
Olivina takes its name from two essential elements of Mediterranean culture — olive oil and 
wine, Oli and Vine — symbols of conviviality and the joy of sharing a meal. 

Here, food is a universal language that brings people together, turning every meal into a mea-
ningful experience. Dishes are meant to be passed around, flavors and stories exchanged, and 
every bite enjoyed with the curiosity of discovery and the warmth of sharing life together.

More than just a bistro, Olivina is a welcoming Italian and Mediterranean table, where good food 
is only part of the experience. Above all, it’s a place to gather, connect, and savor the simple ple-
asure of being together, because the true essence of taste lies in the moments we share.

 

STARTERS

Sea bass tartare with wild purslane and lemon dressing                      35
| 4 | 

Mediterranean red tuna with cucumber and lime       30
| 4 | 

Lobster salad  with mixed vegetables from our garden      50
| 2, 3, 7 | 

Beef tartare with egg yolk sauce and truffle                         35
| 3, 7, 12 | 

Black cabbage salad, cashew nuts, mustard honey dressing, goat cheese   22
| 5, 7, 8, 10 | 

Tomato carpaccio with black olives, shallots, herbs, and balsamic vinegar   25
| 12 |

Stewed baby octopus with tomato sauce, black olives, and toasted bread                              30
| 1,4, 14 |

FIRST COURSES

Linguina di Gragnano, "aglio e olio" with red prawns                                        40
| 1,2, 4,7,9, 12 | 

Homemade tortellini with fresh cream and local cheeses                    30
| 1, 3, 7, 9, 12 |

Homemade potatoes gnocchi with fresh organic tomato sauce and basil    28
| 1, 9, 3 | 

Beef lasagne alla bolognese            28
| 1, 7, 9, 12 |

Black truffle risotto                       40
| 7, 9, 12 |

Velouté of organic vegetables from our garden       20
| 9 |



MAIN COURSES

Grilled sea bass with Mediterranean sauce                          55
| 4, 9, 12 | 

Fritto misto with prawns, squid, red mullet                 55
| 1, 2, 4 | 

Veal milanese on the bone (for two)                        90
| 1, 3, 7 |

Beef fillet rossini with truffle and foie gras        60
| 1, 3, 7, 9, 12 | 

Free range chicken “diavola style”         38
| 7, 8, 9, 12 |

Aubergines parmigiana                               25
| 7  |

SIDE DISHES

Broccoli chili and garlic                             10

Rocket and parmesan           10
| 7 |

Baked potatoes                           10
| 7 |

Sweet and sour vegetables caponata with pine nuts                10
| 8, 9, 12 | 

Mixed salad with vegetables from our garden       10

As a socially responsible business, we are delighted to commit our support to sustainable fishing handling, to 
ethically sourced and verified coffee and tea production, and certified organic and locally sourced products.

1 Gluten 2 Crustaceans 3 Eggs 4 Fish 5 Peanuts 6 Soy 7 Milk and milk products 8 Nuts   

 Gluten free9 Celery 10 Mustard 11 Sesame 12 13 Lupins  14 Molluscs Sulphites Vegeterian Vegan


