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Aperitivo E Cocktail
Amore D i Amaro 12

Limoncello, Amaro Nonino, Amaro Montenegro,  
spiced pear liquor, Orinoco Bitters

Aperol Flip 11
Uncle Val’s Botanical Gin, Aperol, lemon,  

orange bitters, egg white 

TUMaro 10
Amaro Sirene, Montenegro Amaro, turmeric chamomile Syrup, 

lemon, peach, Strong Water Bitters

Blood Orchid 11
Citron Savage, Aperol, blood orange, grapefruit

Balsamic Blessing 10
Cynar, ginger liquor, grapefruit, lemon, 

strawberry, basil, 10-Year balsamic vinaigrette

Lampone Lemonade 11
Ketel Citroen, Meletti 1870, raspberry, lemon

Fig’getta Bout It 10
Fig, lemon, cassis, pine-nut orgeat,  

masala chai tea, tiki bitters 

Olive It Dirty 11
House infused dirty EVOO fat washed vodka, olive brine,  

dry vermouth, bleu cheese stuffed olives

Not Your Classic Spritz  13
Brockman’s Gin, Aperol, strawberry, Prosecco

Negroni Sbagliato 12
Campari, Carpano Antica, Prosecco

“The Don” (Negroni on Draft) 13
Uncle Val’s Botanical gin, Gran Classico, Carpano Antica

Grapes on Tap
Our rotating 16 line selection of red, white, sparkling, and 

seasonal wines.  Ask your server what we’re pouring right now! 

Wines available as a taster, glass, half carafe, or full carafe.

Wine Flights

Red or White Flight 12
Your Choice of juice we are currently pouring on tap

Sommelier’s Choice 14
Our house sommelier’s picks of the day

Birra
Birra Menabrea	 Italian Lager	 6

New England Brewing Co.  668 	 Belgian Strong Ale	 8

Blackhog Easy Rye’'Da	 Session  IPA 	 6

Clownshoes Clementine 	 Witbier	 7

Sixpoint The Crisp	 Pilsner 	 6

Baciami L ipsia 	 Sour Ale	 15

Road 2 Ruin	 Imperial IPA	 6

Dale’s Pale Ale	 American Pale Ale	 6

Miller Highlife	 American Lager	 5

Stone Delicious IPA	 IPA	 6

Downeast Cider	 Cider	 6

Birra Baladin Nora	 Italian Spiced Beer	 13



Lista Cantina 
Sparkling wine/Champagne

La Marca, Prosecco 
Fruilli, Italy	 48   

Gran Gesta, Cava Rosé 
Penedes, Spain	 62                                                         

Pommery, Champagne “Brut”  
Champagne, France, NV	 90

Vino Rosato  (Rose)

Belle Glos, Pinot Noir 
Sonoma County, California, 2015 	 50
Fruit Forward | Strawberry, raspberry, red currant |Silky smooth finish

Domaine Pibarnon, Bandol 
Provence, France, 2015	 80
Aromatic & Floral | Raspberry, cranberry, rose | Crisp refreshing finish

Vino Bianco

Stags Leap, Chardonnay 
Napa Valley, California, 2014 	 65
Fruit Forward | melon, honeydew, vanilla | Refreshing opulent finish

Emmolo, Sauvignon Blanc  
Napa Valley, California, 2014	 52
Fruit Forward | pear, apple, citrus | Crisp smooth finish

Pazo San Mauro, Alberiño 
Rias Bíaxis, Spain, 2014	 48
Aromatic & Floral|Citrus rind, apricot, peach | Crisp smooth finish

Stefan Bauer ‘Bromberg’, Grüner Veltliner
Wagram, Austria, 2013	 56                       
Aromatic & Floral | Citrus rind, peach, white pepper | Crisp refreshing finish

Domaine Colombier “Fourchaume” 1er Cru, Chablis
Burgundy, France, 2015	 70                     
Minerality Driven | Green apple, flint, citrus rind | Crisp refreshing finish

Domaine Des Grands “Perrières”, Sancerre
Loire Valley, France, 2015	 60                                    
Minerality Driven | Citrus, gooseberries, flint | Crisp light finish

Domaine Vincent Sauvestre, Savigny-Les-Beaune
Burgundy, France, 2012	 72                                                                
Fruit Forward | Apple, Pear, Vanilla|Smooth opulent finish

Marc Di Grazia “Colli Di Lapio”, Fiano Di Avellino
Campania, Italy, 2013	 62
Minerality Driven | Citrus, white flower, hazelnut | Crisp light finish

Cantina Pertinence, Arneis Langhe
Piedmont, Italy, 2013	 54
Aromatic & Floral | Honeysuckle, apple, apricot | Crisp smooth finish

Monteverro, Vermentino 
Tuscany, Italy, 2014	 52
Aromatic & Floral | Pear, white flower, lime rind | Crisp light finish



Vino Rosso  

Newton Vineyards, Cabernet Sauvignon
Sonoma County, California, 2014	 65                
Firm & Full Bodied | Blackberry, brandied cherry, vanilla | Full bodied finish

Erath, Pinot Noir 
Willamette Valley, Oregon, 2014				    56
Fruit Forward | Cherry, strawberry, raspberry | Round smooth finish

Ridge ‘East Bench’, Zinfandel
Dry Creek Valley, Sonoma County, 2014	 78
Powerful & Rustic | Blackberry, pepper, violet | Smooth, full bodied finish

Marqués de Vergas “Reserva”, Tempranillo 
Rioja, Spain, 2010	 64
Firm & Full Bodied | Ripe cherry, blackberry, coconut | Medium bodied finish

Bodega Dominio “Tolentino”, Malbec
Mendoza, Argentina, 2012	 48                            
Fruit Forward | Blackberry, cherry, plum | Medium bodied finish

Domaine Mouton “Clos Charle”, Givry 1er Cru 
Burgundy, France, 2012	 80
Fruit Forward | Strawberry, Cherry, Vanilla | Medium bodied, smooth finish

Château Monplasir, Pessac-Léogan
Bordeaux, France, 2008	 68            
Firm & Full bodied | Fig, Blackberry, Cherry | Full bodied finish

D. Amadieu “La Paillousse”, Châteauneuf-du-Pape 
Rhône Valley, France, 2014	 88                                            
Powerful & Rustic | Raspberry, cherry, red currant | Full bodied finish

Viberti, Nebbiolo 
Piedmont, Italy, 2013	 50
Firm & Full bodied | Cranberry, cherry, lilac | Full bodied finish

Roagna, Dolcetto D’ Alba 
Piedmont, Italy, 2015	 58
Fruit Forward | Blackberry, brandied cherry, elderberry | Medium bodied finish

Recchia Ca’ Bertoldi, Amarone Della Valpolicella
Veneto, Italy, 2009	 100                         
Powerful & Rustic | Cherry, fig, plum | Powerful & smooth finish

Villa Pozzi, Nero D’Avola 
Sicily, Italy, 2015	  45
Fruit Forward | Raspberry, cherry, smoke | Medium bodied finish

Banfi Chianti Classico, Sangiovese
Tuscany, Italy, 2013	  68        
Powerful & Rustic | Blackberry, raspberry, violet | Powerful smooth finish

Dogliotti, Barolo DOCG 
Piedmont, Italy, 2009 	 88
Powerful & Rustic | Black currants, blackberry, leather | Powerful firm finish

La Fortuna “Zeta”, Brunello Di Montalcino DOCG
Tuscany, Italy, 2005	 108
Firm & Full Bodied | Blackberry, fig, brandied cherry | Full bodied round finish



CARNE E 
FORMAGGIO

7 each
paired with preserves & giardiniera

Ask your server what we’re slicing up today

 Mozzarella
Hand pulled in house

Bocconcini 9
Marinated, crushed red pepper, 
olive oil, fresh basil & parsley

Burrata 10
Basil pesto, tomato jam, truffle salt

Smoked 9
House wood chip blend,  

fig jam, mostrada

Mozzarella Tasting 25
Served with crostini & chef’s  

accompaniments

 
MP

Hamachi 
Roasted marinated pepper, arugula &  

macadamia pesto, lemon

Tuna 
 Peppercorn crust, capers,  

shallots, caponata

Scallop 
Lemon, grapefruit, jalapeno,  
truffle honey, smoked olive oil

Daily Oysters & Clams
We get whatever is fresh & delicious!

Jumbo Shrimp Cocktail 

Choice of Two
Mignonette, San Marzano Cocktail Sauce,  

Fresh Press EVOO Basil Pesto

Cicchetti
Arancini 10

Sweet pea, house pancetta,  
parmesan, pomodoro

—
Parmesan, fontina, vodka sauce

Bone Marrow  
Oreganata 15

Giardiniera and balsamic onion jam

Clams New England 15
Pancetta, fontina, mirepoix,  

“chowder stock”

Wood Roasted  
Cauliflower 8

Charred scallion gremolata,  
breadcrumb, parmesan

Arugula & Grapefruit 11
Blu di bufala, radicchio, crushed 

macadamia, olives, tomato, vincotto 

Polipo 16
Toasted farrow, oregano, pancetta, lemon  
preserve, roasted pepper, blistered fennel

Warm Ricotta 11
60-minute egg, house ricotta, 

olive oil, pink peppercorn

Rollatini 9
Eggplant, house ricotta, 
pomodoro, reggiano

Spiedini 16
Hammered veal, parmesan bread  
crumbs, bay leaf, garlic, vidalia

Bruschetta 8
Garden tomatoes, roasted garlic,  

charred balsamic onion, basil

Capellini Frittata 9
Sun dried tomatoes, prosciutto, 

basil, pomodoro
—

Wild mushroom, shallot,  
baby spinach, basil pesto

Farro & Grapes 12
Toasted, grape tomatoes, uva verde, fennel, 

cucumber, parmesan, red onion





Housemade Pasta
 L inguini 19

Clam, squid ink pasta, garlic, lemon, parsley, crushed red pepper

Spaghetti Carbonara 20
Pancetta, parmesan, 60-minute egg

Ricotta Cavatelli 17
Broccolini, garlic, gorgonzola

Gnocchi 17
Peas, pancetta, lobster butter

Spaghetti Pomodoro  16
Fresh spaghetti, house pomodoro, parmigiano, basil

 Meatballs  10
Old School 

Beef, veal, pork, 6-hour sauce, 
parmigiano

 Just Beef 
Pomodoro, house ricotta, basil

 

T––urkey Pesto
Alfredo & balsamic

New School
Ground bacon, beef, veal,  

onion jam, aged gouda

–—Meatball Tasting  20
1 of each 

From “The Parlor”
 All Praise the Pig 18

Hawaiian style, 16-hour pork belly,  
pineapple marmalade, stracchino, basil 

Soppressata 18
Ricotta, house mozzarella, vinegar peppers 

NY City Bagel 16
Mozzarella, parmigiano, everything bagel spice, poached egg 

Hot Chili 15
Pomodoro, shallots, roasted garlic, oregano, chili oil 

Margherita 15
House mozzarella, pomodoro, basil, balsamic onions, olive oil

Sweet Sausage 17
Pomodoro, chili, oregano, drunk goat cheese 

Day Trippin’ 17
Mixed shrooms, caramelized shallots, truffle oil, fig,  

balsamic, smoked mozzarella

Old School Meatball 17
 Pomodoro, ricotta, basil

 Per la Famiglia
Plates to Share

Oven Roasted Rabbit 
29/ea “for two”

Heirloom carrots, saffron, fingerling potatoes,  
marinated bell peppers, olive pesto

Osso B ucco 29/ea for two
Veal, cabernet braise, wild rice, brussels, tomato,  

roasted fennel & cubanelle

“Old School” Pasta Fagioli  20/ea for two
Borlotti, heirloom carrots, ditilini, stewed tomatoes,  

parmigiano, “cassoulet style”

Oven Roasted Whole Fish 
 M/P “for two”

Lemon, fresh herbs, broccoli rabe, pickled chilis





Espresso 2.5  

 

Double Espresso 3.5  

 

Latte 5  

 

Cappuccino 5  

 

Macchiatto 3.5  

 

Drip Regular or Decaf 2.5  

Espresso 2.5  

 

Double Espresso 3.5  

 

Latte 5  

 

Cappuccino 5  

 

Macchiatto 3.5  

 

Drip Regular or Decaf 2.5  

Dolce

CAFFE

Cannoli of the Day 9
Made fresh daily & filled to order

Rainbow Cookies 9
The real deal

Biscotti & Cheese 10
Made daily, Chef’s pairing

Dessert Cocktails
Don’t You Want-a-Branca 13

Fernet, Kahlua, chocolate and coffee ice cream, mint,  
whipped cream, shaved chocolate

Blood Orange Shakes Ya  13
Blood orange, Aperol, grapefruit, vanilla, whipped cream

Espresso Martini  11
House infused vanilla-bean vodka, fresh espresso,  

espresso liquor



GRAPPA
Not for the meek… fragrant, 
grape-based pomace brandy 

Moletto Grappa 
di Arneis  10

Moletto Grappa 
di Nebbiolo da Barolo  10

Nonino Grappa 
Monovitigno Il Merlot  18

Amaretto
Gozio  5

s Lazzaroni  7

sdi Amore 
L iqueur Amaretto  5

Sambuca
Molinari 9

Borghetti 9

Romana Black 10
 

Italian for “bitter”, you drink this herbal liqueur as an 
after-dinner or mid meal digestif, sporting bitter-sweet 

flavors & sometimes a viscous mouth feel. We rank our 
amaro selection starting with the sweetest on the top 

and ending with the most bitter on the bottom.

Montenegro 9

Meletti 5

Meletti 1870 6

Aperol 8

Amaro D i Angostura 7

Nonino Amaro 13

Amaro Lazzaroni 8

Amaro Nardini 12

Amaro Tosolini L iqueur 10 

Ramazotti 7

Gran Classico 10 

Amaro Lucano L iqueur 9 

Averna 10

Cynar 8

Cynar 70 proof 10

Don Ciccio & Figli Amaro delle Sirene 12 

Fernet 8

Fernet Menta 8

Fernet Vittone 8

Fernet Vittone Menta 8

Amor Dell’Erborista 13

Campari 11



Olives And Oil is a vintage gastrobar celebrating Italian culture both new and old through our 

Electric Italian Cuisine and our traditionally inspired cocktails and wine. With grapes on tap 

and our vintage cellars we celebrate wine culture from Italy and around the world.  

Inspired by Italian peasant food this menu offers food that was used to feed large families, 

food that makes memories of togetherness, its the cuisine that feeds the people.

If you’re looking for a nightcap or something social?  

Stop by our cocktail bar & kitchen around the corner, Elm City Social. 

Located at 266 College Street across from the Shubert Theater. 

 

Before placing your order, please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, fish, and eggs can increase the risk of food borne illness.

124 Temple Street New Haven CT 06510  |  203-891-5870  |  www.olivesandoil.com

Executive Chef/Owner John Brennan


