
Trattoria L’Oliva 

Our Specials 

Carpaccio di scampi con vinaigrette fresca (starter)   14.95 
Prime langoustine carpaccio with a citrus and herb vinaigrette, pistacchio crumbs 

Costolette di agnello con patate e salsa verde	    24.95	   
Prime spring lamb cutlets (Plumtree, Notts), baby potatoes, glazed carrots and salsa verde 

Paccheri con pesce spada alla Siciliana  (DF)   17.95	  
Paccheri pasta with prime sword fish (chunks) in a traditional Sicilian ragù including plum tomatoes, aubergines, capers,  

olives, white wine, garlic, chili, fresh mint  

While you are waiting...  
	 	  	 Sicilian stone-in, buttery Nocellara olives, Italian bread* and olive tapenade (DF) 	 6.95 
	 Sicilian stone-in, buttery Nocellara olives (DF) 	 	 	 	 	 5.95 

Starters 

Gamberi all’arancia su salsa di zucca  9.50 
Pan seared king prawns with orange & butternut squash sauce 

Burrata con pomodorini e  (vegetarian)   9.95 
Creamy Puglian burrata, plum tomatoes, balsamic glaze 

Capesante con pure di piselli e pancetta 14.50 / 26.95 
Fresh pan seared king scallops, pea puree, pancetta crumbs  

* May contain traces of sesame, barley, rye 
** Contains celery 
*** organic, free range chicken thigh bites 
**** source: Dumfries & Galloway (Scotland) 
(DF) DAIRY FREE 
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La Pasta 

Linguine con salsa di piselli e porri e pancetta aka Pasta c’i porri e piseddi (Enna, Sicily) 
(vegetarian without pancetta  14)  /  14.95 

Linguine with a delicious silky pea and leak sauce, pancetta topped with pine nuts 

Linguine al sapore di mare  17.50 
  Linguine pasta tossed with Scottish mussels, king prawns, bay scallops & plum tomatoes, chilli, white wine, lemon, 

parsley 

Recommended wine: Gavi di Gavi - £8.95 (175ml) 

Casarecce con crema di castagne e salsiccia  15.95 
Short twisted pasta with a creamy Tuscan chestnut/hazelnut sausage sauce, bay leafs & rosemary 

Recommended wine: Montepulciano d’Abruzzo - £6.95 (175ml) 

Pappardelle con ragù di agnello (DF without butter) 16.95 
Pappardelle* pasta | slowly braised (5h) rich lamb ragù (sourced: Plumtree, Nottingham)  

Gnocchi di patate con bocconcini di pollo alla Nissena (central Sicily)  15.95 
Fresh potato gnocchi with a traditional Sicilian chicken*** and Porcini -/mushroom sauce incl. olives and pancetta 

Spaghetti con burrata e ‘nduja** (vegetarian without ‘nduja  14)     /   14.95 
Spaghetti with a creamy burrata & Calabrian nduja, plum tomato sauce, basil & parmigiano crumbs 

Recommended wine: Primitivo appassito - £9.50 (175ml) 

*(GF) Gluten free pasta available (1£ supplement) 

** ‘Nduja is a soft spicy pork sausage from the Calabria region and will melt into the sauce once heated 
DF - DAIRY FREE 

A discretionary service charge of 10% will be added to groups of 4 or more. 

For food Allergies and Intolerances please ask a member of staff  
Unfortunately we cannot guarantee the absence of any traces of nuts or other allergens  

Needless to say, all our food is freshly prepared to order following traditional recipes. 
 During busy periods this may cause delays. Your patience is appreciated! 

(GF) = Gluten free / (v) = Suitable for Vegetarians / (Ve) = Suitable for Vegans 
All menu items are subject to change and availability  
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