PATI*#®

Food, Flights & Fun
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BITES

O&V’S BREADS AND SPREADS 18
All Homemade: Olive Tapenade / Garlic Cheddar Spread /Strawberry Fig Goat Cheese Spread /
Crackers & Crostini’s 4

BRUSCHETTA 2FOR13|4FOR22

* Red Pepper - Roasted Red Pepper / Arugula / Asiago

* Pesto - Basil Pesto / Roasted Tomatoes / Asiago

* Antipasto - Garlic Spread / Olive Tapenade / Salami / Arugula / Asiago

RICOTTA & FRESH HERBS 20
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

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

- FIRE ROASTED FLATBREADS —
= — HERB & RICOTTA 20 —

= | Fire Roasted Naan Brushed with Bernardi Oil, Ricotta, Onion Jam, Walnuts, Arugula and topped with a =
== Balsamic Drizzle = =

CAPRESE FLATBREAD 20 Do -
Fire Roasted Naan Brushed with Bernardi Oil, Topped with Basil Pesto, Roasted Tomatoes, Fresh Mozzarella, = S e
Arugula, Balsamic Drizzle
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VINO
VINO FLIGHTS - $25

Can't choose just one? Enjoy a flight of 5 varietals...choose from below

REDS

Rosso, G.D. Vajra, laly 11
Pinot Noir, Chehalem, Oregon 12

*Please note, there is a $12 Corking Fee

Cabernet, Shannon Ridge High Elevation, CA 10

WHITES

Rose, Le Grand Ballon, France 11
Moscato, Castello, Italy (Split) 8
Prosecco, Benvolio, ltaly (Split) 8

White Wine, Villa Solais, lraly 10
Sauvignon Blanc, Crowded House, NZ 10

B CHEERS TO BEERS! $6
: _ Son of Juice - IPA | Yuengling - Lager
o Yuengling - Flight | Modelo | Blue Moon |Stella
: = Mini Buckets — Coronita | Miller Lite | Michelob Ultra 13 ._ —3-:;,‘_?:

High Noon 6.5
Watermelon & Pineapple




OLIO’S

CIGNATURE | iBATIONS

SMOKED PINEAPPLE SMASH 14
Tequila, Smoked Jalapeno Puree, Pineapple Juice *Garnished with a Fresh Jalapeno Ring

OLIO’S FASHION 14 ——res
Sazerak Rye, Smoked Maple Syrup, Black Walnut Bitters, Garnished with Orange and Cherry —

PINEAPPLE BASIL SANGRIA 12 ——
What Put Olio On The Map *Garnished with Fruit ==

%—_ﬁgﬂ WATERMELON MULE 12 =
“| Titos Vodka, Lime Juice, Watermelon syrup, Topped with Ginger Beer, Garnished with Lime

THE BEE’S KNEES 14 e
Barr Hill Gin, Honey Ginger Balsamic, Fresh Lemon Juice, Splash of Soda

ESPRESSO MARTINI 15 ——
Four Roses Small Batch Bourbon, Amaro, St George Espresso liquor, Splash Cocoa Maple Syup

LEMONCELLO SPRITZ 14
e Limoncello, Strawberry puree, Topped with Prosecco, Garnished with Mint and Lemon

o PEACH MARGARITA 13 _
Tequila, Triple Sec, Peach Puree, Sour : = —

e *Main Stay Spirits Available

BOOZELESS 10

# PINEAPPLE NO-JITO w NEGRONI SPRITZ SAL’S SUNSHINE
Pineapple Juice, mint, lime juice, Phoney Negroni with Club Soda Ginger Beer, Cranberry Juice,
sparkling water (For a light Aperitif) Splash of Maple Grenadine
*Garnished with Orange Wheel

SLUSHIES

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

WEEKLY SPECIALS
MONDAY - INDUSTRY NIGHT Signature Shot (Second Monday of the month 5-7PM)
WEDNESDAY - $25 FLIGHT NIGHT (Purchase of wine flight, complementary Breads & Spreads)
@ FRIDAY - $15 TALL BOY MARGARITA’S served with Chips & Salsa

SATURDAY - $15 Wine Tasting from 11-4pm

® PATIO HOURS
- MONDAY - TUESDAY 10am to 6pm | WEDNESDAY - SATURDAY 10am to 8pm




