
STARTERS
Honey Cake & Sevruga Caviar*    24

honey  but te r,  o l ive  o i l  c rème f ra iche

Sformato di  Parmigiano   14
war m par mesan cus ta rd ,  mascarpone ,  minted  pea  broth

Beef  Carpacc io*    22
gorgonzola  polenta ,  ba l samic  onions ,  

s ca l l ion  c ream,  par mig iano

Tuna Tar tare*    19
spun cucumber,  c r i spy  rock  shr imp,  

war m sesame dres s ing

PASTA
Spaghett i    24

roas ted  tomato sauce ,  bas i l ,
 par mig iano

Tor te l l i    26
butte r nut  squash ,  sage  brown but te r,  

par mesan cream

Agnolott i    30
l emon r i cot ta ,  s low & low vea l  breas t ,  bas i l

Raviol i    27
herb  r i cot ta ,  sweet  sausage  ragu , 

garl i cky  bread cr umbs

Pappardel le    28
rabbi t  ragu ,  garl i c  roas ted  rad icch io,

 goat  cheese  c ream

SIDES
Mascarpone Polenta    10

ol ive  o i l ,  par mesan

TE Parmesan Fr ies    10
f re sh  herbs ,  par mesan ,  s ea  sa l t

Lemon Escarole    12
garl i c ,  l emon,  o l ive  o i l

Char red Eggplant    13
miso glaze ,  ch ives

Whipped Yukon Potatoes    12
cream,  but te r,  ch ives

Gri l led Asparagus    13
l emon v ina ig re t te ,  par mesan

SALADS
Olives  Caesar    15

romaine ,  ka le ,  whi te  anchov ies ,  focacc ia  c routon

I ta l ian Market  Sa lad   16
romaine  hear t ,  ch ickpea ,  p ick led  car rot ,  

s a l ami ,  t agg iasca  o l ives 

Boston Bibb Sa lad   15
toas ted  wa lnut  v ina ig re t te ,  shaved whi te  on ion ,  

maytag  blue  cheese  “shower”

FLATBREADS
Fig and Prosc iutto    26

sweet  and sour  fig  j am,  gorgonzola ,  
prosc iut to  d i  par ma ,  rosemar y

Fier y  Chicken Sausage    24
herbed r i cot ta  cheese ,  ba l samic  onions , 

roas ted  tomato sauce

Bronx Bomber    26
cup char  pepperoni ,  ca ramel ized  onions ,  mozzare l l a ,  

roas ted  tomato sauce ,  bas i l

Bianco   19
caramel ized  onions ,  mozzare l l a ,  tomato ar ugula  sa lad ,  

ba l samic  v ina ig re t te

ENTRÉE’S
Wood Gri l led  Sirlo in  Block*   55

tuscan  c routon ,  roquefor t ,  ba l samic  onions 

Cast  Iron Sca l lops    42
t r ip le  cau l i f lower,  A .C.G .  ,  go lden ra i s in  j am,  c i t r us

Wood Fired Half  Chicken   36
roas ted  tomato,  t agg iasca  o l ives ,  I t a l i an  herbs

Roasted Caul i f lower  Parmesan   30
roas ted  tomato mar inara ,  par mesan ,  herb  breadcr umbs

Class ic  Chicken Milanai se    36
ar ugula ,  re gg iano,  tomato,  l emon v ina ig re t te

Untouchable  Veal  Parmesan   55
mozzare l l a ,  nona ’s  ragu ,  f r i ed  bas i l

Shawarma Spiced Sa lmon   36
red  quinoa  taboul i ,  cher r y  r i a ta

Sal t  Crusted Miso Sea  Bass    52
wood fi red  asparagus ,  miso  glaze

10oz .  Pr ime Fi le t  Au Poivre*    MP
whipped pota toes ,  l emon escaro le

*  Animal  products  that  are  ser ved raw or  undercooked  
present  a  s igni ficant ly  increased r i sk  of  caus ing  

a  foodborne i l lness  (“food poisoning”)  because  they have  
not  been cooked to  e l iminate  d i sease-caus ing organisms .

OLIVES STORY
Origina l ly  opening 1989 in  Boston ,  Ol ives  was 
founded by Chef  Todd Engl i sh .  Chef  Engl i sh ’s 

v i s ion was  a  shor t  menu of  ever yday dishes  with 
a  focus  on da i ly  inspired dishes  based on the 

seasons .  The Todd Engl i sh  Team invi tes  you to 
explore  our  c lass ics  and our  da i ly  inspired dishes 

in  the  tradi t ional  “Ol ives” fashion .




