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White Wines
OLIVIA’S HOUSE WHITE WINE              Bottle 24€ 
A.O.C. Somontano, Pirineos Winery, Spain                                                             Glass 6€
(Chardonnay, Macabeo, Gewürztramine) Dry and refreshing 
wine with characteristics of citrus, white flowers and fruit salad.

PAMPANO VERDEJO                       Bottle 29€
A.O.C. Rueda, Spain (100% Verdejo)                                                               Glass 7€
Dry & smooth, with a green apple and Verdejo notes.

PINOT GRIGIO DELLE VENEZIE            Bottle 32€
A.O.C.Veneto, Italy (100% Pinot Grigio)                                                         Glass 8€
The taste is also dry with Golden apple fl  avors and other white 
pulp fruits which make this wine adaptable and with a great character.

ALSOCAYO       Bottle 36€
Sauvignon Blanc. D.O. Rueda. Castilla la Mancha. Product from Spain.  Glass 9€
Fine woods, Honeyed notes, Rich body, Aromatic retronasal.

ALTANZA SAUVIGNON BLANC   Bottle 39€
A.O.C. La Rioja, Lealtanza Winery, Spain     
(100% Sauvignon Blanc) In short, a fresh, voluminous wine, with a 
pleasant and persistent finish. A perfect summer sauvignon blanc.

MACCERATO ALBARIÑO    Bottle     44€ 
A.O.C. Rías Baixas, Pablo Padin Winery, Spain (100% Albariño)                         Glass 9.50€     
Floral and tropical fruit aromas. 
Silver Medal - International Wine Guide 2013 (Spain)

SAINT CLAIR SAUVIGNON BLANC    52€
A.O.C. Aotearoa, Waiata Vineyard, New Zealand 
Wonderfully fruited and instantly appealing with passionfruit, feijoa, 
fresh fig, and lime peel aromas on the nose.

CHABLIS DOMAINE DU COLOMBIER   58€
AO.C. Chablis, Bourgogne, France
Citrus and white flower aromas with dry, lean, light-bodied flavors 
of citrus, pear, minerality, and salinity.

SANCERRE DOMAINE      62€
FOUASSIER “BYODINAMIC” 
A.O.C. Sancerre, Domaine Fouassier, France.
Work in cellar is based on lunar calendar.
It has lots of mineral on the palate with a sophisticated acidity.

LADOUCETTE POUILLY-FUMÉ                             69€
A.O.C. Pouilly Fumé, Ladoucette Winery, France
(100% Sauvignon Blanc)
Elegance on fruity note of exotic fruits, dense structure 
and a beautiful acidity. Long finish. 

CHABLIS MOILLARD PREMIER CRU “BEAUROY” 79€
A.O.C. Chablis Premier Cru, Chablis, Bourgogne, France
Fresh and vibrant, Chablis has transporting aromas of green apples, 
lemon zest, spring flowers, and characteristic flint and chalk notes.

 
CHASSAGNE-MONTRACHET             175€
1ER CRU LOUS LATOUR
A.O.C. Chassagne-Montrachet, Côte-d'Or, Burgundy, France
with a predominance of citrus touches accompanied by acacia honey. 
It has a long, pleasant mineral finish.

BARON DE L - POUILLY FUME                          195€
A.O.C. Pouilly Fumé, Loire, France      
Notes of white flowers and aromas of fruit such as pear or peach.
On the palate it is dry, powerful and complex.



PINOT GRIGIO BLUSH    Bottle 32€
A.O.C. Sicily, Italy (100% Pinot Grigio)    Glass 8€
Pale and light with subtle raspberry and strawberry notes
adding to classic lemon and apple Pinot Grigio notes.

CUVÉE DES LICES 37€
Vin de Provence Rosé. 2023, Coteaux Varois en Provence.
White flowers (honeysuckle), and stone fruits (peach). 

M MINUTY 59€
A.O.C. Côtes de Provence, Chateau Minuty, France
(Blend of Grenache, Cinsault, Tibouren and Syrah)
Pale with pomelo lights.

MIRAVAL 69€
Côtes de Provence. Appellation D’Origine Protégée

WHISPERING ANGEL ROSADO                             79€
A.O.C. Côtes de Provence, Château d'Esclans, France
(Blend of Grenache, Cinsault, Rolle (Vermentino), Syrah and Tibouren)
Pale pink wine with aromas of white peach, strawberry, 
fresh cherry, passionfruit, and tangerine peel. 

LUSH BLUSH 85€
A.O.C. Côtes de Provence, France
Fragrant and intense with red fruit aromas and floral notes

CHANDON GARDEN                                            40€
A.O.C. Mendoza, Argentina
Blended with home-made orange-bitter liqueur recipe, made with 
natural extracts from orange peels, herbs and a secret mix of spices.

Rosé Wines

Spritz



Red Wines
OLIVIA’S HOUSE RED WINE    Bottle 24€
A.O.C. Somontano,Pirineos Winery, Huesca ,Spain    Glass 6€
(Blended of Cabernet-Sauvignon, Merlot y Tempranillo)
Deep picota cherry colour,  blackcurrant, cherry and mint aroma.
Very fruity with youthful nuances.

VIÑA EGUIA “YOUNG WINE”    Bottle 32€
A.O.C. Bodegas Najerilla, La Rioja, Spain (100% Tempranillo)   Glass 7€
Deep Aromas of red berries, round on the palate with a long fruity finish.

EL ARTE DE VIVIR      Bottle 34€
A.O.C. Ribera del Duero, (100% Tempranillo)    Glass 7.5€
Red fruit and floral aromas, flavours are reminiscent of fruits
of the forest. It´s a fleshy and fresh in the mouth

VIÑA EGUIA CRIANZA 36€
A.O.C. Bodegas Najerilla, La Rioja, Spain (100% Tempranillo)
Bright cherry red colour. Displays a wide rande of red fruits and
spicy aromas. Ripe Fruit and fine woods, flow gently through our
palate with a very pleasant and elegant aftertaste.

ACUMA TINTO 40€
A.O.C. Jumilla, Ego Winery, Murcia, Spain 
(Blended of Monastrell, Petit Verdot and Syrah)
Aged 4 months in American oak barrels, red & black fruit 
rounded with minerals and toast notes.

SERBAL MALBEC                49€
Extremely popular, Argentinian Malbec is an inky, medium-bodied, 
dry red wine with strong impressions of dark fruits on the nose and palade.                 

ARMENTIA Y MADRAZO RESERVA                   53€
A.O.C. Rioja, La Rioja, España
This wine has elegant aromas of mature dark fruit, spice and mineral notes. 
On the palate it is silky, elegant and has a great length.

TORREMORON CRIANZA                      55€
A.O.C. Ribera del Duero, Convento las Orejas Winery, Spain            
(100% Tempranillo) Complex and elegant with ripe red berry fruit 
aromas and overtone of balsamic, spices and cacao.

CHIANTI CLASSICO  59€
A.O.C. Toscana, Montecchio Winery, Italy
(Blended of Cabernet Sauvignon and Sangiovese)
Scents of forest-floor, wild-berry and baking-spice 
mingle with a whiff of new leather.



TRUS CRIANZA 65€
A.O.C. Ribera del Duero, Trus Winery, Spain (100% Tempranillo)
Intense yet elegant, combining intense fruit and soft oak with hints 
of cinnamon and spices.

NASSOS PRIORAT 72€
A.O.C. Priorat, Rodríguez Sanzo Winery, Spain (100% Garnache)
Nassos means “noses” in Catalan. Deep aromas with notes 
of ripe fruit and balsamic. Elegant palate.

VOSNE-ROMANÉE MOILLARD 150€
A.O.C. Vosne-Romanée, Côte de Nuits, Bourgogne, France
With pretty aromas of wild strawberries, cherries, floral and exotic spices.
Berry and spice linger on the silky finish.

CHATEAU DOMAINE CHEVALIER 185€
A.O.C. Pessac-Léognan, Bordeaux, France
Intense, clear and expressive , of ripe red and black fruit, 
accompanied by more complex notes due to a great terroir.

LEZA GARCIA RESERVA                    79€
A.O.C. La Rioja, Spain
Aromas of dried blackberries and cherries followed by vanilla, 
toasted coconut, spices, fresh mineral and a touch of cedar.

NUMANTHIA                                            142€
A.O.C. Toro, Numanthia Winery, Zamora, Spain (100% Tinta de Toro)
Ripe red fruit, with an outstanding freshness. An iconic wine that 
is always among the most sought-after wines of the Toro appellation.

RIVETTO BAROLO DEL COMUNI 165€ 
DI SERRALUNGA D’ALBA  
A.O.C. Rivetto Winery,Piemonte, Italy (100% Nebbiolo) 
Attractive and complex aromas of plum, earth & tobacco 
with traces of rose and truffle.

VEGA SICILIA ÚNICO “98 RP” 490€
A.O.C. Ribera del Duero, Valladolid, Spain
(Blended of Tinta Fina and Cabernet Sauvignon)
Toasted touches from the wood with dry and pleasantly bitter tannins 
from the oak, together with sweet hints from the alcohol. It has a very long finish.

Reserve Wines



Cavas

Champagnes
OLIVIA’S HOUSE 80€ 
A.O.C. Champagne (Pinot Noir, Chardonnay)                                       
Specially selected from Elliott Wright.

VEUVE CLICQUOT BRUT                   120€
A.O.C. Champagne, Reims
(30% Chardonnay, 8% Pinot Meunier, 62% Pinot Noir)
Adored for its ripe fruit, grape, apple, biscuit and orange flavour notes.

RUINART BLANC DE BLANC                                 155€
A.O.C. Champagne, Maison Ruinart, France (100% Chardonnay)
Dry, crisp acidity, round body and harmonious fruity flavors of tropical fruits.

DOM PÉRIGNON BRUT VINTAGE 2008 480€
A.O.C. Champagne (Pinot Noir, Chardonnay)
A floral, fruity pastel tone of candied fruit, ripe hay and toasted notes,
along with hints of licorice.

LOUIS ROEDERER CRISTAL BRUT 2009 500€
A.O.C. Champagne (Pinot Noir, Chardonnay)
Balanced and refined champagne with silky texture and fruity aromas.

ARMAND DE BRIGNAC GOLD BRUT               550€
A.O.C. Champagne (Pinot Noir, Pinot Meunier, Chardonnay)
Marvelously complex and full-bodied, it’s bouquet is both fresh and lively,
with light floral notes. 
 

Prosecco

OLIVIA’S HOUSE CAVA     Bottle 37€
A.O.C. Cava (Cataluña, Spain) (Macabeo, Parellada, Xarel· lo)   Glass 7€
Selected by Elliott Wright. 

OLIVIA’S ROSÉ CAVA     Bottle 40€
D.O. Cava (Macabeo, Parellada, Chardonnay)    Glass 8€
Selected by Elliott Wright. 

MININI PROSECCO                                
SPUMANTE EXTRA DRY 45€ 
A.O.C. Prosecco (Glera)
This Prosecco is a light, refreshing wine with delicate bubbles.



OLIVIA’S HOUSE ROSÉ 90€
D.O. Champagne (France) (Pinot Noir)                         
Selected by Elliott Wright. 

LAURENT-PERRIER ROSÉ BRUT 195€
A.O.C. Champagne (Pinot Noir)
Smooth aroma of raspberry, white peach, toasted almond, 
bergamot and biscuit notes flavours.

LAURENT-PERRIER ROSÉ CUVEE 370€                     
BRUT MAGNUM 1.5L                         
A.O.C. Champagne (Pinot Noir)
Smooth aroma of raspberry, white peach, toasted almond, 
bergamot and biscuit notes flavours.

DOM PÉRIGNON ROSÉ VINTAGE 2006 650€
A.O.C. Champagne (Pinot Noir, Chardonnay)
A complex & rich aroma of cherry, rose with hints of apricot preserves,
candied kumquat, marzipan and star anise. 

ARMAND DE BRIGNAC ROSÉ                        750€
A.O.C. Champagne (Pinot Noir, Pinot Meunier, Chardonnay)
Full-bodied & rich but elegant, fresh with aromas of fresh strawberries 
and black currant.

Rosé Champagnes

Dessert Wines
GRAN DUCAY CARIÑENA    Bottle 39€
MUSCAT ALEJANDRÍA     Glass 7€
A.O.C. Cariñena, Spain      

AROMO ARTEMISA LATE HARVEST   Bottle 45€
A.O.C. Itata, Chile      Glass 9€

OLIVEIROS ORANGE WINE    Bottle 49€
A.O.C. Condado de Huelva, Spain    Glass 9€

DON P.X. TORO ALBALA    Bottle 70€
VIÑAS VIEJAS      Glass 12€
A.O.C. Montilla Moriles

MININI PROSECCO                                
SPUMANTE EXTRA DRY 45€ 
A.O.C. Prosecco (Glera)
This Prosecco is a light, refreshing wine with delicate bubbles.



MOËT & CHANDON                            110€
IMPERIAL BRUT 75CL
A.O.C. Champagne, France                 
Vibrant intensity of green apple and citrus fruit.
The freshness of mineral nuances and white flowers.

MOËT & CHANDON                             120€
ROSÉ IMPERIAL 75CL                     
A.O.C. Champagne (Pinot Noir, Pinot Meunier, Chardonnay)
Elegant aroma, light bubbles and note of wild strawberries and red currants.

MOËT & CHANDON                150€
ICE IMPERIAL 75CL
A.O.C. Champagne, France                 
Ample flavours of fresh fruit salad, with the sweetness of caramel. 
Refreshing acidity comes from gooseberry and ginger notes.

MOËT & CHANDON                             170€
ICE ROSÉ IMPERIAL 75CL                     
A.O.C. Champagne (Pinot Noir, Pinot Meunier, Chardonnay)
Elegant aroma, light bubbles and note of wild strawberries and red currants.

MOËT & CHANDON                  210€
IMPERIAL BRUT MAGNUM 1,5L
A.O.C. Champagne, France                 
Vibrant intensity of green apple and citrus fruit.
The freshness of mineral nuances and white flowers.

MOËT & CHANDON                 280€
ICE IMPERIAL MAGNUM 1,5L
A.O.C. Champagne (Pinot Noir, Pinot Meunier, Chardonnay)
Ample flavours of fresh fruit salad, with the sweetness of caramel.
Refreshing acidity comes from gooseberry & ginger notes.


