
 

DELLA CASA CAESAR

OLIVELLA
Mixed greens, gorgonzola, sliced pear, walnuts, balsamic vinaigrette

PRIMAVERA
Mixed greens, goat cheese, dried cranberries, green apple, 
coconut balsamic

BURRATA SALAD
Burrata,arugula, roma & grape tomatoes, pesto, balsamic, olive oil

8 8

10 10

14

ITALIAN CHEF
Mixed greens, provolone, house mozzarella, capicola, 
soppressata, cucumber, hard boiled egg, grape tomatoes, 
parmesan vinaigrette

15

ANTIPASTI
CHEESE & MEAT PLATE
Italian meats, cheeses, pear, walnuts, dried cranberries, honey

16

TOMATO MOZZARELLA BRUSCHETTA
Sliced baguette, tomato caper relish, parmesan, 
olive oil, balsamic glaze

10

PROSCIUTTO GORGONZOLA BRUSCHETTA
Sliced baguette, gorgonzola, prosciutto, sun-dried tomato, 
garlic, olive oil, balsamic glaze

12

PEPPERONI ROLL 10
CHEESE DIP & HOUSE BREAD 10
Blend of parmesan, mozzarella, gorgonzola cheeses, spinach 
and artichokes, with house-made bread

Pizza dough stuffed with pepperoni and mozzarella

Mixed greens, grape tomatoes, cucumber, parmesan vinaigrette Romaine, grana padano, croutons, caesar dressing

CAPRESE
Sliced house mozzarella, roma tomatoes, basil, pesto, balsamic

13

PASTA

(Substitute gluten-free penne $3)

PASTA FORNO (V)
Baked penne, house mozzarella, ricotta, tomato sauce

14

BUCATINI ALL'AMATRICIANA & SAUSAGE      
Bucatini pasta, Italian link sausage, amatriciana sauce 

16

CHICKEN PESTO LINGUINE     
Linguine, sliced chicken, pesto cream sauce, parmesan

16

LASAGNA BOLOGNESE 
Veal, beef, ricotta, parmesan, house mozzarella, grana padano, 
lasagna sauce 

17

SPAGHETTI & MEATBALLS  
Amatriciana sauce
Add extra meatballs $3 each

15

TORTELLINI TRICOLORE           
Cheese tortellini, pancetta, peas, alfredo sauce

17

PANINI

All panini served with choice of
Della Casa or Caesar side salad

MEATBALL
Sliced meatballs, house mozzarella, parmesan, tomato sauce, 

15 VALENTINO (V)
House mozzarella, artichokes, spinach, red onion, 
sweet peppers, truffle cream

15

ITALIAN
Ham, prosciutto, capicola, mortadella, provolone, lettuce, 
tomato, red onion, parmesan vinaigrette

15 CHICKEN PESTO
Chicken, provolone, lettuce, tomato, red onion, pesto aioli

15

CHICKEN PARM
Breaded chicken, tomato sauce, house mozzarella, parmesan

15 PINOCCHIO
Prosciutto, soppressata, house mozzarella, sweet peppers, 
lettuce, tomatoes

17

DESSERTS
CANNOLI
House-made filling, chocolate pieces

5 TIRAMISU
Old family recipe

8

CAPPUCCINO MOUSSE CAKE
Chocolate brownie topped with cappuccino mousse

8 NY STYLE CHEESECAKE
Topped with strawberries

8

FETTUCINE ALFREDO (V)
Add chicken $4

13

RAVIOLI (V)
Ricotta stuffed pillows, vodka sauce

14

Food Allergies? 
(N) Contains Nuts, (E) Contains Egg, (V) = Vegetarian

SAUSAGE WITH PEPPERS & ONIONS 10
Italian link sausage, oven baked peppers and onions, 
tomato sauce

MAMA’S MEATBALLS 11
Three large beef meatballs, Amatriciana sauce
With house mozzarella   $3

POLPETTE
Sliced meatballs, burrata cheese, vodka sauce

16

SALAD

DESSERT PIZZA 10”
Nutella, marshmallow, walnuts, pear slices

11

Catering for all Occasions at Olivellas.com
or Rstohlmann@olivellas.com

Add chicken to any salad $4

E

E

OUTSIDE DESSERT FEE                                    15



FRED BARBERA - PIEDMONTE, ITALY 8

ROMAN STYLE

Very thin crust, feeds 2-3

NEAPOLITAN STYLE

Normal crust, feeds 1-2

or

PIZZA

Half half orders on metros–$2 upcharge ;  additional toppings extra

WINE

MARGHERITA (V)
House mozzarella, sauce, basil

15/19
Pair w/ Covali Barolo

REGINA MARGHERITA (V)
House mozzarella, sauce, basil, grana padano
Pair w/ Querciolo Lambrusco

CHICKEN PESTO MARGHERITA
House mozzarella, sauce, basil, pesto, chicken

18/22
Pair w/ Masciarelli Montepulciano d’Abruzzo

RUSTICA
House mozzarella, sauce, sausage, bell peppers

18/22
Pair w/ The Calling Cabernet Sauvignon

SOPPRESSATA & SAUSAGE
House mozzarella, sauce, soppressata, sausage

19/23
Pair w/ Noble Vines Merlot

PANCETTA
House mozzarella, sauce, grana padano, pancetta

18/22
Pair w/ Fratelli Revelo Dolcetto

DIAVOLA
House mozzarella, sauce, capicola, jalapenos

18/22
Pair w/ Sea Sun Pinot Noir

DELLA CARNE
House mozzarella, sauce, ham, sausage, pepperoni,
ground beef, onions

20/24

Pair w/ Obsidian Red Blend

5 CHEESE CHICKEN & ARTICHOKE
House mozzarella, gorgonzola, provolone, grana padano, 
parmesan,chicken, artichokes (no sauce) 

19/23

Pair w/ Thomas Schmitt Reisling

WHITE TRUFFLE (V)
House mozzarella, mushrooms, sundried tomatoes,
truffle oil (no sauce)

18/22

Pair w/ Patz and Hall Chardonnay

AL GORGONZOLA     (V)
House mozzarella, gorgonzola, pears, walnuts (no sauce)

17/21
Pair w/ Seaglass Pinot Grigio

RED
BY THE GLASS

BORGO SCOPETO - CHIANTI CLASSICO 11 / 44
ELIZABETH ROSE CHOCKABLOCK RED - NAPA VALLEY 13 / 52
BUENA VISTA PINOT NOIR - NORTH COAST 14 / 56

LYETH CABERNET SAUVIGNON - CALIFORNIA   9 / 36

DIRECTOR’S CUT CAB SAUV - ALEXANDER VALLEY 15 / 60

BY THE BOTTLE

REGALAELI NERO D’AVOLA - SICILY 35
CAPARZO SANGIOVESE - TUSCANY 35
MASCIARELLI MONTEPULCIANO D’ABRUZZO 35

ITALIAN RED

QUERCIOLI LAMBRUSCO - REGGIO EMILIA 40
SANTA CHRISTINA CHIANTI SUPERIORE 40
FRATELLI REVELO DOLCETTO - PIEDMONTE, ITALY 40
LE DUE ARBIE ROSSO - TUSCANY 40
COVALLI BAROLO - PIEDMONTE 70
MONTE ZOVO AMARONE VALPOLICELLA - VERONA 70

CHAT ST MICHELLE INDIAN WELLS - COLUMBIA VALLEY 45
CABERNET SAUVIGNON

RAYMOND SOMMELIER SELECTION - N. COAST 45
IRON + SAND - PASO ROBLES 60
TURNING POINT - ALEXANDER VALLEY 65
LE CERF - NAPA VALLEY 75
THE CALLING - ALEXANDER VALLEY 80

SEA SUN - SUISUN VALLEY 35
PINOT NOIR

COMPLICATED - MONTEREY, CA 40
DIORA “LA PETITE GRACE” - MONTEREY, CA 45
JUGGERNAUT - RUSSIAN RIVER VALLEY 50
BELLE GLOS CLARK-TELEPHONE - SANTA MARIA VALLEY 65

NOBLE VINES MERLOT - LODI, CA 28

OTHER REDS

CHARLES & CHARLES RED BLEND - WASHINGTON 30
DELOACH HERITAGE ZINFANDEL - CALIFORNIA 35
THE SHOW MALBEC - MENDOZA, ARGENTINA 38
SHATTER GRENACHE - FRANCE 52
UNSHACKLED RED BLEND - CALIFORNIA 55
OBSIDIAN TRIPLE JUNCTION BLEND - CAL/ORE/WASH 58
PRISONER RED BLEND - CALIFORNIA 95

BY THE GLASS

FIOL PROSECCO - VENETO   8 / 32
LUCHI PINOT GRIGIO - VENETO   8 / 32
TENUTA DI TAVIGNANO VERDICCHIO - ITALY   9 / 36
WINES OF FRANCIS COPPOLA CHARD - CENTRAL COAST   9 / 36
WRATH EX SAUV BLANC “SANCERRISH” - MONTEREY  11 / 44
BLACK STALLION CHARDONNAY - NAPA VALLEY  14 / 56

BY THE BOTTLE

CHALK HILL - SONOMA COAST, CA 45
CHARDONNAY

JC BOISSETT “LES URSULINES” - BURGUNDY, FRANCE 48
PAUL HOBBS - RUSSIAN RIVER VALLEY, CA 55
PATZ AND HALL - SONOMA COAST, CA 65

BERNIER - LOIRE VALLEY, FRANCE 30
SAUVIGNON BLANC

MASON- NAPA VALLEY, CA 42
BORTOLUZZI - FRUILI, ITALY 44
WHITEHAVEN - MARLBOROUGH, NEW ZEALAND 44

BULLETIN PLACE MOSCATO - SOUTHEAST AUSTRALIA 25
OTHER WHITES

SEAGLASS PINOT GRIGIO - SANTA BARBARA, CA 36
THOMAS SCHMITT REISLING - MOSEL, GERMANY 36THOMAS SCHMITT REISLING - MOSEL, GERMANY
VILLA ANTINORI BIANCO - TUSCANY, ITALY 38
BONPAS WHITE LUBERON - LUBERON, FRANCE 38
TORBRECK SEMILLON - BAROSSA VALLEY, AUSTRALIA 48
JCB CAVIAR CREMANT DE BORGOGNE 68

SOFT DRINKS
SAN PELLEGRINO Sparkling, Lemon, Orange, Blood Orange 4
SOFT DRINKS                        Pepsi, Diet Pepsi, Dr. Pepper, Root Beer, 
Starry Lemon/Lime, Iced Tea, Lemonade

3

ASK YOUR SERVER ABOUT OUR WIDE SELECTION
40% OFF CARRYOUT WINE BOTTLES

PLEASE DRINK RESPONSIBLY

BLACK TRUFFLE
House mozzarella, italian ham, mushrooms, truffle oil, 
black pepper(no sauce)

19/24

Pair w/ Buena Vista Pinot Noir

THE DRUNKEN PIG
House mozzarella, vodka sauce, crumbled sausage, 
crumbled meatballs, jalapenos, pickled onions

19/23

Pair w/ Deloach Heritage Zinfandel

THE DREAM
House mozzarella, pizza sauce, chicken, pancetta, jalapeno, 
gorgonzola

19/23

Pair w/ Bulletin Moscato

SNOW WHITE (V)
House mozzarella, ricotta, oregano, garlic, olive oil (no sauce)

16/20
Pair w/ JCB Caviar Cremant de Bourgogne

CHEESE AND TOMATO SAUCE (V)
Mozzarella, sauce

15/19
Pair w/Regaleali Nero d’Avola

PEPPERONI
Mozzarella, sauce, pepperoni

16/20
Pair w/ Iron + Sand Cabernet Sauvignon

VEGGIE (V)
House mozzarella, sauce, goat cheese, red onion, 
mushrooms, black olives, bell peppers

18/22

Pair w/ Villa Antinori Bianco

SAN DANIELE
House mozzarella, sauce, prosciutto, arugula

18/22
Pair w/ Bortoluzzi Sauvignon Blanc

BEER

PISTACHIO & SAUSAGE
House mozzarella,house sausage, pistachios (no sauce)

19/24 
Pair w/ Belle Glos Clark and Telephone Pinot Noir

ROSE
TORMARESCA FURIA DI CALAFURIA - PUGLIA, ITALY 32
LVE SPARKLING ROSE - FRANCE 40

16/20
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