
IL FIORELLO OLIVE OIL COMPANY 

FROM THE FARM 

 
 



OLIVE OIL TASTING  

COMPARATIVE TASTING 

11 AM , 1 PM, 3 PM Daily 

BY  RESERVATION  

$25.00 per person 

 

* Certified Extra Virgin Olive Oils 

* Co-Milled Olive Oils  

* Balsamic Vinegar Reductions 

Accompanied by  

* Specialty Food Pairing  

 

 

 

FARM AND MILL TOURS  

10 AM Daily  

BY  RESERVATION  

 

$50.00 per person 

 

INCLUDES COMPARATIVE TASTING !  

 

 

 

 

* Call for Reservations  *  

707  864 –1529 



IL FIORELLO CHEESE BOARD 
$20.00 

Fiscalini Smoked Cheddar 

Smokey, Bold, Savory, Smoked with Apple Cherry and Hickory Wood.  

Fiscalini Cheese, Modesto, CA 

 

Fontal Fontina 

Intensely Creamy & Nutty 

Lombardy, Italy 

 

Île De France Brie 60% 

Robust Buttery Flavor 

Product of France 

* Serves 1-2                            

  

IL FIORELLO CHARCUTERIE BOARD 
 $40.00 

Mortadella with Pistachios 
Italian Spices, Garlic, Black Peppercorns, Smoked Pork 

Olympia Provisions Portland Oregon 

 

Turkey Galantine 

Slow Roasted & Seasoned with only Salt and Pepper 

Fra’mani Handcrafted Food, Berkeley, CA 

 

Salami Finocchiona 

All pork salami with whole fennel seed, dry cured.  Perfect for nibbling and pairing with a deep rich red wine. 

Molanari Co. of San Francisco 

    * Serves 2 

 

* Special requests: Call ahead, talk to our Chef.  Children’s menu also available upon request. 

 



GELATO ! 

 

 

Farm Salad      $10.00  

Fresh Bok Choi, Lettuce, Chard, Fresh Berries 

Edible Flowers from the Garden 

Pendolino Extra Virgin Olive Oil  

Wine Pairing:  Riesling 2014 Precedent Winery 

Beer Pairing: Sonoma Kolsch 

Serves 1   

 

 

 Hummus with Pitas     $10.00 

Fresh Hummus with House made Pita 

Frantoio Extra Virgin Olive Oil  

Serves 1  

 

 

 

 

Drink of the Month      $12.00 

Mint Mojito 

Rum served over ice 

Farm Fresh Mint & Fresh Lime 

 

 

 

 

 

 

  

 Soup of the Month*      $12.00  

Cold Ajo Blanco served with fresh fruit and flowers 

Pendolino Extra Virgin Olive Oil 

Wine Pairing:  2019 Malvasia Bianca  

Beer Pairing:  Sonoma Subliminal Gold 

Serves 1  

 

 

 

Eggs & Eggs     $8.00 

Farm Fresh Eggs with Vegan Caviar 

Moraiolo Extra Virgin Olive Oil 

Serves 1-2 

 

 

 

 Bread Basket      $7.00  

House-made bread & crackers  

Athena's Blend Extra Virgin Olive Oil  

 Signature Balsamic Vinegar Reduction  

  

*Contains Nuts 


