
Lunch
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.

STarTerS

Soup of the Day     |  8
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’s Cheese  |  10  
red onion, baby arugula, grapefruit, passion fruit vinaigrette

aDD TO any SalaD: CHiCKen BreaST  |  6       SalmOn FileT Or SHrimP  |  8

HanDHelDS

grilled Vegetable Panini  |  15 
Kale pesto, goat cheese, tomato jam   

Blackened Haddock Burger  |  18 
House-made tartar sauce, green apple slaw, tomato olive-caper salsa

The Olio Burger  |  16  
Onion relish, basil aioli  |  Choose two – aged cheddar, swiss, mushrooms, bacon 
VegeTarian PaTTy aVailaBle

grilled Steak Sandwich  |  20 
Onion, mushroom, grainy mustard, arugula, asiago

SanDwiCHeS COme wiTH CHOiCe OF HOuSe SalaD, gauFreTTe POTaTO CHiPS Or SOuP OF THe Day 
SuBSTiTuTe FrieS, SweeT FrieS Or CaeSar SalaD  |  2

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

VegeTarian



main COurSe

Daily Feature  |  market 
ask your server about today’s feature

Fish and matchstick Frites  |  19 
atlantic haddock, crushed corn flake crust, apple red cabbage slaw, caper-parsley mayo

Chicken Fettuccini rose  |  21 
Shallots, garlic, bell peppers, sweet red chilis, tomatoes, cream, basil

exPreSS lunCH 
items guaranteed to your table within 15 minutes or less

indian Butter Chicken  |  21 
mild spice blend, scented rice, garlic naan

Spinach Zucchini manchego Frittata  |  15 
House salad or side soup

rigatoni Bolognese  |  17 
Sauce of veal, beef, tomatoes, garlic, Pecorino cheese

Chicken Focaccia Panini  |  16 
Camembert, pear chutney, greens, garlic mayo

6oz Beretta Farms Sirloin  |  26 
Fresh cut fries, seasonal vegetables

Slow Braised lamb and Chicken Tagine  |  23 
mediterranean vegetables, harissa, pearl cous-cous 

Barramundi amandine  |  26 
lemon butter sauce, French beans, roasted potatoes

Pan Seared Veal liver  |  24 
Caramelized onions, crisp bacon, matchstick fries, chef’s seasonal vegetables

Olio Signature Thin Crust Flatbread 
leeks, mushrooms, bacon, asiago, wild oregano, fried egg  |  15 
mediterranean vegetables, kale pesto, balsamic vinegar, rosemary, goats cheese  |  14

SiDeS

red wine sauce  |  2 
Saffron basmati rice  |  3

Jumbo Onion rings  |  4 
Sautéed mushrooms  |  4

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

VegeTarian


