
M E N U



A  N  T  I  P  A  S  T  I
Olive Marinate £5.50
Green and black olives in extra virgin garlic olive oil

Zuppa del Giorno £6.75
Soup of the day, served with our handmade bread. Gluten-free if taken without bread.

Caprese £10.00
Fior di latte mozzarella with fresh tomato and basil, rocket, oregano and extra virgin olive oil.

Pane e Aglio £7.50
Garlic bread pizza, add cheese or tomato for £1 extra

Gamberetti alla Diavola £11.50
King prawns sautéed with tomato sauce, fresh chilli and garlic

Tagliere Misto £17.50
Bresaola, Mortadella, Parma Ham Pistachio Pesto, Red Onion Marmalade

Pane della Casa £4.95
Fresh Italian bread and butter served with evoo and balsamic vinegar

Impepata di Cozze £12.50
Fresh Shetland mussels cooked in white wine, black pepper and garlic. Gluten-free if taken without bread.

Bruschetta Pomodoro £8.95
Chopped tomatoes, garlic, olive oil, oregano and basil served on toasted Italian bread.

Calamari Fritti £9.50
Fresh squid, deep fried in seasoned flour served with garlic mayonaisse.

Aperitivo Italiano for 2 people £31.00
Tagliere Misto with 2 drinks. Choose from: Aperol Spritz / Campari Spritz / Negroni / Negroni Sbagliato /
Pint of Birra Moretti / Gin and Tonic / Vermouth Rosso / Vermouth Bianco /175ml House Red Wine /  
175ml House White Wine

Share your moments @olivierodining

P  A  S  T  A

Tagliatelle al Ragù £16.95An italian classic, rich beef ragu with celery, onion, carrot, tomato, with tagliatelle

Spaghetti Carbonara £16.50Pancetta (pork meat), egg yolk and pecorino cheese

Lasagna £16.50Oven baked pasta with tomato, beef ragu, bechamel sauce and mozzarella

Each dish is freshly prepared in-house

Fettuccine allo Scoglio £20.95Mixed seafood, cherry tomatoes, garlic, chilli and white wine sauce

Fusilli Portofino £18.50Smoked salmon, basil and pinenuts pesto, sundried tomatoes

Fusilli Amatriciana £16.50Tomato and red wine based sauce, with pancetta (pork meat),  
chilli and garlic. 

Ravioli alla Zucca £19.95Fresh filled egg pasta with butternut squash, parmesan, amaretti 
biscuit filling cooked in sage and butter 

Fusilli Siciliana £16.50A classic Sicilian tomato based sauce with aubergine, garlic, chilli and ricotta 
cheese

Spaghetti Puttanesca £16.95Garlic, chilli, oregano, capers, black olives, anchovies (fish) 
and cherry tomato sauce.

Spaghetti Alla ‘Nduja £19.00Onion, tomato sauce, red peppers pesto, ‘nduja (spicy 
pork meat), parmesan cream on top

Gnocchi al Pomodoro £17.50Potato gnocchi served in a Napoletana sauce topped with 
fresh mozzarella and basil

Fettuccine Ai Funghi £16.50White sauce pasta with mushrooms, cream, garlic 
and mustard.



C  O  N  T  O  R  N  I
Verdure alla Griglia £6.50Grilled vegatables with olive oil and parsley  

(courgettes, aubergines, peppers) 

Insalata Mista £5.95Mixed green salad with tomatoes, olives and carrots

Tenderstem Broccoli £6.50

Parmesan Fritte £7.95With Truffle Mayo

Dips £1.00Mayo, Garlic Mayo

C  A  R  N  E
Our steaks are 35 day matured to release the flavour and add tendernes; served with 

vegetables, a fresh salad garnish and potatoes on the side

Filetto alla Griglia £31.50Fillet Steak, simply grilled

Filetto al Pepe Verde £32.50Fillet Steak with mustard, Worcestershire sauce, brandy, green pepper 
cream sauce

Filetto alla Gorgonzola £32.50Fillet steak with rich, creamy gorgonzola sauce and onions

P  O  L  L  O   &   P  E  S  C  E
Our chicken and fish dishes are served with a fresh salad garnish, vegetables and potaotes on the side.

Pollo al Funghi

Pollo alla Griglia

£20.50

£19.50

Chicken breast, mushrooms, cream, garlic, mustard, Worcestershire 
sauce, white wine

Chicken breast, simply grilled

Pollo agli Asparagi £21.00Chicken breast, pork pancetta, onion, cream, asparagus, mustard, 
Worcestershire sauce, white wine

Pollo Diavola £20.50Chicken breast, Napoletana sauce, chilli, garlic, parsley

Salmone alla Griglia £19.50Grilled salmon steak

P  I  Z  Z  E  R  I  A

Margherita £13.95Tomato sauce and mozzarella

Olivetta £17.95Basil pesto, mozzarella, sundried tomatoes, fresh Buffalo mozzarella.

Bologna £18.50Pistacchio pesto, mozzarella, stracciatella, mortadella, crushed pistacchio. 

Versilia £17.95Pistacchio pesto, mozzarella, smoked salmon, stracciatella, crushed 
pistacchio.

Salami £15.75Tomato sauce, mozzarella and salami milano (pork)

Toro Loco £16.95Tomato sauce, mozzarella, pulled spicy beef and onions

Boscaiola £16.25Tomato sauce, mozzarella, Italian sausage (pork) and mushrooms

Contadina £15.75Tomato sauce, mozzarella, garlic, onions, mushrooms and peppers

Napoli £15.75Tomato sauce, mozzarella, capers and anchovies (fish)

Oliviero £16.50Tomato sauce, mozzarella, parma ham pork, rocket and parmesan

Diavola £16.25Tomato sauce, mozzarella, peppers and pepperoni

Capricciosa £16.95Tomato sauce, mozzarella, ham, mushrooms, olives and artichokes

Calabrese £16.25Tomato sauce, mozzarella, nduja (spicy pork meat), roasted potatoes, 
rosemary cream and onions

Valtellina £17.95Tomato sauce, mozzarella, rocket, bresaola, parmesan cream, balsamic glaze. 

O U R   W H I T E   P I Z Z A S
S E R V E D   W I T H O U T   T O M A T O   S A U C E

O U R   C A L Z O N E
F O L D E D   O V E R   P I Z Z A

Quattro Formaggi
Four Italian cheeses

Calzone £17.50
Tomato sauce, mozzarella, ham and mushrooms

£16.95

Insalata Rucola £6.95Rocket and parmesan salad

Patatine Fritte £5.95French fries

Vegan mozzarella available on request.



Share your moments @olivierodining

Please speak to our staff about the ingredients in your meal when making your order.

All of our pizzas can be made using a vegan cheese.

An optional 10% Service Charge is added to the total bill

Please note that due to the nature of our busy kitchen cross contamination may occur,  
therefore we cannot absolutely guarantee 100% allergen free.

Vegetarian Dairy Free Gluten Free

FOOD ALLERGIES AND INTOLERANCE


