
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 

Pecorino Di Vino 

Sheep’s Milk, Herbaceous, Tangy & Creamy 

Emilia-Romagna, Italy 

 

Humboldt Fog Goat Cheese 

Deliciously Rich. Smooth Bite 

Arcata, California 

 

Hatch Pepper Cheese 

Peppery, Sweet,  Creamy 

Beemster Cheese, New Jersey 

* Serves 1-2                            

  

IL FIORELLO CHARCUTERIE BOARD 

 * Includes Bread Basket * 

$40.00 

Mortadella with Pistachio 

Italian cold cut flecked with California pistachios, black peppercorns and warm flavor of baking spices.  

Olympia Provisions 

 

Hot Capicola Salami 

Ham Shoulder, Seasoned with Cracked Pepper, Coriander, Fennel Seed & Anise 

Fra’Mani of Berkeley, CA 

 

Nostrano Salami 

Dry Aged and Seasoned with Sea Salt, Black Pepper, Garlic, White Wine 

Fra’Mani of Berkeley, CA 

  * Serves 2 
 

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



 

 

 

Warm Marinated Olives $10.00 

Mixed Olives Marinated with Garden Herbs 

& Citrus 

House-made Baguette  

Athena’s Blend Extra Virgin Olive Oil  

Serves 1-2 

 

 

  Soup of the Month      $12.00  

A Bowl of Roasted Garlic & Tomato Soup 

Slice of Herb-Cheesy Focaccia  

   Mission Extra-Virgin Olive Oil  

Serves 1  

 

 

 

 

Farm Vegetable Gnocchi $15.00 

Gnocchi with Sage & Walnut Sauce,  

Sauteed Greens, Shave Parmesan 

Leccino Extra-Virgin Olive Oil 

 

  

 

 

Bresaola Sandwich  $15.00 

Sundried Tomato Pesto, Goat Cheese, Bresaola 

Dressed Arugula  

Frantoio Extra Virgin Olive Oil 

Serves 1-2 

Make it a Combo: 1/2 Soup or Salad and Half Sandwich 

$14.00 

 

 

Winter Greens & CiCi Beans $12.00           

Wilted Chard, Kale, Garbanzo Beans, Feta Cheese,  

Smoked Radish 

Herb & Garlic Breadcrumbs 

Charred Lemon Vinaigrette  

Taggiasca Extra-Virgin Olive Oil 

 

          

Gelato $8.00 

Flavors Available Every Day! 

Topped with Lemon Co-Milled Oil & Sea Salt 

Try an Affogato: Gelato, Espresso, Whipped Cream—$8  

 

 

  

Bread Basket $7.00 

House-made Bread & Crackers  

Served with our Frantoio Extra Virgin Olive Oil  & Signa-

ture Balsamic Vinegar Reduction  


