
	
  

  

LOS OLIVOS 
ITALIAN RESTAURANT 



Los Olivos Restaurant 
Italian Fine Dining 

  

ENTRADAS | APPETIZERS 
 

Fritto alla Romana 
Tradicional frito de calamares y camarones servido con tomate en salmuera y salsa chipotle.  
Traditional Roman-style fried Calamari and shrimp served with pickled tomatoes in brine and chipotle 
sauce.  
 

 

ZUPPA | SOUP 
 

Sopa del día - Soup of the day 
Pregunta a su mesero por la sopa del día. 
Ask your waiter for the soup of the day. 
 

 INSALATA | SALAD 
 

Insalata Cesar 
Lechugas romanas con aderezo casero, tocino crocante, crotones.  
Romaine lettuce with homemade dressing, crispy bacon, croutons.  
 

Insalata di Polpo 
Ensalada de pulpo a la parrilla con chimichurri, tomates confitados y vinagre de hierbas. 
Grilled octopus with chimichurri sauce, candied tomatoes and herb vinaigrette. 
 

Insalata Caprese 
Tradicional ensalada italiana con tomate fresco, Mozzarella, albahaca y reducción de balsámico con pesto. 
Traditional Italian salad with fresh tomato, Mozzarella, basil and balsamic reduction with pesto. 
 

PANINI 

Parma 
Jamón serrano, queso Mozzarella, tomate, aceituna negra, espinaca, servido con aderezo de cilantro. 
Cured Spanish ham, melted Mozzarella, tomato, black olive, spinach and served with coriander dressing.  
 

Capri 
Queso Mozzarella, jamón de pavo, tomate, cebolla roja caramelizada, servido con aderezo pesto. 
Mozzarella cheese, Turkey ham, tomato, caramelized red onion, served with basil dressing. 
 

Speciale di Chef 
Salmon ahumado, alcaparra, queso crema, huevo cocido, aguacate, lechuga, tomate con aderezo alioli 
(mayonesa de ajo), vinagre y aceite de olivo. 
Smoked salmon, capers, cream cheese, egg, avocado, lettuce, tomato, dressing with Alioli (mayonnaise 
with garlic), vinegar and Olive oil. 
 

PIZZAS |CALZONES 

Margherita 
Tomate, queso Mozzarella y albahaca. 
Tomato, Mozzarella cheese and basil. 
 

Quattro Stagioni 
Tomate, queso Mozzarella, jamón, champiñones, alcachofa y aceituna negra. 
Tomato, Mozzarella cheese, ham, mushrooms, artichoke and black olive. 
 

 

Calzone de jamon | Ham Calzone 
Relleno con jamón de pavo, champiñón, queso Gouda, queso Holandés y Mozzarella 
Stuffed calzone with Turkey ham, mushroom, Gouda, Hollandaise and Mozzarella cheese. 

 

Stromboli  
Rellena con salsa de tomate, arrachera, queso, chile quebrado y salsa macha.  
Fresh pizza dough filled with tomato sauce, flank steak, Mozzarella cheese, flakes chili and macha sauce.  

  

 
 
 
 
  
 



Los Olivos Restaurant 
Italian Fine Dining 

  

PLATOS FUERTES | MAIN COURSES 
 
 

Lasagna la Trattoria  
Tomate, jamón, queso, carne picada y salsa bechamel. 
Tomato, ham, cheese, ground meat and bechamel sauce. 
 

Spaghetti alla Carbonara  
Servido con tocino crujiente y una deliciosa salsa blanca cremosa. 
Served with crispy bacon and a delicious creamy white sauce. 
 

Spaghetti Puttanesca  
Sabores picantes de anchoas, hojuelas de chile, alcaparras y aceitunas.  
Spicy flavors of anchovies, chili flakes, capers and olives. 
 

Ravioli Formaggi 
Ravioli servido con salsa de cuatros quesos, albahaca, tomates confitados y hojuelas de Grana Padano. 
Ravioli served with a four-cheese sauce, basil, roasted tomatoes and flakes of Grana Padano cheese. 
 

Pennen Alfredo 
Clásica receta elaborada con salsa Bechamel, Parmesano y carnes frías.  
Classic recipe made with Béchamel sauce, Parmesan and cold meats. 

Fettuccine alla Pesto  
Pesto clásico con fetuccini servido con escamas de Parmesano. 
Classic pesto fettuccini served with Parmesan flakes. 
 

Fettuccine frutte di mare 
Fetuccini con camarones, calamares, pulpo, mejillones con salsa aurora, queso crema y tomate. 
Fettuccine served with shrimp, squid, octopus, mussels with aurora sauce, cream cheese and tomatoes. 
 

Fetuccinie Pomodoro  

 
** Opcional ½ orden | Optional ½ order   -   Capellini Integral / Whole Wheat Capellini 

 

PESCADOS Y CARNES | PESCE E CARNE 
 

Risotto Funghi  
Hongos mixtos con risotto cremoso, queso parmesano y aceite de trufa. 
Mixed mushroom with creamy risotto, parmesan and truffle oil. 
 

Pollo Capresse 
Pechuga de pollo relleno con tomate deshidratado, queso Mozzarella y albahaca. 
Stuffed chicken breast with dried tomato, Mozzarella and basil. 
                
Filetto di Salmone 
Filete de salmón a la parrilla con mantequilla de limon, sobre una cama de ensalada mixta, acompañada 
de papas confitadas, vegetales. 
Grilled salmon fillet with lemon butter, served over a bed of mixed salad, accompanied with candied 
potatoes, and vegetable. 
 

Pesce delle Chef 
Filete de dorado marinado con finas hierbas, acompañado de risotto de hongos, salsa de alcaparras y 
limón. 
Mahi Mahi marinated in fine herbs, served over mushrooms risotto with lemon caper sauce.         
 

Berenjena Rellena | Stuffed Eggplant  
De verduras gratinada con queso parmesano. 
Vegetable gratin with parmesan cheese. 
 

New York Steak della Casa 
New York Premium, servido con papas campesinas y ensalada mixta. 
Premium New York served with country-style potatoes and a small mixed salad. 
 

Ossobuco 
Servido risotto cremoso y verdura mixta. 
Served with creamy risotto and vegetables.  
 
 
El consumo de carne, pollo, pescado, mariscos y huevos crudos o poco cocidos puede incrementar el riesgo de 
intoxicación Alimentaria, especialmente bajo condiciones médicas. Por favor avísenos si alguien de su grupo tiene alguna 
alergia. 
 
*These items cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness. Please notify us of any health conditions or allergies 
that we should be aware of.  
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