
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

Beef Vegetable Pho Soup  |  8 
Rice noodle, green onion, basil, bean sprouts

Caesar Salad  |  8 
Parmesan, smoked bacon, house made dressing, herb croutons

Baby Spinach Salad  |  8 
Quinoa, feta, strawberry, carrot, apple cider vinaigrette

Tomato Fior di Latte Salad  |  9 
Heirloom tomatoes, balsamic vinegar, basil oil, coarse salt, cracked pepper

Shared Plates

Sesame Seared Tuna  |  15 
Rice noodle salad, soy dressing

Pan Seared Scallops  |  16 
Mushroom ragout, citrus butter, seedlings

Mussels  |  12 
White wine, lemon, garlic, shallots, saffron aioli, garlic bread sticks

Mini Crab Cakes  |  15 
Micro greens, lime and dill aioli

Sicilian Calamari  |  12 
Lemon dill sour cream, grape tomatoes, cucumber, black olives

Spinach Artichoke Dip  | 10 
Tortilla chips, charred tomato salsa

Oysters Four  |  12 
Oysters Eight  |  22 
Olio cocktail sauce, fresh lemon

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



Main Course

Pan Roasted Trout  |  26 
Summer vegetable risotto, sweet pea coulis

Seared Roasted Striped Bass  |  31 
Three onion couscous, citrus butter sauce

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

10 oz. Grilled AAA Striploin Steak  |  32 
5 oz.  |  25 

Broccolini, onion rings, herb roasted potatoes, red wine jus 
Add shrimp  |  8

Parmesan Crusted Chicken  |  27 
Lemon tomato butter, seasonal vegetables

Mediterranean Seafood Linguine  |  31 
Shrimp, calamari, scallops, mussels, tomatoes, shallots, garlic

Summer Squash and Mushroom Risotto  |  19 
Saffron, peas, tomato, fresh herbs

Sides

Red Wine Demi Glaze  |  2 
Steamed Scented Rice  |  3 

Sautéed Mushrooms  |  4 
Jumbo Onion Rings  |  4

International Favourites

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

Korean Styled Bibimbap  |  16 
Fragrant rice, mushrooms, carrot, spinach, fried egg, bean sprouts 
Add BEEF  |  4 
Add shrimp  |  8

Jamaican Red Snapper Escoviche | 28 
Carrot, bell peppers, lime, tomato, coriander

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


