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The menu of Olio e Più from New York includes 165 dishes. On average, dishes or drinks on the card cost about
$25.6. The categories can be viewed on the menu below. What F likes about Olio e Più:

Wonderful Wonderful Wonderful! The pace of this place works very well, seats are spaced nicely the ambiance is
welcoming and relaxing. Beautiful inside and out. The staff are great very friendly and informative. The flavors of

each dish are something out of this world. Delicious from first to last bite. I don’t think you can go wrong with
anything on the menu. Another Must Eat NyC Locations read more. What Jasmine F doesn't like about Olio e

Più:
The food was not bad. Maybe a bit overpriced but that was fine. It just took forever for them to bring it. We got
our drinks and appetizers in a reasonable amount of time and then we waited an hour for the rest of our food.

Around us, parties were seated and got served their food, some of which were the same dishes as we'd ordered.
No one came to give an explanation or acknowledge that we had been sitting and waiting... read more. In nice

weather you can even be served in the outdoor area, And into the accessible rooms also come guests with
wheelchairs or physiological limitations. At Olio e Più in New York, a hearty brunch is served in the morning,
where you can have your fill pamper your taste buds, At the bar, you can unwind with a cool beer or other

alcoholic and non-alcoholic drinks. In this restaurant there is also an large variety of coffee and tea specialties
not to forget, the menu also includes fine vegetarian menus.

https://menulist.menu



No� alcoholi� drink�
LEMON

P�z� - norma�
EMILIANA $19.0

Süß� dessert�
TIRAMISU

Main�
POLLO ARROSTO $39.0

Second�
BRASATTO AL VINO ROSSO $48.0

Snack�
BRUSCHETTA $14.0

Toas�
TOAST

Sandwiche�
MORTADELLA

Sid� order�
MAYO

P�z� mitte�
DIAVOLA $25.0

P�z�
VULCANO $20.0

�s�
SMOKED SALMON

�ngerfoo�
CALAMARES

So� drink�
JUICE

Spirit�
MARTINI

Panin�
POLLO PANINI $19.0

Snack� & sid� dishe�
FRITTO MISTO $29.0

Beer
LAGER (KRONENBOURG, FRANCE)

Zupp�
TORTELLINI EN BRODO $17.0

Formagg�
PECORINO SARDO

Omelett�
OMELETTE

America� foo�
EGGS BENEDICT
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L� carn�-fleischgericht�
TAGLIATA DI MANZO $50.0

Happ� hour - classi�
cocktail�
BLOODY MARY

Nudelgericht� - rigaton�
GIARDINO $21.0

Joghur� smoothie�
MANGO TANGO $18.0

Principale�
SPAGHETTI CHITARRA ALLA
CARBONARA $28.0

Contorn�
CAVOLFIORE

Egg�
BENEDICT $24.0

Pag� m� juic�
ALBICOCCA $18.0

�tr� topping�
BUFFALO MOZZARELLA $23.0

R�� win�
SANTI, INFINITO, BARDOLINO, VENETO,
'21

Condiment�
SYRUP

Italia� specialtie�
RISOTTO

No�-alcoholi�
PINAMENTA

Cours� tw�
MARGHERITA PIZZETTA $12.0

Sush� or sashim�
OCTOPUS

Bottle� of win� & water
BOTTLE OF WINE

Swee� snack�
OLIVE OIL CAKE $16.0

Dolc� / dessert�
SORBETS

Cocktai�
MARGARITA

L� bianch�
FELINO

Coffe�
COFFEE
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Soup�, salad�, & board�
CHARCUTERIE BOARD $18.0

Drink�
DRINKS

Prim� col�ion�
TOAST ALL'AVOCADO $22.0

Artisana� chees�
ROBIOLA BOSINA

�tra� sid� order�
AGUACATE

Weiss� pinse�
SALMONE AFUMICATO

Col�*
OASIS

Plate� brunc�
WAFFLE

Formagg� & salum� / chees�
an� mea�
FINOCCHIONA

Chef zappol�&amp;ap�;�
han� mad� past�
FETTUCCINE TARTUFO $58.0

Uov� & panuozz�
OMELETTE SOSTANZIOSO $23.0

Alcoholi� drink�
APEROL SPRITZ

BEER

Sala�
CAESAR SALAD

CAESAR SALAD

Pesc�
BRANZINO $38.0

CERNIA $40.0

Starter
TARTARE DI SALMONE $25.0

POLENTA E FUNGHI $24.0

Mai� cours�
OLIO CAESAR $19.0

COSTATA DI MANZO $58.0

Mai�
SALMONE BENEDICT $25.0

GRANOLA

Dra� beer�
LAGER, KRONENBOURG, FRANCE

IPA, BRONX, NY
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Barre�-age�
OLIO'S NEGRONI

OLIO'S MANHATTAN

Past�
BOLOGNESE

RIGATONI $29.0

CARBONARA

Prim� piatt�
FUSILLI E MANZO $29.0

CAPPELLACCI CON ASTICE $36.0

PACCHERI NERE $44.0

P�z� � legn�
FRESCA E PESTO $25.0

CAMPAGNOLA (BIANCA) $27.0

NOSTRANA (BIANCA) $28.0

Cocktail�
NEGRONI

FARFALLA ROSSA $21.0

OLIO'S OLD FASHIONED $20.0

PAPER PLANE SOUR $20.0

Win�
SPARKLING (PROSECCO, VENETO, NV)

WHITE (GRILLO, FEUDO MACCARI,
NOTO, SICILY, '17)

RED (MONTEPULCIANO D 'ABRUZZO,
PODERE CASTORANI, ABRUZZO, '17)

ROSE (SANTI, INFINITO, BARDOLINO,
VENETO, '21)

Sparklin� win�
LAMBRUSCO ROSSO, SECCO,
QUERCIOLI, MEDICI ERMETE, REGGIO-
EMILIA, NV

PROSECCO, BRUT, VILLA SANDI,
TREVISO, NV

FRANCIACORTA, BRUT, IL MOSNEL,
LOMBARDY, NV

PÉT-NAT, LAMBRUSCO SORBARA,
PHERMENTO, MEDICI ERMETE, EMILIA-
ROMAGNA, NV

Antipast�
BURRATA

INSALATA DI CICORIA $18.0

BRUSCHETTA RICOTTA $16.0

POLIPO ALLA GRIGLIA $29.0

HAMACHI CRUDI $25.0

Restauran� categor�
DESSERT

ITALIAN

VEGETARIAN

VEGAN

COCKTAIL

P�z�
PROSCIUTTO DI PARMA

MARGHERITA $22.0

VEGETARIANA $23.0

ABBONDANTE $26.0

FUNGHI

BELLADONNA $19.0

PIZZA MARGHERITA

Oli� � Più Men�



�es� t�e� of dishe� ar�
bein� serve�
TOSTADAS

APPETIZER

PIZZA

PASTA

SALAD

BREAD

DESSERTS

Desser�
CHEESE BOARD $18.0

FRUTTI DI BOSCO

OLIO E PIÙ TIRAMISU $15.0

NUTELLA CALZONE $19.0

CIOCCOLATO PANNA COTTA E
FRUTTI DEL BOSCO $15.0

CANNOLIS (TO SHARE) $18.0

GELATOS

CREPES

Whit� win�
GRILLO, FEUDO MACCARI, NOTO,
SICILY, '17

PINOT GRIGIO, MONTE DEGLI ANGELI,
VENETO, '21

SAUVIGNON BLANC, PIGHIN, FRIULI-
VENEZIA-GIULIA, '21

CHARDONNAY, CASTIGLION DEL
BOSCO, TUSCANY, '20

VERMENTINO, CAMPO ALLE COMETE,
ALBABLU, BOLGHERI, '21

CARRICANTE, ALTA MORA, ETNA
BIANCO, SICILY, '20

CORTESE, BRUNO BROGLIA, BROGLIA,
GAVI DI GAVI, PIEDMONT, '18

CHARDONNAY, CASTELLO DI AMA, AL
POGGIO, TUSCANY, '21

TREBBIANO, FONTE CANALE, TIBERIO,
ABRUZZO, '19

Re� win�
MONTEPULCIANO D 'ABRUZZO, PODERE
CASTORANI, ABRUZZO, '17

CHIANTI SUPERIORE, TENUTA SAN
JACOPO, TUSCANY, '21

BARBERA, MICHELE CHIARLO,
CIPRESSI, NIZZA, PIEDMONT, '19

CABERNET SAUVIGNON, CAMPO ALLE
COMETE, BOLGHERI, '18

ROSSO DI MONTALCINO, PIAN DELLE
VIGNE, ANTINORI, TUSCANY, '20

NERELLO MASCALESE, ALTA MORA,
ETNA ROSSO, '19

SUPER TUSCAN, INSOGLIO, TENUTA DI
BISERNO, TUSCANY, '21

AGLIANICO, SERPICO, FEUDI DI SAN
GREGORIO, CAMPANIA, '08

GUIDALBERTO, TENUTA SAN GUIDO,
TUSCANY, '21

NEBBIOLO, NO NAME, GIACOMO
BORGOGNO E FIGLI, PIEDMONT, '18

CABERNET FRANC, ARCANUM, TENUTA
DI ARCENO, IGT, TUSCANY, '16

AMARONE, SANTI, PROEMIO, VENETO,
'15

NEBBIOLO, NINO NEGRI, SFURSAT,
PIEDMONT, '18

TIGNANELLO, ANTINORI, TUSCANY, '19

BRUNELLO DI MONTALCINO, COL D
'ORCIA, TUSCANY, '99

BAROLO, FONTANAFREDDA, RISERVA,
PIEDMONT, '82
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Dishe� ar� als� prepare� wit�
thes� ingredient�

EGG

AVOCADO

EGGS

HONEY

LACHS

HAM

CHOCOLATE

MEAT

FRUIT

CHICKEN

BEEF

PORK

CHEESE

CHAMPIGNONS

ACEITUNAS

TOMATE
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Oli� � Più
3 Greenwich Ave New York, NY
10011, United States

Made with menulist.menu

Opening Hours:
Wednesday 11:00-00:00
Thursday 11:00-00:00
Friday 11:00-00:00
Saturday 10:00-00:00
Sunday 10:00-00:00
Monday 11:00-00:00
Tuesday 11:00-00:00
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