
Food 
& 

Beverag e Menu

The Kitchen in the Grove is open daily from
11 am - 4:30 pm 

Olive Oil Tastings and Farm Tours 
available daily by reservation

Il Fiorello Olive Oil Company
2625 Mankas Corner Road

Fairfield, CA 94534
(707) 864-1529

www.ilfiorello.com

From the Farm
Menu subject to change - ask your server for details

Charcuterie & Cheese Boards

Charcuterie - $40.00

Cheese - $20.00 

Chef’s Selectionof Cured Meats, Artisan 
Cheeses & House Condiments includes a 
bread basket
Frantoio Olive Oil & Signature Balsamic 
Vinegar Reduction
Serves 2

Wine & Beer Pairing: 
2020 Carboniste Rosé or 
Sonoma Springs El Valiente 
Mexican Pilsner Beer

Bread Basket- $5.00
House-made bread
assortment of crackers

athena’s blend oil & signature balsamic Vinegar Reduction

Eggs & Eggs- $7.00
 Farm fresh eggs with Vegan Caviar				  
 Moraiolo Olive Oil
 Serves 1-2

A Farm Salad- $8.00
Seasonal Vegetables from our garden
Extra Virgin Olive Oil & Balsamic Vinegar Reduction
Serves 1

Soup of the Month- $11.50

Chilled spring garden soup
zucchini & asparagus 
with garden salad
Serves 1

Pendolino Olive Oil
Wine Pairing:
2020 Rose & Son 

A Vibrant White Chenin Blend

 

Ask your server about our Weekend Lunch Special!



Wines % Beers by the Bottle or Glass
Options subject to change - ask your server for more details 

White Wines

Queen of the Sierra, White Wine  	                                                Glass: $10 /Bottle: $30
2017 Forlorn Hope | 12.68% ABV
Grapes: Verdelho, Muscat, and Chardonnay
Tasting Notes: Crisp citrus. Excellent stand alone summer white!
Pairings: Sea Food, Chicken

Sparkling Malvasia Bianca, Petilliant Naturel    Glass: $12 /Bottle: $32
2015 Onward Wines 	 | 12.8% ABV		
Grape: 100% Malvasia Bianca  	
Tasting notes: Nose of night blooming jasmine,citrus blossom & melon rind
Pairings: Roast chicken, seafood dishes, light cheeses, pears

Brioche Skin Contact White 	                               Glass: $10 / Bottle: $30
2020 Rose & Son | 12% ABV 
Grape: 35% Chenin Blanc, 35% Sauvignon Blanc, 30% Grüner Veltliner
Tasting notes: Beautifully pure and vibrant, with white peach, pear & wet stone 
minerality. A lovely, dynamic wine.

Chardonnay 	       		            Glass: $12 /Bottle: $37
2018 Poco a Poco | 13.2% ABV
Grape: Chardonnay 
Tasting notes: Prominent flavors of Meyer lemon, tart Granny Smith apples, 
marshmallow, caramel, and nutmeg. 

Rose
Sparkling Pinot Noir Rosé	    Glass: $12 / Bottle: $32 
2020 Sea Urchin, Carboniste Wine| 12% ABV	 	
Grape: Pinot Noir
Tasting notes: a fun & fresh sparkling wine with notes of 
wild strawberry & guava

Flora & Fauna Rosé		                                      Glass: $12 / Bottle: $28
2020 Idlewild Wines  | 11.9% ABV
Grapes: Nebbiolo, Dolcetta, Barbera
Tasting Notes: Orange peel, grapefruit, alpine herbs, blood orange, wildflowers, sea 
spray

Zinfandel Rosé			             Glass: $10 / Bottle: $40
Sky Vineyards 2018 | 11.0% ABV
Tasting Notes: Fresh, Bright, Lively

Red Wines

Zinfandel Red Blend          		        Glass: $12 / Bottle:$32
2018 Bucklin Ancient Field Blend | 14.2% ABV
Tasting Notes: Aromatic, delicious
Pairings: Red meats, especially beautiful with brisket

Cinsault	  		        	       Glass: $12 / Bottle: $40
2019 Onda Brava 	     | 13.0 % ABV
Tasting notes: Notes of juicy cherry, grapefruit, citrus & watermelon
Pairings: Most savory dishes, but especially barbecue or grilled mushrooms

Specialty Beverages

Signature Cocktails	    	                 $12.00 - $15.00

IL FIorello Citrus Cello   	                 1oz  $10.00
A divine combination of Lemons & Buddha’s Hand 
Crafted in house.A lovely afternoon apertivo.          | 40.0 % ABV

IL Fiorello Nocino     	                 1oz   $10.00
Treasured walnut liquor. Crafted in house
Made from unripe walnuts & spices                            | 40.0 % ABV

Beers & Cider
El Valiente Mexican Pilsner	                           16 oz Can: $10
Sonoma Springs Brewing Co.
 El Valiente is flavorful and refreshing. it is a great summer beer!
IBUs: 17 | ABV: 5.2%

Float the Day Away	                                               16 oz Can: $10
Sonoma Springs Brewing Co.
A crisp, clean, straw-colored IPA made with Citra, Amarillo, and Mosaic. 
Deceptively smooth, this crush-able ale is perfect for all seasons!
IBUs: 43 | ABV: 7.0%

Subliminal Gold IPA	                             16 oz Can: $10
Sonoma Springs Brewery
This american-style IPA combines crisp and refreshing Malt with 
a mix of hops to produce flavors of gooseberry, citrus, & passion fruit.
IBUs: 70 | ABV: 7.5%

Olah Dubh	                                              11.2 oz Bottle: $9
Harviestoun
Ale matured in whiskey casks! Chocolatey and roasty with a bittersweet
 aftertaste | ABV: 8.0%

Old Engine Oil                                                       11.02 oz  Can: $9
Harviestoun
Black Ales,slightly Buttered toffee, dark chocolate |ABV: 6%

Double IPA	                                               16 oz Can: $10
Ruhstaller Brewery
The EMPIRIC DA66 Double IPA | ABV: 8.0%

Red Ale		                                                16 oz Can: $10
Ruhstaller Brewery
The AIDY Red Ale | ABV: 5.6%

Empiric IPA	                                               16 oz Can: $10
Ruhstaller Brewery | ABV: 5.0%

Gravenstein Apple Cider		               8oz  Glass: $10
Eye Cyder 
Barrel Aged Solera made with 100% Gravenstein Apples
Grown and made in Sebastapol, CA | 11% ABV
Tasting Notes: Dry and unfiltered, hints of pears & apples

Non - Alcoholic Beverag es

Fentiman’s Ginger Beer    	                     $5.00
Botanically brewed using natural ginger root for enhanced flavor, this 
flavorful and aromatic non-alcoholic beer a delicious kick.  
Gluten-free.      9.3 oz

Lemonade			    $5.00
Housemade lemonade with organic lemons   12.oz 

Iced Tea                                                             $5.00
Housemade iced tea with organic lemon        12.oz
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