
 
 
 
 
FOR IMMEDIATE RELEASE…                  May 11, 2020 
 

OLIVA RESTAURANTS RETURNS TO SERVICE MONDAY, MAY 18  
All Four Sister Concepts Will Offer Curbside Pickup & Take-Out Featuring Special To-Go Menus 

 
ATLANTA: Oliva Restaurants is thrilled to announce the reopening of all four of its Atlanta concepts next Monday, May 18. After 
closing Aziza, Bellina Alimentari, Falafel Nation, and Rina on March 16, each restaurant will begin offering limited menus featuring 
many local favorites along with a few surprises for curbside pickup and take-out.  
 
“We made the extremely hard decision to remain closed for the last two months to help support the global efforts combatting the 
pandemic. It is an incredible feeling to reopen our doors to the Atlanta community and have our Oliva family in the restaurants 
again,” said Tal Baum, proprietor of Oliva Restaurants. “We carefully planned our reopening to ensure a safe environment for team 
members and customers alike. Our industry is all about creating memorable moments and connecting people. We see the current 
circumstances as an opportunity to reinvent what we do and engage with our guests on a different level, even from a distance.” 
 

 
 

 
Aziza returns to showcasing the best of Israel by offering both modern and comforting Middle Eastern dishes, as well as a number of 
multi-course options. The menu will change daily and highlight produce from local farm friends. The popular Full Experience menu 
will be offered as a multi-course dinner and will include salatim, a family-style entrée, two sides, and dessert. Weekly Shabbat 
Dinner will be available for preorder for Friday pick up. There are a few other exciting surprises that are in the works and will be 
announced on social media. Aziza’s full wine list and special to-go cocktails, a delectable pastry basket with Aziza’s famous breads 
and pastries, as well as several a la carte options, are all at diners’ fingertips. 
Hours of Operation: 3 PM – 8:30 PM | White Provisions – 1170 Howell Mill Road NW | 404-968-9437 | aziza-restaurant.com 
 

 
 
 

Bellina Alimentari brings Italian comfort to quarantine with family-sized dishes including lasagna, pomodoro, ragù, meatballs, and a 
salad; the Bellina Family Meal with polpette and pane, a family-sized pasta, salad, chocolate truffles, and a bottle of wine; the 
Salumeria Antipasti Box with half of a schiacciata, three types of charcuterie, three types of cheese, marinated olives, marinated 
artichokes, a family-sized salad, and a bottle of wine; fresh pasta kits; as well as Aperol Spritz and Negroni cocktail kits. They will also 
be serving a menu of Salumeria and Alimentari goods such as fresh pasta, pasta sauces, olive oils, and schiacciata (by the pound) 
from the Bellina in-house Italian market, antipasti, pasta dishes, panini, sides, dessert, and a selection of natural wines from the 
Wine Bar. 
Hours of Operation: 12 PM – 8 PM  | Ponce City Market – 675 Ponce de Leon Avenue NE | 404-330-9933 | bellina-alimentari.com 
 
 

 
 
 

 
Falafel Nation is set to serve the Falafel Nation meal for two featuring a selection of two pita or chopped salad, two orders of fries, 
two cookies, and two sodas; and the Falafel Nation Deluxe meal with a selection of eight falafel or Sabich pita, a side of hummus, a 
side of tahini, a sauce trio, Israeli salad, Israeli slaw, fries, two pitas, two cookies, and two sodas. A la carte options are also available 
and patio seating will be open. 
Hours of Operation: 12 PM – 8 PM | White Provisions – 1170 Howell Mill Road NW | 470-355-9951 | falafelnation.com 
 

 
  
 
 

Rina is cooking up a family meal featuring a main course, a choice of three mezze, a side of rice pilaf, two pita, hummus, tahini, a 
sauce trio, and dessert; and regular menu items including mezze options, a selection of hummus, Amba Chicken, Beef Kababs, Falafel 
Salad, Halloumi with charred vegetables, Chicken Shawarma, Arayas, and more will be available. Perfect for Spring, Rina’s Backyard 

https://www.aziza-restaurant.com/
http://bellina-alimentari.com/
https://www.aziza-restaurant.com/falafel-nation/


Grilling kit with skewers, salads, and sides are sure to be a hit. Add on to-go cocktails and boozy milkshakes and guests will feel like 
they are carried to a faraway land. The patio and to-go window on the Atlanta Beltline will be open for orders. 
Hours of Operation: 12 PM – 8 PM | Ford Factory Lofts – 699 Ponce de Leon Avenue NE | 404-343-0362 | rinakitchen.com  
 
To order, view the full menus online and place an order through each restaurant website or call the restaurant directly. 
 
While the COVID-19 pandemic is unprecedented, Oliva Restaurants remains committed to putting the health and well-being of its 
team members and guests first. Each restaurant will be following all CDC guidelines and taking the necessary steps to ensure safety. 
All staff will be practicing social distancing and have been provided guidelines to return to work. They will also be required to take 
their temperature before their shift. Oliva Restaurants will be providing PPE for all staff and plans to increase an already rigorous 
standard of cleanliness. 
 
If interested in speaking with owner Tal Baum or Executive Chef Brandon Hughes, please email Lindsay Gordon at 
lindsay@360media.net or call 404-577-8686. Images available upon request.  
 
About Oliva Restaurants: Oliva Restaurants is a collection of restaurants in Atlanta, Georgia owned by restaurateur Tal Postelnik 
Baum. While each restaurant concept differs from the other, each Oliva restaurant is inspired by Baum’s own story. Born and raised 
in Israel with many years spent in Italy, she found the inspiration for her first Atlanta restaurant, Bellina Alimentari, an award-
winning Italian market and wine bar located in Ponce City Market. The 2018 Restaurateur of the Year Award nominee has three 
more concepts that nod to her Israeli roots – Aziza serves modern Israeli cuisine in a lively and energetic setting at Westside 
Provisions District, Falafel Nation is a quick bite of middle Eastern street foods and Rina serves casual, fresh and bright plates at the 
Ford Factory Lofts. Executive Chef Brandon Hughes brings his culinary acumen and oversees all three restaurants. Follow along with 
the restaurant group at olivarestaurants.com. 
 
MEDIA CONTACTS:  Lindsay Gordon + Katie Cline | 360 Media, Inc. – 404-577-8686 or lindsay@360media.net 
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