GIORNI
DELLOLIO

UoVvoe

SATURDAY NOVEMBER 8th 2025
- 8 PM
Dinner with the New Olive Oil

Welcome Aperitif
> e with Bruschetta & New Olive Qil by the Fireplace
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FRANTOIO APPETIZER

Ricotta and Saffron Flan, Turnip Tops & Green Olive Pesto
In combination with L'Olio Nuovo

A TASTING OF TWO FIRST COURSES

Purgatory Bean Cream, Black Cabbage, and Seared Sausage
In combination with Leccio del Corno Monocultivar Olive Qil

Yellow Squash Risotto, Parmesan Fondue

and Crumbled Amaretti
In combination with Blend Selezione Pregiata

SECOND COURSE
Duck Breast in Porchetta with Roasted Spring Onions

and Celeriac Puree
In combination with Moraiolo Monocultivar Olive Oil

DESSERT
Yogurt Bavarian Cream & New Olive Oil - Cocoa Crumble

& Grape Reduction
In combination with New Olive Oil

Reservations required
Reservations: Tel: +39 0744 951395 - WhatsApp +39 3289253003
Email: chiara@oleificiobartolomei.it
Cost:
Dinner at the oil mill: €40 (drinks and coffee not included)
Free for children under 4 - Children 4 to 10: €20




