OLIVA

DINNER
RED LENTILS AND LEMON // WHITE BEANS AND ROSEMARY SOUP  8.75

APPETIZERS
BABY ARUGULA
, PAN FRIED SHALLOTS, GARLIC LEMON TRUFFLE OIL, REGGIANO AND GARLIC CROSTINI 13.95
CANTALOUPE, PROSCIUTTO, PINE NUTS BASIL AND LEMON 13.95
WILD MUSHROOMS, THYME, PINE NUTS, REGGIANO AND LEMON TRUFFLE OIL 14.25

MEDITERRANEAN SALAD 13.95
CUCUMBER, RED ONIONS, FETA, TOMATO, MINT, PUMPKIN SEEDS AND GREENS

ORANGE, RED ONIONS, PINE NUTS AND CITRUS DRESSING OVER GREENS 13.95
SEARED STUFFED CALAMARI W/ MIXED NUTS, PRUNES AND LEMON 14.25
SEARED SEA SCALLOPS OVER BABY GREENS AND BALSAMIC 14.25
MOROCCAN EGGPLANT, PECANS, MIXED SPICES, LEMON AND FRESH MINT 12.95
HUMMUS W/PITA BREAD 12.75

SPINACH AND GOAT CHEESE TART
W/ RED ONIONS, FRESH TOMATO AND BALSAMIC OVER BABY GREENS 13.95

BABY GREENS W/ GARLIC, REGGIANO, LEMON AND OLIVE OIL 9.25
ANTIPASTO OF MIXED ROASTED VEGETABLES, MIXED CHEESES AND PROSCIUTTO 14.75

CARAMELIZED BOSC PEAR W/ GORGONZOLA, PECANS AND BALSAMIC OVER GREENS 13.95

PIZZA
(13.95 SM. / 21.95 LG.) ASSAGGI SM 14.75 LG. 23.75

ROASTED EGGPLANT, PESTO, PINE NUTS, MOZZARELLA AND OREGANO
CARAMELIZED ONIONS, GORGONZOLA, TOMATO, MOZZARELLA AND OREGANO
ARTICHOKE, PROSCIUTTO, OLIVES, TOMATO SAUCE AND MOZZARELLA
SPINACH, RICOTTA, OLIVES, BASIL, TOMATO SAUCE, GARLIC AND OREGANO
MIXED SAUSAGES, MUSHROOMS, TOMATO, GORGONZOLA AND OREGANO
FRESH TOMATO, MOZZARELLA AND BASIL

CHEESE 11.75_18.75 AND / OR MUSHROOMS 13.25_19.75 AND / OR PEPPERONI 13.95 20.75



ENTREES

GRILLED MARINATED SHRIMP
OVER HUMMUS, TOMATO, SPINACH AND TABOULI SALAD 22.75

GRILLED PORK LOIN 20.75
OVER HUMMUS, APPLE SALAD, MASHED POTATO AND YOGURT SAUCE

SAUTEED SHRIMP,
GARLIC, SAGE, GINGER, WHITE BEANS, TOMATO, CAPERS AND WHITE WINE 22.75

MOROCCAN LAMB SHANK 23.75
W/ ROSEMARY, CHICK PEAS, MIXED SPICES, PRUNES AND ALMOND

MOROCCAN STYLE LAYERED EGGPLANT AND BEEF RAGU" 18.75

SAUTEED COD
W/ GARLIC, ROSEMARY, ARTICHOKE, CAPERS, OLIVES AND LEMON 22.75

ROASTED MOROCCAN CHICKEN 19.75
W/ CARAMELIZED ONIONS, ROSEMARY, SUMAC, CURRY AND ALMOND

ITALIAN SAUSAGE STUFFED BORSELLINI
W/ GARLIC, BASIL, PECANS, FRESH TOMATO CREAM SAUCE 14.25

FRESH PAPPRADELLA PASTA
W/ GARLIC, SAGE, PROSCIUTTO, PINE NUTS, AND PROVOLONE CHEESE 14.25

SWEET POTATO GNOCCHI ALLA ROMANA
W/ GARLIC, BASIL, FRESH TOMATO SAUCE AND GOAT CHEESE 13.95

LINGUINI 14.95
W/ GARLIC, SHRIMP, CAPERS, GINGER, TOMATO AND GORGONZOLA

PENNE
W/ GARLIC, YELLOW PEPPER, PROSCIUTTO, TOMATO CREAM AND GORGONZOLA 13.95

SIDE DISHES 7.75
WHITE BEANS, GARLIC AND SAGE //// GREEN PEAS, PROSCIUTTO AND GARLIC
#### 18 Percent Gratuity will be added for any Party of Five or More.
## $ 2.00 Split Charge # $ 10.00 CORKAGE FEE PER BOTTLE
Thoroughly Cooking Meats, Poultry, Seafood, Shellfish and Eggs Reduces the Risk of Food borne Illness.

Chef Riad Aamar



