
Restaurant Week
Dinner Menu $55

*tax & gratuity not included, Available November 5th-10th

Chichetti

Local Mussels & Clams

Saffron Broth, Heirloom Baby Tomatoes, Herbs, Focaccia Toast

choice of 1

Braised Cannellini Beans

Sage, Garlic, Butternut Squash, Focaccia Toast

Butternut Bisque

Crème, Truffle Oil, Toasted Pumpkin Seeds

Pork Shank Osso Bucco

Rosemary Demi-glace, Butternut Squash Risotto,

Sun-dried Tomatoes, Asparagus Tips

Blackened Diver Scallops

Herbed polenta, cannellini beans, broccoli rabe,

scallion truffle oil

Seafood Pappardelle

Littleneck clams, mussels, shrimp, saffron butter,

sweet peas, parmesan

Butternut Mac & Cheese

Squash Puree, Italian Cheeses, Fresh Herbs

Dolci
choice of 1

Neapolitan Cannoli Trio

Strawberry, Double Chocolate, Vanilla Chocolate Chip

Pumpkin Tiramisu

Pumpkin Spice, Whipped Mascarpone, Espresso

Entrata
choice of 1

for reservation please visit www.olivesandoil.com or call (203)891-5870

Pumpkin Gelato

Cookie crumble, whipped cream



Restaurant Week
Lunch Menu $25

*tax & gratuity not included, Available November 5th-10th

Chichetti
choice of 1

Braised Cannellini Beans

Sage, Garlic, Butternut Squash, Focaccia Toast

Butternut Bisque

Crème, Truffle Oil, Toasted Pumpkin Seeds

Meatball Panini

Old School Meatballs, Parmesan, Mozzarella,

with a side of field greens

Fall Caprese Panini

Fresh Mozzarella, Roasted Butternut Squash, Basil, Balsamic

with a side of field greens

Butternut Mac & Cheese

Squash Puree, Italian Cheeses, Fresh Herbs

Entrata
choice of 1

for reservation please visit www.olivesandoil.com or call (203)891-5870


