OLIVA
THE VIBRANT TASTE OF SPAIN

Embark on a one-of-a-kind culinary journey as you savour the finest flavours of Spain. Choose
from an array of classic Spanish dishes, with a stunning menu curated by two-Michelin-star chef
Andoni Luis Aduriz, ranked as one of the world's 100 most creative people by Forbes magazine.
Originally from San Sebastidn, Chef Aduriz offers a fresh perspective on traditional Spanish
cuisine, reinterpreting classic recipes with a contemporary touch. His flavorful, fresh, and well-
balanced menu showcases meticulous craftsmanship, celebrating the textures and tastes of
Spain. Best enjoyed in Oliva's warm and inviting atmosphere, this experience invites you to savor
the best of Iberian tradition with comforting, flavor-packed dishes that offer a modern twist.




VG DF

V DF

GF

GF DF

VG

GF

TAPAS PARA EMPEZAR - TAPAS TO START

Empanadas

Handcrafted vegetable pastries | avocado cream | tomato
XelpottolnTeg Tt{teg pe Aayavikd | kpéua aBokavto | vtoudta
Py4Hble OBOLHbIE MMPOXKYM | Kpem 13 aBokaao | Tomar

Padron Peppers

Fried peppers | salt flakes

TnyavnTég TUTEPLES | VidESeg alaTiol
apeHbiin nepetl, | xnonbs conu

Patatas Bravas

Crispy potatoes | spicy mayo | tomato sauce

Tpayaveg Ttatdtes | TukdvTikn paylovela | odhtoa vtopdtag
XpycTawmmn kapTodenb | ocTpas MaoHe3Hasd 3anNPaBKA | TOMATHbIN COyC

Tortilla de Patata

Creamy Spanish omelette | Potatoes | Aioli
Koepwdng LoTtavikn opehéta | matdteg | aidi
HexXHbli ncnanckuii omnet | kaptodens | aonu

Salmorejo y Huevo

Cold tomato soup | soft boiled egg | olive oil

KpUa colma vtopdtac | avyd pehdto | ehatdhado
XONOAHbBIV TOMOTHBIN Cyn | a0 BCMSTKY | 0nMBKOBOE MACNO

Tomate Tomatada

Fresh tomatoes variety | charred tomato cream | virgin olive oil

MNow\la amd dpEokes VIopdTeS | kpéua amd kapévn viopdta | TapBévo
ghaltoAado

Pa3HooBpa3mMe CBEXMX TOMATOB | Kpem 13 060XKEeHHbIX TOMATOB | 0NMBKOBOE MACHO
NepBoro OTXMMA

Cogollos con Anchoas

Little gem lettuce | anchovies | smoked pancetta | shallot vinaigrette

MapoUAL Little Gem | avtlolyLeg | kamviot Ttavogta | BVEYKPET He OXOWOTIPACO
Canat natyk Little Gem | aHyoycbl | konyeHas nanyeTTa | NyKoBAS BUHErpeTHAs
30MpaBKa

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

16€

14€

21€

19€

14€

16€

16€



GF

GF

GF

TAPAS PARA EMPEZAR - TAPAS TO START

Buiiuelos de Bacalao

Creamy cod croquettes | aioli sauce | parsley

KoeHWSEELS KPOKETES UTTAKAALAPOUL | cdAToa aldAL | paivtavog
HexHble KpokeTbl 13 Tpecku | coyc anonu | netpyuka

Ensaladilla Russa

Refreshing vegetables mayonnaise | confit tuna | anchovies | shrimps
APOCLOTIKN oaAdTa Aaxavikwy pe payloveéla | kovol tévog | avtlolyieg | yapideg
OcBeXAloLLMit OBOLLHOM CANAT C MANOHE30M | TOMAEHHbIN TyHel, | aHuoycb! |
KpeBeTKu

Gambas al Ajillo

Spanish garlic shrimps | chili | smoked paprika

loTtavikéS yaplSeg pe ok6p&o | TolhL | kamviot) dmpika
VIcnaHckme KpeBeTKM C YeCHOKOM | unau | konyeHas nanpuka

Pulpo Mojo Rojo

Octopus | baby potatoes | mojo rojo sauce
Xtamnoddi | baby matdreg | odAtoa mojo rojo
OCbMUHOT | MOnoaas KapToLWKA | coyc mojo rojo

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

19€

21€

19€

21€



V DF GF

DF

VG DF GF

PLATOS PRINCIPALES - MAIN COURSES

VERDURAS - VEGETABLES

Raices Asadas

Roasted roots | celeriac cream | herbs

Wntéc pilec Aayxavikwy | kpépa oehvopllac | pupwdikd
3aneyeHHble KopHennoabl | kpem 13 cenbaepes | seneHb

Pasta con Piperrada y Queso Fresco

Roasted peppers sauce | soft cheese | peas
YAAToa amd PnTEC TUTTEPLES | palakod Tupl | apakdc
Coyc 13 3aneyeHHbIX NepLes | Markuit coip | ropox

ARROZ - RICE

Paella con Pollo

Paella with chicken | garrofon beans | artichokes
Magyla pe kotémouho | pacdia garrofon | aykvapeg
Ma3nbg ¢ KypuLei | daconb rappodoH | apTuwokm

Paella de Mariscos

Seafood paella | prawns | mussels | calamari

Maéyla Bahacowwy | yapldec | uddia | kahapdpt

Mosnbg ¢ MopenpoaykTamu | kpeseTkut | muann | kansmapbl

Paella de Verduras

Paella with vegetables | garrofon beans | artichokes | asparagus
MNaéyla pe Aayavikd | dacdiia garrofon | aykivapeg | ortapdyyia
Masnbg ¢ osowamn | dbacons rappodoH | apTuiokm | cnapxa

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option

*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

19€

18€

24€

21€

23¢€



DF GF

DF GF

PLATOS PRINCIPALES - MAIN COURSES

PESCADOS Y MARISCOS - FISH & SEAFOOD

Pescado a la Brasa

Grilled seabass | piquillos pil pil | grilled avocado
Wntd AaBpakt | piquillos pil pil | yntd aBokdvto
YapeHbiit crbac | nnkyc nun nun | xapeHsii aBokano

Atun con Tomate

Tuna fillet | refreshing tomatoes salad | olives
DWETo TOVOUL | §p0oLoTikh cahdTta vTopdTag | eAES
Dune TyHUA | ocBeXaOWMI CONAT 13 TOMATOB | ONMBKM

AVES 'Y CARNES - POULTRY AND MEAT

Pollo a la Parilla

Juicy chicken thigh | carrot hummus | romesco sauce | hazelnut
chimichurri

ZOUPEPS UTTOVTL KOTATIOLAOU | XOUpOUE KapdTou | cdAToa romesco |
hazelnut chimichurri

CoyHoe KypuHoe 6efpo | xyMyc 13 Mopkosm | coyc pomecko | opexoBsbil
YMUYYPPU

Pluma lberica

Iberico pork pluma | charred piquillos | crispy layered potatoes
IBNPWKS xopwd pluma | kapahiopéva piquillos | tpayavéc oTpwoelg
TIATATAG

N6epuitckas CBUHMHA NAYMA | 0BOXCKEHHbIE MUKIONOC | XPyCTaLLMI
KapTodenb Cnosmm

Filete de ternera barbacoa

Grilled beef fillet | savory churros | Choron sauce

Wntd péTo pooyaptol | alpupot churros | cdAtoa Choron
SKapeHblit FoBSXMI CTelk | coneHble yyppoc | coyc XopoH

Chuletillas de Cordero a la Brasa

Lamb chops | crushed potatoes | romesco verde

NaiSdkia apviola | tatdteg Awpéveg | tpdovn odhtoa romesco
BapaHbK OTOMBHbIE | TONUEHbIN KapTodenb | 3eNéHbii pomecko

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Ithough all due care is taken, dishes may still contain ingredients that are not set out on the menu
nd these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
vis risk and should ask a member of the team for information on the allergen content of our food.

27€

26€

29€

27€

27€

28€



GF

V DF GF

VG GF

V GF*

VG GF*

DULCHE EPILOGO - SWEET EPILOGUE

Tarta de Queso Vasca

Traditional Basque cheesecake | forest fruit sauce

Napadootakd Baockiko Tolkélk | cdhtoa amd dppolta Tou SAcoug
TPAAULUMOHHbBIN BACKCKUIA YM3KENK | COYC M3 NECHbIX 9rof

Crema Catalana

Smooth Catalonian custard | honey glaze | orange marmalade

Aela kaTahavikn Kpépa | emkdAupn peAlol | popueAdSa TToPTOKAALOD
HeXHbliI KATANOHCKUI KpeMm | Iasypb 13 Meaa | anenbcMHOBbIM MapMenan

Churros

Housemade crispy churros | rich chocolate sauce | whipped cream

YTUTIKG Tpayavd toolpoc | TAovotla cokoAaTévia odAtoa | cavtuyl

LJoMmaliHne XpycTaLime Yyppoc | HOChILEHHbIN LUIOKONAAHbIR COYC | B36UTbIe CANBKM

Arroz con Leche

Rice pudding | citrus caramel powder | rice milk

PuZoyalo | okovn kapapéhac eotteptSoeldwy | yaia puliol

PUCOBbIN MYAVHT | UMTPYCOBAS KapaMenbHAs Nyapa | pucosBoe Monoko

Frutas Frescas

Fresh seasonal fruit salad

DpEoKLa ETIOXLAKT hppovTocaldta
CBEXNN CE30HHbIN GPYKTOBBIN CANAT

Helados

Ice cream variety | vanilla | chocolate | strawberry | banana
MNowla taywtwy | Bavidia | cokoldta | ppdovAa | prtavava
Pa3sHoobpa3smne MopoxeHoro | Barumb | wokonag, | kny6Huka | 6aHaH

Sorbetes

Sorbet choice | lime | mango
ETtidoyn coputé | A | pdvyko
Bbi6op copbeta | naiim | maHro

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

14€

14€

14€

14€

14€

5¢€

5¢€



GF

GF

GF

VEGAN MENU

TAPAS PARA EMPEZAR - TAPAS TO START

Empanadas

Handcrafted vegetable pastries | avocado cream | tomato
Xelpotmolntec Titeg pe Aayavikd | kpépa aBokdavto | viopdta
PyuHble OBOLLHbIE MMPOXKM | Kpem 13 aBokapo | Tomart

Padron Peppers

Fried peppers | salt flakes

Tnyavntég Tumepléc | vidddeg aratiold
YapeHbii nepet | xnonbs conw

Patatas Bravas

Crispy potatoes | spicy tomato sauce

Toayaveg TIATATES | TUKAVTIKN OGAATOA VIOUATAS
XpycTawmi kapTodens | ocTpad TOMATHAS 30MPABKA

Salmorejo

Cold tomato soup | olive oil

KpVa colta vtopdtag | ehatdhado
XONOAHbI TOMATHBIN CyM | ONNBKOBOE MACO

Tomate Tomatada

Fresh tomatoes variety | charred tomato cream | virgin olive oil

Mow\la amd dpEokes VIONATES | Kpépa atmd kapévn vopdta | TapBévo
ehatoAado

Pa3sHoo6pa3mne CBEXMX TOMATOB | KpeM 13 0B0XKEeHHbIX TOMATOB | ONNBKOBOE MACHO
NepBoro oTKMMA

Ensalada de Cogollos

Little gem lettuce | shallot vinaigrette

Canar natyk Little Gem | nykoBas BUHerpeTHas 30npaBka
Laitue sucrine | vinaigrette & I'échalote

Alcachofa de Espaia

Artichokes confit | lemon | pinenuts

Kovaol aykvdpeg | Aepovt | koukouvdpt

KoHbw 13 apTULIOKOB | IMMOH | KeapoBble opexm

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

16€

14€

21€

14€

16€

16€

17€



GF

GF

GF

GF*

VEGAN MENU

PLATOS PRINCIPALES - MAIN COURSES

Raices Asadas

Roasted roots | celeriac cream | herbs

Wntéc pllec Aayxavikwy | kpépa oehvopllac | pupwdikd
3aneyeHHble KopHennoasl | kpem u3 cenbaepes | 3eneHsb

Pasta con Piperrada y Queso Fresco
Roasted peppers sauce | peas
YAAtoa amnd PnTéC TITEPLEC | apakdg
Coyc 13 3aneyeHHbIX nepues | ropox

Paella de Verduras

Paella with vegetables | garrofon beans | artichokes | asparagus
Maéyla pe Aayavikd | dacdiia garrofon | aykivapeg | ortapdyyia
Ma3nbs ¢ oBOWAMM | paconb rappodoH | apTuwokm | cnapxa

VEGAN MENU

DULCE EPILOGO - SWEET EPILOGUE

Arroz con Leche

Rice pudding | citrus caramel powder | rice milk

Pulbyalo | okdvn kKapapélag eoTteptSoetdwv | yéha pullol

PUCOBbIN NYAVHT | LUTPYCOBAS KAPAMENbHAS NyApa | pUcoBOE MONOKO

Frutas Frescas

Fresh seasonal fruit salad

Dpéokia eToxLaKn ¢ppoutocaldta
CBexuit Ce30HHbIN GPYKTOBbIN CANAT

Sorbetes

Sorbet choice | lime | mango
Ertidoyn coputé | A | pdvyko
Bbibop copbeta | naim | maHro

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

19€

19€

21€

14€

14€

5¢€





