Dinner

The key to great cuisine lies in its simplicity. Here at Olio, we use this philosophy as an inspiration for
our dishes: seasonal, local ingredients prepared in a style that will bring out their natural flavours.

SOUP AND SALAD
Soup of the Day | 7

Chef’s daily creation

French Onion Soup | 8

Herb crostini | Swiss cheese gratin

Caesar Salad | 8

Parmesan, smoked bacon, house made dressing, herb croutons

Local Beet Salad | 9
Fennel, Citrus, goat cheese, toasted walnuts

The Olio Kale Salad | 8

Winter kale, spinach, citrus dressing, spicy pecans, dried cranberries, green apple

SHARED PLATES

Ahi Tuna Nicoise | 15
French beans, tomatoes, olives, fingerling potatoes, lemon-herb yogurt

Pan Roasted Shrimps | 16
Chorizo, garlic, chili, thyme, lemon, sprouts

Mussels | 12

White wine, lemon, garlic, shallots, saffron aioli, garlic bread sticks

Crab Cakes | 15

Micro greens, lime and dill aioli

Fried Calamari | 9
Smoked jalapefio sour cream

Fish Tacos | 10
Soft tortilla, jicama slaw, aged cheddar, cilantro, chipotle lime dip

Beef Sliders | 13

Chipotle aioli, red cabbage slaw

Groups of 8 or more will be charged an automatic 15% service charge



MAIN COURSE

Farmed Atlantic Salmon | 26
Wilted chard, pearl couscous tomato, lemon almond sauce, caper berry

Pan Roasted Striped Bass | 31

Beets, green beans, new potatoes, orange butter sauce

Seared Sea Scallops | 31

Saffron risotto, pea coulis, fava beans

Rigatoni Bolognese | 17
House made sauce of veal, beef, tomatoes, garlic, Pecorino cheese

10 oz. Grilled AAA Striploin Steak | 31
Broccolini, king oyster mushrooms, garlic whipped mash, peppercorn sauce

6 oz Flat Iron Steak | 24

Garlic whipped mash, Olio butter, red wine demi-glace

Moroccan Lamb Shank Tagine | 31
Moroccan spices, dates, dried lime, olives, cashews, pearl couscous

Mushroom Linguine | 18

King oyster mushrooms, arugula, sun dried tomatoes, shallots, garlic
ADD SMOKED CHICKEN | 6
ADD SHRIMP | 8

Olio Seafood Paella | 25
Shrimp, mussels, smoked chicken, chorizo sausage, saffron, tomato

SIDES
Red Wine Demi Glaze | 2 Sautéed Mushrooms | 4
Steamed Scented Rice | 3 Jumbo Onion Rings | 4

INTERNATIONAL FAVOURITES

Indian Butter Chicken | 19
Mild spice blend, scented rice, garlic naan

Pad Thai | 16

Rice noodles, tofu, bok choy, scallions, bean sprouts
ADD SHRIMP | 8

Grilled Jerk Marinated Boneless Half Chicken | 28
Rice, fresh mango salsa, seasonal vegetables

Groups of 8 or more will be charged an automatic 15% service charge



