and ricotta salata 5.
Warm potato-caramelized onion torta 4.
Artichoke, olive, and onion focaccia 5.

BBaarr ssnnaacckkss
Olives and almonds  3.
Fried Ceci beans  2.

DDeesssseerrttss

Seville orange-rum sorbetto  6.

Minneola tangelo torta with vanilla crème anglaise  7.

Bread pudding with orange-caramel sauce  7.
Bittersweet chocolate cake  7.
PIstachio-sultana biscotti  1.50
Chocolate-dipped coconut macaroon  1.50
Panforte di Siena:  scuro o bianco  3.

Oliveto Cafe 11:30 am - 5:00 pm Sample Lunch Menu

Please no cell phone use in the cafe.  Thank you.


