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N/A Notorious  10 
Strawberry NA Campari, NA Prosecco,

Lemon, Blood Orange

Shirley Jane  8 
Pomegranate, Lemon, Bubbles

Basil L imeade  8 
House-Made Basil Syrup, Lime

Coconut Moji-No  10 
Coconut, Mint, Lime, Bubbles

Cosmo-Not  8 
Cranberry, Orange, Lime

N/A Strawberry Spritz  9 
NA Aperol, NA Prosecco, Lemon, Strawberry

 

COCKTAILSCOCKTAILS

M o c k t a i l s

N E W 
S C H O O L

N E W 
S C H O O L

OLD SCHOOLOLD SCHOOL

Notorious P.I.G.  12 
Strawberry-Infused Vodka, Aperol,  
Blood Orange, Lemon, Prosecco  

Black Magic  13  
Hibiscus-Infused Blanco Tequila, Lemon, Blackberry, Honey 

Bird of Paradise  13  
Plantation 3 Star Rum, Lime, Guava, Coconut

Blueberrbeeees  12   
Greenall’s Blueberry Gin, Lemon, Lavender, Honey

Basically the Best  13 
House-Infused Strawberry Vodka, Lime, Basil, Pineapple

The Forager  14 
Botanist Gin, St. Agrestis Paradiso, Fever Tree Sicilian Lemonade,

Thyme, Elderflower

Guavamente  13 
Corazon Blanco, Campari, Lemon, Blood Orange, Guava

Peachy Fellow  12 
Corazon Blanco, Prosecco, Aperol, Lemon, Peach

Bold Fashioned  13 
Elijah Craig Small Batch Bourbon, Cherry Bitters, Orange Bitters, 

Aromatic Bitters, Brown Sugar

Crown Jewel  14 
Remy 1738, Grapefruit Bitters, Prosecco, Rough Cut Demerara  

Sugar, Summer Melon Orange & Lemon Essence

Martinez  14 
Greenhook Old Tom Gin, Cocchi Dopo Teatro, Luxardo  

Maraschino Liqueur

Caffe Torino  14 
Buffalo Trace Elm City Single Barrel Cocchi Vermouth di Torino,  
Luxardo Espresso Liqueur Chocolate Bitters, Black Walnut Bitters

The Rosalina   14 
Joven Mezcal, Campari, Dry Vermouth Genepy, Lemon Drop Chili, 

Strawberry

Truth & Roses  14 
Amazzoni Gin, Rose Bitter, Lemon, Marmalade

Capital of the World  12 
The Han Seoul Night Plum Soju, Plantation 3 Star Rum, Lime,  

Grapefruit

  ESPRESSO MARTINI  14  
House-Infused Vanilla Vodka,  

Luxardo Espresso Liqueur, Fresh Espresso 



Chicchetti
Calamari  16

Crispy fried Calamari, Lemon, Cherry Peppers, 
Pomodoro 

Arancini  12

Fontina, Parmesan, Vodka Sauce

Meatballs  10
Beef, Veal & Pork, Pomodoro, Parmesan, 

Polenta

Eggplant Chips  12

Lightly Breaded & Fried, Pomodoro, Parmesan

Roasted Garlic Spread  10
Warm Garlic Spread, Focaccia Toast,

Olives, Roasted Pickled Peppers

*Mimosa Flight  16*
Flight of 4: Bellini, Classic, Guava, Blueberry

*Bottomless Mimosas  25*
Classic Mimosa Only, 1.5 hour time limit, must 
purchase entree, we reserve the right to refuse 

service

Bennies 
*comes with fingerling potatoes

Classic  15
Poached Eggs, Italian Bread, Bacon,  

Hollandaise 

Meatball  15
Poached Eggs, Italian Bread, Hollandaise, 

Arancini  15
Poached Eggs, Spinach, Hollandaise,  

Sweets
Cannoli Waffle  12

Cannoli Filling of the Week, Belgian  
Waffle, Powdered Sugar, Syrup

Affogato  9
Fresh Espresso, Vanilla Bean Gelato

Zeppole  8
Ricotta Donuts, Cinnamon, Sugar,  

Chocolate Sauce

Entrees
*comes with fingerling potatoes

B.E.L.T.  14
Sunny Side Egg, Applewood Bacon,  
Mozzarella, Tomato, Field Greens 

 Southern Fried Griddle  19
Fried Chicken, Mozzarella, Blueberry Jam, 

Applewood Bacon, Waffle

Chicken Pesto Panini  17
Grilled Chicken, Mozzarela, Pesto Mayo,  

Applewood Bacon, Field Greens, Tomatoes

Eggplant Vodka Parm Panini  16
Crispy Eggplant, Ricotta, Mozzarella, Vodka 

Sauce, Basil

Steak & Eggs  33*
12 oz New York Strip, 2 Eggs any style  

Dressed Field Greens

Eggs Florentine  16
Garlic, Mushrooms, Spinach, Mozzarella

Breakfast Risotto  16
Bacon, Mushrooms, herbs, Fried Egg, Parmesan

Breakfast Pie  18
Everything Bagel Spice, Garlic, Mozzarella, Fried 
Eggs, Hollandaise, Choice of Bacon or Sausage

Late Night
Apizza

Friday & Saturday 10:30 pm - 12 am
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.

BRUNCHBRUNCH*ALL SALADS & PASTAS 
AVAILABLE

SATURDAY 12 - 3 PM, 
SUNDAY 11 - 3 PM



Espresso   3.5  

 

Double Espresso   5  

 

Latte   6  

 

Cappuccino   6  

 

Tea   3  

 

Coffee  3  

Dolce

CAFFE

Tiramisu   9

Espresso, lady fingers, marscapone, cocoa

Cannoli of the Day   9

Made fresh daily & filled to order

Chocolate Mousse Cake   9

Chocolate Cake, Ganache

Lemoncello Cake   8

Lemon Mousse, White Chocolate

Zeppole   8

Fresh Made Cinnamon Sugar Ricotta Donuts

Affogato   9

Tahitian Vanilla Gelato, Fresh Espresso

Gelato   5

Tahitian Vanilla Gelato

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.



Sparkling & Rose
Colosi 32 

Nero D’Avola, Sicily, Italy

Brut Gavi 50 
Broglia, Piedmont, Italy

1925 Prosecco 40 
Vigneti del Sole, Verona, Italy

Brut Rose 50 
Patriache, Cremant de Bourgogne, France

Brut Reserve Champagne 125 
Nicolas Feuillatte, Champagne, France

2012 La Grande Dame 235 
Veuve Clicquot , Champagne, France

Grapes on Tap
Ask your server what we’re pouring right now!

Wines available as flight, half glass, full glass, or carafe.

Wine Flights  14
Choose 4 wines from our Grapes on Tap

Vino Rosso
Pinot Noir 44 

Angeline Reserve, Mendocino, California

Pinot Noir 65 
Belle Glos Clark & Telephone, California

Red Blend 42 
Cataclysm, Columbia County, Washington

Cabernet Sauvignon 60 
Patriache, Cremant de Bourgogne, France

Cabernet Sauvignon 115 
Quilt, Napa Valley, California

Etna Rosso 54 
Tenuta Tascante Ghiaia Nera, Sicily, Italy

Barbera 44 
Vita Colte d’Alba Anisia

Montepulciano 38 
Vigneti del Sole, Central, Italy

Aglianico 50 
Salvatore Molettieri, Campania, Italy

Rosso di Montalcino 65 
Podere Brizio Rosso di Montalcino, Toscana Italy

Barolo 80 
Damilano, Piedmont, Italy

Cans & Bottles
Peroni		  6

High life		  5

Corona 		  6

Allagash White	 	 7

Sloop Juice Bomb IPA 		  7

Nebco Sea Hag IPA 		  6

East Rock Munich Helles Lager 		  6

Samuel Smith Oatmeal Stout 		  9

Peak Organic Blueberry Sour 		  6

Jack’s Abby Post Shift Pils 16oz 		  7

High Noon Pineapple or Black Cherry 		  10

Lord Hobo Hobo L ife N/A IPA 		  6

Bianco
Pinot Grigio 38 

Zenato, Veneto, Italy

Moscato 40 
Zenato, Veneto, Italy

Vermentino 46 
Erne, Toscana, Italy

Chardonnay 42 
Broadside, Central Coast, California

Sauvignon Blanc 44 
Giesen, Marlborough, New Zeland

Soave Classico 50 
Gini, Veneto, Italy

Soave Classico 50 
Gini, Veneto, Italy



Mozzarella

Caprese   15 
Heirloom Tomatoes, Fresh Mozzarella,
Basil, Balsamic Reduction, Olive Oil 

B urrata  13
Basil Pesto, Tomato Jam, Baby Tomatoes, 

Cucumbers

Cicchetti
Small Plates

Calamari   16 
Crispy fried Calamari, Lemon,

Cherry Peppers, Pomodoro

Eggplant Chips   12 
Lightly Breaded & Fried,
Pomodoro, Parmesan 

Crispy Broccolini   12
Pickled Peppers, Parmesan 

Arancini   12 
Fontina, Parmesan, Vodka Sauce 

Meatballs   10
Beef, Veal & Pork, Pomodoro,

Parmesan, Polenta

Prosciutto & Melon   18
Cantaloupe, Ricotta, Olive Oil,

Focaccia Toast

Seared Octopus   18
Fingerling Potatoes, Citrus Aioli,

Herbs, Lemon 

Roasted Garlic Spread   10 
Warm Garlic Spread, Focaccia Toast,

Olives, Roasted Pickled Peppers

Garlic Bread 
Bruschetta   12 

Garlic Bread, Mozzarella, Tomato,
Garlic, Onions, Balsamic, Basil 

Brussels & Bacon   12 
Fried, Crispy Bacon, Balsamic,

Parmesan

Ricotta Toast   14 
Focaccia, Truffle Honey, Toasted

Walnuts, Olive Oil, Herbs

Add-ons
Grilled Chicken   8 

Salmon   10*
 Meatballs   8

Fresh Mozzarella   4
Steak   12*

Crispy Chicken   8
Shrimp   10

Crumbled Gorgonzola   3
B urrata   6

Chicken Parm   10

ENSALATA
Olives Salad   9 

Field Greens, Cherry Tomatoes, Olives, Cucumbers Balsamic Dressing 

Caesar Salad   13*
Chopped Romaine, Classic Caesar Dressing, Focaccia Croutons, Shaved Parmesan 

Reggiano

Meatball Salad   16 
Romaine Heart, Roasted Pickled Peppers Pomodoro, Tuscan Dressing, Parmesan

Steak Wedge Salad   20* 
New York Strip, Romaine Heart, Gorgonzola Dressing, Balsamic Onion Jam, 

Baby Tomatoes, Crispy Onion

Spinach Salad   14 
Baby Spinach, Baby Tomatoes, Cucumber, Radicchio, Crumbled Goat Cheese,  

Candied Walnuts

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 poisoning.



Housemade Pasta
Rigatoni Ala Vodka   24 

Vodka Sauce, Garlic, Shallots, Italian Sweet Sausage,
Parmesan, Ricotta

Rigatoni Bolognese   24
Pomodoro, Slow Roasted Pork, Garlic, Shallots, 

Parmesan, Ricotta

Chicken Parmesan   26 
*Pomodoro or Vodka Sauce*

Spaghetti, Chicken Breast, Fresh Mozzarella

Eggplant Parmesan   24
*Pomodoro or Vodka Sauce*

Spaghetti, Thin Sliced Eggplant, Mozzarella   

Cacio E Pepe   22 *
Spaghetti, 120 Minute Egg, Cracked Pepper, Garlic, Parmesan

Pesto Alfredo   22
Rigatoni, Pesto, Fire Roasted Pickled Peppers, Parmesan

Shrimp Scampi   26
Linguini, Jumbo Shrimp, White Wine, Garlic Herbs, Lemon,  

Parmesan

Spaghetti & Meatballs   24
Pomodoro, Meatballs, Garlic, Parmesan, Basil

Goat Cheese Carbonara   25*
Spaghetti, 120 Minute Egg, Bacon, Sun Dried Tomato,

Mushrooms, Figs, Sweet Peas, Parmesan

Grilled Chicken Picatta   25
Spaghetti, White Wine, Baby Tomatoes, Capers, Lemon, Basil,

Parmesan

Truffle Mac & Cheese   26
Rigatoni, Alfredo, Shaved Black Truffle, Exotic Mushrooms,

Parmesan

E N T R ATA
 

Pan Seared Salmon   32 *
Farro, Sun Dried Tomatoes, Radicchio, Exotic Mushrooms, 

Spinach, Balsamic Reduction

Garlic B utter Steak   35 * 
12 oz New York Strip, Truffled Fingerling Potatoes, Summer Squash, 

Vidalia Onion, Parmesan, Garlic Compound Butter

Catch of the Day   MP *
Fresh Caught, Seasonal Vegetables, Chef’s Selected Starch

*Limited Available Daily* 

Chicken Milanese   20 
Lemon Caper Butter Sauce, Balsamic, Fried Chicken Breast, Field 
Greens, English Cucumbers, Baby Tomatoes, Shaved Parmesan 

Margherita   18 
Olive Oil, Fresh Mozzarella, Heirloom Tomatoes, Basil

Meatball & Ricotta   22 
Pomodoro, Mozzarella, Ricotta, Meatballs, Basil, Parmesan

Nonna's Eggplant Pie   23 
Pomodoro, Mozzarella, Ricotta, Garlic, Eggplant, Basil, Parmesan

Chicken Pesto Pie   24 
Pesto, Mozzarella, Chicken, Baby Tomatoes, Garlic, Basil, Parmesan

Meat-Lovers’   25 
Pomodoro, Mozzarella, Meatballs, Sweet Italian Sausage, Bacon, 

Parmesan 

Pesto Verde Pie   20 
Pesto, Mozzarella, Spinach, Broccolini, Parmesan

Sausage & Tomato Pie   23 
Pomodoro, Mozzarella, Sweet Italian Sausage, Baby Tomatoes, 

Garlic, Parmesan

Day Trippin'   22
Truffle Oil, Mozzarella, Exotic Mushrooms, Caramelized Shallots, 

Parmesan, Balsamic Reduction

Prettier in Pink  24
Vodka Sauce, Mozzarella, Ricotta, Chicken, Garlic, 

Basil, Parmesan

Shrimp Casino  25
Olive Oil, Mozzarella, Jumbo Shrimp, Cherry Peppers. Spinach, 

Garlic, Lemon

B uratta Pie  22
Truffle Oil, Mozzarella, Buratta, Tomato Jam, Pesto, Parmesan

RISOTTO
Cajun Shrimp Risotto   26 

Blackened Jumbo Shrimp, Garlic, Sweet Peas, Parmesan

Truffle Risotto   24 
Shaved Black Truffle, Mushrooms, Garlic, Spinach, Parmesan

Sausage Risotto   25 
Sweet Italian Sausage, Baby Tomatoes, Sun Dried Tomatoes,

Fresh Italian Herbs, Parmesan

Pesto & Mushroom Risotto   22 
Pesto, Exotic Mushrooms, Garlic, Baby Tomatoes, Parmesan

Gratuity will be automatically added for parties of 6 or more.                                           Checks may be split with a maximum of three payments.



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.

Looking for a night cap, a
margarita or New Haven’s only

Rooftop Tiki Bar?  

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

Located at 266 College Street across from the Shubert Theater. 

 

Need an event catered with flair?   

Check out Shaken And Stirred Catered Events. From small to large,

we offer chef driven, craft food and bar options for any event.

Check us out at www.shakenandstirredevents.com

or call us at 203-850-7731

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 
318 Roosevelt Drive, Seymour, CT  06483  |  203-751-9579  

www.olivesandoil.com


