
our pasta is

Made Fresh in house Daily

with only 3 ingredients:

“00”  Italian Organic Flour,

Organic Semolina and

Filtered Water 

happy hour 2pm-5pm & 9pm-late

GF

GA

V
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 gluten free

 gluten aware

 vegetarian

 vegan

WE DO CATERING AND EVENTS! SEE OUR WEBSITE AT:
WWW.OLEAYYC.COM FOR MORE DETAILS!

fior di latte, arrabbiata tomato fondue,
grana padano
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SAFFRON ARANCINI 10V

grilled focaccia, tomato jam, pumpkin seed pesto,
pickled shallot, mosto cotto

TOMATO BRUSCHETTA 15Vg

iberico chorizo, pickled apple, manchego crema,
tarragon

Cider Glazed Brussels Sprouts gf 17

moroccan salsa verde, vadouvan yogurt, pickled
sultanas 

Roasted Cauliflower 18GF V

marinated pumpkin, garlic confit, basil,
pickled red onion, focaccia

baked ricotta 18V

za’atar, tzatziki sauce, sweet drop peppers,
preserved lemon

Crispy Potatoes 14GF V

vegetable anchored. chef driven. family style dining.

olea

V

fresh mozzarella, basil, pomodoro sauce
MARGHERITA 19

pomodoro sauce, calabrian chiles, mozzarella 
PEPPERONI 23

prosciutto cotto, pineapple, piri-piri sauce, red
onion, mozzarella, goat’s cheese

TROPICAL thunder 24

truffle alla panna, gruyere, rosemary, arugula,
caramelized onion, mushrooms, truffle honey 

pear & brie V 25

every wednesday all day
any pizza $18 
half price on any bottle of wine

harissa herb crust, confit tuna, lemon caper aioli,
focaccia

Albacore Tuna 11

bacon wrapped, chorizo, vincotto
Manchego Dates 13

horseradish aioli, sundried tomato, shemiji mushrooms,
pickled shallot & mustard seeds, toasted brioche

Wagyu Carpaccio 21

lemon caper butter, red pepper agrodolce, charred
broccoli

Chicken Piccata 37

6oz CAB California cut, mushroom escabeche, green
garlic butter, pickled garlic scapes. Prepared medium
rare, modifications available on request

Beef Striploin 40

tomato & clam stew, tarragon, saffron aioli, fennel,
leek, potato, almond pangrattato

Baked Icelandic Cod 38

chiles, garlic, olive oil, parsley

sundried tomato pesto, almonds, broccoli, vincotto,
basil, mint

Rigatoni al Pesto 24V

Bucatini Arrabbiata 20VG

tuscan kale, fennel, pecorino romano, guanciale,
basil, mint, chiles

Cavatelli 27

manila clams, sundried tomatoes, sea greens, parsley,
pangrattato

Fettucine alle Vongole 31

wagyu meatballs, pomodoro, truffled mushroom ragù,
vin blanc, herb ricotta

Spaghetti & Meatballs 28

Please Note: 20% gratuity is added to groups of 6 or more

Let our servers know of any allergies or preferences, we do
our best to accommodate sensitivities, however we are
unable to 100% guarantee that each dish is allergen free.

WiFi: oleaguest

FOCACCIA 5

SAUTEED MUSHROOMS

6oz GRILLED CHICKEN

WAGYU MEATBALLS (3)

chardonnay prawns (5)
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canned soda
coca cola, diet coke, sprite, ginger ale,
nestea iced tea

bulwark peach cider

LAVENDER HONEY LEMONADE
honey lavender syrup, lemon juice, soda

EDENS GARDEN
cucumber, pineapple, orgeat, lime, soda

3.5

8

8

stone sofa kolsh 8

BENJAMIN BRIDGE PINK PIQUETTE 8

LEITZ SPARKLING
riesling or pinot noir

8

monogram coffees
americano, espresso, macchiato

4.5

9

cappuccino

latte

5

6

BASQUE CHEESECAKE
seasonal fruit compote

12

DARK CHOCOLATE MOUSSE
whipped mascarpone, salted
caramel, hazelnut praline

12

AFFOGATO
vanilla gelato, espresso | add amaro nonino +2

8

GELATO or sorbet
housemade gelato or sorbet, ask your
server for today’s flavours

8

LONDON FOG CREME BRULEE 12
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caramelized feta, pomegranate, red pepper &
feta vinaigrette, spiced seeds

beet Salad 18GF V

GF

GF

Culinary Director - Ryan Blackwell
Executive Chef - Cody Fummerton

wild tea kombucha 8

herb yogurt, tahini, chickpeas, pickled dates,
orange, fennel, sweet potato

Gem Lettuce Salad 17GF

fennel, potato, hazelnut romesco, calabrian chili crema
calamari 21

RHUBARB CRISP
pistachio-oat crumble, greek yogurt
mousse, elderflower

12GF V

accessories

zero proof

coffee & desserts

hot tea 5
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half off any bottle of wine
all day every wednesday!happy hour features

half off any cocktail |  $7 Pinchos | $9 truffle fries
$7 draught | $7 house wine | $18 pizzas

happy hour 2pm-5pm & 9pm-late
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gin, prosecco, lavender honey, lemon (3oz)
FLEUR 75 (FLORAL, REFRESHING, BUBBLY)

olea

15

white rum, raspberry liqueur, hibiscus syrup,
lemon, pineapple star anise bitters, tonic (2oz)

CLEOPATRA RED (SWEET, REFRESHING, FRUITY)

duck fat washed brandy, orange marmalade,
bitters (2oz)

DUCK A L'ORANGE OLD FASHIONED
(BOOZY, BROWN, STIRRED)

17

17

17

gin, yellow chartreuse, elderflower liquer, melon,
lime, cardamom (2oz)

TURIA RIVER (LIGHT, BRIGHT, SWEET)

18

mezcal, aperol, maraschino, lime, grapefruit (2oz)
DARK SIDE OF THE MOON (BOLD, CITRUSY, SMOKEY)

18
amaro nonino, liquor 43, espresso, orange, tonic
(2oz)

MIDNIGHT IN MILAN (Bold, bright, earthy) 

18

bourbon, lillet, cocchi rosa, lemon, hibiscus,
cardamom, cucumber (2oz)

GOLDEN CROWN (Fruity, smooth, refreshing)

RED|Trentino, Italy
CANTINA LAVIS CAB TRENTINO

5oz 9oz BTL

9 16 45

RED|Monterey, California
NOBLE VINES pinot noir 10 18 49

RED|Toscana, Italy
CAFAGGIO ESTATE CHIANTI 12 21 59

RED|Napa, California
BLACK STALLION CAB SAUVignon 18 32 89

WHITE|Sud-Ouest, France
FRANCOIS LURTON FUMEE SAUV BLANC 10 18 49

WHITE|Abuzzo, Italy
COLLEFRISIO d’Abruzzo 11 20 54

WHITE|Veneto, Italy
PALADIN PINOT GRIGIO 11 20 54

WHITE| Languedoc-Roussillon, France
NOVELLUM CHARDONNAY 11 20 54

WHITE|Bordeaux, France
CHATEAU GRAND BILLARD BORDEAUX 12 21 56

ROTATING LOCAL TAP 9(16oz)

LAST BEST TOKYO DRIFT IPA 9(16oz)

OL' BEAUTIFUL OKAMI KASU 9(16oz)

BUBBLE ROCKET HARD TEA 9(16oz)

add homemade limoncello 5 | makers mark 7

MENABREA LAGER 8(330 ML)

UNCOMMON CIDER HASKAP 10(473 ML)

draft & bottles

aperitifs
HOUSE MADE LIMONCELLO 7

(1oz)

TAWNY PORT 8(10yr)

CARDAMAMARO 9

MAROLO MILA CHAMOMILE GRAPPA 11

RED|Beaujolais, France
CHATEAU GRAND BORDEAUX 12 21 56

SEASIDE BREEZE (SWEET, FRUITY, BRIGHT)

coconut rum, pineapple vodka, blue curaçao,
coconut syrup, lime, egg white, toasted coconut
(2oz)

18

homemade limoncello, prosecco, lime, cardamom,
basil oil (3oz)

LIMONCELLO SPRITZ (CITRUSY, REFRESHING, BRIGHT)
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RED|Mentrida, Spain
BODEGAS ARRAYAN SYRAH 74

RED|Piedmont, Italy
CASA E DI MIRaFIORE BAROLO 109

RED|Veneto, Italy
CASA LUPO AMARONE 109

RED|Napa Valley, USA
TATE SPRING STREET CAB SAUV 149

ROSÉ|Marlborough, New Zealand
HUSH DIRTY LAUNDRY ROSe 12 21 56
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Veneto, Italy
PALADIN PROSECCO 10 18 49

Veneto, Italy
BOSCO DEL MERLOT ROSE PROSECCO 11 20 54

Champagne, France
BILLECART CHAMPAGNE 190

WHITE|Napa Valley, USA
TATE SPRING STREET CHARDONNAY 109

WHITE|Bordeaux, France
PONTE PINS DES DUNES BLANC 60

every Thursday
$2 fresh oysters after 4pm
half price on any bottle of bubbly

17

white rum, passion fruit, lemon, agave, pechayds
bitters, egg white (2oz)

DOLCE PASSIONE (Sweet, fruity, bright) 


