
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

Butternut Squash and apple Bisque  |  9 
Cinnamon creme fraiche, fresh herbs

pasta é Fagioli  |  9 
pecorino, parmesan, fresh herbs

Caesar  |  9 
parmesan, house-made dressing, herb croutons, lemon 
Vegan/gluTen Free CaeSar – On requeST 

House Salad  |  8 
Fresh lemon, romaine, arugula, frisee, olives, cucumber, tomatoes

Baby Kale, Broccoli, red Cabbage  |  9 
pumpkin seeds, dried cranberry, buttermilk dressing

Beet and goat Cheese   |  10 
red onion, baby arugula, grapefruit, passion fruit vinaigrette

SHared plaTeS

Fried Calamari  |  12 
Fresh lemon, smoked chili aioli

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

Spinach artichoke dip  |  10 
Tortilla chips, charred tomato salsa

Olio Meza platter  |  11 
Hummus, babaganoush, muhammara, warm pita

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

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

VegeTarian



Main COurSe

pan Seared Barramundi amandine  |  26 
French green beans, browned butter, lemon, pearl couscous

10oz grilled Beretta Farms angus Striploin  |  36 
6oz Sirloin with Shrimp  |  32 
garlic mashed potatoes, dijon mushroom tarragon sauce, market vegetables

Oven roasted leek and Brie Stuffed Chicken Supreme  |  28 
red wine jus, horseradish aioli, roasted baby carrots

Seared atlantic Salmon  |  31 
new potatoes, root vegetables, spinach artichoke cream

Olio rigatoni Bolognese  |  18 
House made sauce of veal, beef, tomatoes, beef jus, garlic, pecorino

rose Chicken Fettuccini  |  21 
Sweet red chilies, shallots, garlic, peppers, tomatoes, cream, pesto

Butternut Squash Seven grain risotto  |  19 
dried cranberries, leeks, grape tomatoes, mushrooms, fresh herbs, parmesan

Seared Veal liver  |  24 
Caramelized onion, crisp bacon, potatoes, seasonal vegetables

indian Butter Chicken  |  23 
Mild spice blend, scented rice, warm buttered naan

garlic Shrimp Mac ‘n’ Cheese   |  25 
aged cheddar, parmesan, pepper jack, panko, lemon, fresh herbs

SideS

Saffron Basmati rice  |  3                                        
Sautéed Mushrooms  |  4

red Wine demi  |  2                                    
Jumbo Onion rings  |  4

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

VegeTarian


