
F I R S T

TODAY’S  GARDEN LETTUCES	  							       20 	  

marke t  g reens ,  vege t ab l e s ,  he rb s  o f  the  s ea son ,  roa s t ed  ga r l i c  v ina i g re t t e 	

OJAI  PERSIMMONS & BURRATA								        24 	

p ro s c iu t to  d i  pa rma ,  o l i ve  o i l ,  s e a  s a l t

CRUDO OF BLUEFIN TUNA	  								        27 	

c i t ru s ,  fenne l ,  t ropea  on ion 

PACIFIC WHITE PRAWNS									         26 		

s a l s a  ve rde ,  g a r l i c ,  l emon 

DRY AGED PORK MEATBALLS 								        25

he i r loom tomato  s auce ,  pa rmesan 

PRIME BEEF  TARTARE									         29 		

f re sh  porc in i ,  e gg ,  house  made  pot a to  ch ip s   			    

add  p e t r o s s i an  r o ya l  k a l u ga  c av i a r  +  50

  

			 

P A S T A 		

BLACK TRUFFLE RISOTTO 									         48 	

pa rmig i ano  regg i ano

add  s hav ed  wh i t e  t r u f f l e s  f r om  a l ba  +  95   	

TONNARELLI  CACIO E  PEPE									         34 	

pecor ino  romano ,  c r a cked  b l a ck  pepper

  	  

FENNEL SAUSAGE ORECCHIETTE 							       40 	

loca l  r ap in i ,  pa rmig i ano  regg i ano

HOUSE MADE RICOTTA RAVIOLI 							       35 		

pomodoro ,  ba s i l ,  pa rmesan

SANTA BARBARA SPINY LOBS TER BUCATINI 					     65

tomato ,  o l i ve  o i l ,  g a rden  he rb s   	

R IGATONI  BOLOGNESE									         36 		

s i gna tu re  o l i ve l l a  bo logne se  re c ipe  w i th  house  wh ipped  r i cot t a   

As part of our continued commitment to sustainability, all produce at Olivella is 100% organic, 

with the majority of product being sourced from farms here in Ojai. Additionally, meat and f ish are 

sourced with a focus on local, wild products and responsible farming practices. 



M A I N
		

WHOLE GRILLED BRANZINO 								        63

w i l t ed  g reens ,  p ine  nu t s ,  r a i s in s

		       							        

OLIVE OIL  POACHED PACIFIC COD 							       46

so r ren to  l emon ,  s avoy  sp inach ,  g a rden  he rb s

BAKED EGGPLANT PARMESAN								        40

pomodoro ,  smoked  moz za re l l a

ROAS TED HERITAGE CHICKEN 								        46

roa s t ed  c au l i f l ower,  fenne l ,  wh i t e  w ine  bu t t e r

		     							        

VEAL OSSO BUCCO 									         50

c r anber r y  beans ,  g a r l i c ,  r ap in i

SNAKE RIVER FARMS PORK CHOP							       55

brown  bu t te r  app l e s ,  pea r  mos t a rda       	

DRY AGED NEW YORK S TRIP 									        85

ba l s amic  roa s t ed  c ipo l l in i  on ion 

40  OZ .  B IS TECCA ALLA FIORENTINA FOR T WO					     250

a rugu l a ,  fenne l ,  pa rmesan 	  

			 

S I D E S   				    					     	
		

ROAS TED BABY CAULIFLOWER								        14 		

who l e  g r a in  mus t a rd ,  he rb s

WILD MUSHROOMS									         16

herb  bu t t e r,  sha l lo t s

BROCCOLI  DI  CICCIO									         14

ga r l i c - l emon  v ina i g re t t e

OLIVE OIL  POACHED POTATOES							       12

ro semar y,  g a r l i c

		

o l i ve l l a  che f  de  cu i s ine  ANDREW FOSKEY

 


