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ANTIPASTI
We serve plates with our Italian favorites – perfect for sharing!

Antipasto all’Italiana  
Prosciutto di Parma, mozzarella di bufala, tomatoes, spicy salami, Parmigiano 
Reggiano, fennel salami, mortadella di Bologna, green olives, aioli, focaccia   

 Wine recommendations
 Prosecco DOC Brut   699  Fulvio Beo Extra Brut   825

PIZZA & PASTA SHARING 
The food comes in multiple servings, so everyone gets to taste a little 
bit of everything – just the way we like it in Italy!

Margherita vegetariano     
San Marzano tomato sauce, mozzarella fior di latte, Grana Padano and basil   

Diavola  piccante!  
tomato sauce, mozzarella fior di latte, strong salami, Pecorino Romano  
and oregano 

Pollo ubriaco  
mezzi rigatoni in a rich and creamy tomato sauce with chicken and bacon   

Linguine al profumo di mare
linguine with creamy shellfish sauce, ASC certified scampi, lemon, squash  
and chili  

 Vermentino di Sardegna  625
 Soave Classico  750
 Lutelia Chardonnay  820

Cannonau di Sardegna  625
Barbera d’Alba  795
Ripasso Valpolicella Classico Superiore  825

DOLCE 
Everyone gets their own sweet ending to the meal - buon appetito!

Panna cotta  
classic cream and vanilla dessert with marinated blackberries and raspberry coulis  

 Moscato d’Asti  105 

Caffè / Tè

MENU OLIVIA
A social and tasty experience!

Price per person   540


