
W E L C O M E  T O  O U R

B I T E S
O&V ’S BREADS AND SPREADS  18
All Homemade: Olive Tapenade / Garlic Cheddar Spread /Strawberry Fig Goat Cheese Spread /
Crackers & Crostini’s

BRUSCHETTA  2 FOR 13 | 4 FOR 20
* Roasted Red Pepper / Arugula / Asiago 
* Basil Pesto / Roasted Tomatoes / Asiago 
* Garlic Spread / Olive Tapenade / Arugula / Asiago  

RICOTTA & FRESH HERBS 18
Whipped Ricotta drizzled with our Fresh Herb Blend with a Hint of Lemon Zest, Balsamic Drizzle. Served 
with Our Homemade Crostinis, Mixed Nuts and Grapes

OLIO PASTO  28
Garlic Cheddar Spread / Olive tapenade / Salami / Cheese / Balsamic Onion Jam / Grapes / Mixed Nuts / 
Crackers & Crostinis 

F I R E  R OA ST E D  F L AT B R E A D S
HERB & RICOTTA  18
Fire Roasted Naan Brushed with Bernardi Oil, Ricotta, Onion Jam, Walnuts, Arugula and topped with a 
Balsamic Drizzle  

CAPRESE FLATBREAD  18
Fire Roasted Naan Brushed with Bernardi Oil, Topped with Basil Pesto, Roasted Tomatoes, Fresh Mozzarella, 
Arugula, Balsamic Drizzle

C H E E R S  TO  B E E R S !  $ 6
Hop Tropical IPA | Yuengling |

Yuengling - Flight | Modelo | Blue Moon |Stella

High Noon   6
Peach, Watermelon, & Pineapple

REDS
Cabernet, Alias, CA  9

Pinot Noir, Mon- Frere. CA  9
1924 Double Black Red Blend-Lodi, CA  9

WHITES
Chardonnay, Alias, CA  9

Sauvignon Blanc, Stoneleigh, NZ  9
Rose, Maris, France  9

Shimmer White Blend, Coppola, CA 9 
Moscato, Castello (Split) 8

V I N O

VINO FLIGHTS  -  $22
Can’t choose just one? Enjoy a flight of 5 varietals...choose from below

Food, Flights & Fun



PAT I O  H O U R S
MONDAY - TUESDAY 10am to 6pm  |  WEDNESDAY - SATURDAY 10am to 8pm

WEEKLY  SPECIALS

MONDAY - INDUSTRY NIGHT (Second Monday of the month 6-8pm)

WEDNESDAY - FLIGHT NIGHT (Purchase of wine flight, complementary Breads & Spreads)

FRIDAY - HAPPY HOUR (3-6pm) Wine glass purchase, second half off
           $1 OFF BEERS  |  $6 SLUSHIES & SANGRIA

SATURDAY - $15 Wine Tasting from 11-4pm

O L I O ’ S

OLIO’S SIGNATURE BLOODY MARY 13
Tito’s Vodka, Seasoned House Made Bloody Mary *Garnished with a Whole’Lotta Goodness

SMOKED PINEAPPLE SMASH 13
Casamigos Tequila, Smoked Jalapeno Puree, Pineapple Juice *Garnished with a Fresh Jalapeno Ring

OLIO’S FASHION 13
Sazerak Rye, Smoked Maple Syrup, Black Walnut Bitters, Garnished with Orange and Cherry

PINEAPPLE BASIL SANGRIA 10
What Put Olio On The Map *Garnished with Fruit

WATERMELON MULE 12
Tito’s Vodka, Watermelon Puree, Splash Soda, Topped with Ginger Beer *Garnished with a Lime

THE BEE’S KNEES 12 
Barr Hill Gin, Honey Ginger Balsamic, Fresh Lemon Juice, Splash of Soda

OV FRESHIE 12 
Van Gough Acai-Blueberry, Splash of Lemonade, Topped with a Orange Cranberry Split 

ESPRESSO MARTINI 13
Four Roses Small Batch Bourbon, Amaro, St George Espresso liquor, Splash Cocoa Maple Syup

LEMONCELLO SPRITZ  10
Limoncello Topped with Prosecco, Garnished with Mint and Lemon

Signature Libations

B O OZ E L E S S 

PHONY NEGRONI, ESPRESSO  8

SAL’S SUNSHINE 8
Watermelon Puree, Ginger Beer, Splash of Club Soda.

*Garnished with Lime

S LU S H I E S 

**ASK YOUR SERVER ABOUT OUR “FROZEN 
LIBATION” OF THE DAY**


