
CafeOliveto Dinner
5:00 pm till closing February 5, 2012

Salads/Antipasti/Contorni

Wood-oven-roasted carrots with broccoli and garlic tomato sauce 6.

Spit-roasted rabbit crostino with pickled red onion, aïoli, and arugula 6.

Roast beets with almonds 6.

Any two of the above dishes, 10.; all three, 14.50
–––––––––––––

Garden lettuces vinaigrette 7.50

Soup: vellutata of cabbage and tomato with Taleggio cheese crostino 8.50

Almonds and marinated olives 3.

Oliveto flat bread with Regina olive oil and Grana Padano cheese 4.50

Hot dishes/Main courses/Pastas

Red winter wheat penne alla bolognese 15.

Cannelloni of leeks, cauliflower, and spinach 14.

Breast of hen with sautéed greens, farro, baby red radishes, and garlic chili oil 15.

Rock cod with pickled Chioggia beets, arugula, and salsa verde 16.

La polenta service: Italian heirloom whole-milled Floriani Red Flint corn polenta 4.50

Toppings: Fried farm egg with toasted garlic, chili oil, and Parmesan cheese 3.

Taleggio cheese 4.50 Winter vegetable ragù 4.50

Pizzas from the wood oven . . .

. . . made with whole-grain pizza dough:

Napoletana: anchovy, tomato, chili, and oregano 15.50

Calzone of mozzarella, pancetta, tomato, caramelized onions, and Parmesan cheese 14.

Mozzarella with Brussels sprouts, broccoli, garlic, and chili oil 15.

. . . made with white pizza dough:

Pizza bianca: cauliflower, mozzarella, leek, sage, and garlic 15.

Pancetta, caramelized onions, and fennel 15.

Farm egg and arugula 15.50

All pizzas can be made with whole-grain dough upon request

Add-ons: anchovies 2. farm egg 2. olives 2. pancetta 3.

Cara Cara orange sorbetto 7.

Chocolate almond-espresso ice cream 7.

Warm bread pudding with orange
caramel sauce 8.

Bittersweet chocolate cake 7.50

�

House cookies

Almond-anise biscotti (3) 1.50

Chocolate-dipped coconut macaroon 1.50

Chocolate-almond-rum crinkle cookies (2) 1.50

Whole wheat chocolate chip cookie 1.

Cookie plate 4.

Desserts

Oliveto salumi platter: Basque, Genoa, and piccante 12.


