
SALATIM 
1 for 8 | 3 for 22 | 5 for 36 
PICKLED VEGETABLES fennel, carrot, celery, cauliflower 
BABA GANOUSH burnt eggplant, tahini, sofrito 
MOHAMMARA piquillo pepper, walnut, pomegranate molasses 
BEET HUMMUS beets, tahini, pomegranate molasses 
TZATZIKI yogurt, cucumber, dill 
SPICY FETA DIP dill, goat cheese, olive oil 
FARMER’S CHEESE fresh cheese, garlic, fennel pollen 
 

OLIO CLASSICS  
FAMOUS EGG SALAD (4 pieces)   12 
ISRAELI BRUSCHETTA (4 pieces)   12 
JERUSALEM BAGEL     9 
Labneh, Za’atar, and Pomegranate Molasses 
BURRATA      18 
Caponata, Black Olives, Pine Nuts 
MARINATED BEET SALAD    12 
Whipped Labneh, Pistachio Dukkah, Radish 
     

HUMMUS 
KING OF KINGS     10 
Tahini, Smoked Paprika, Parsley 
DELUXE      15 
Pulled Lamb Shoulder     
YORGOS      15 
Hawaij Spiced Chicken Thighs 
TAIM       15 
Harissa Roasted Carrots 
MAGIC      14 
Soft Boiled Egg, Warm Chickpeas, Uncle Victor’s Harissa   
 

WRAPS  
CHICKEN SHAWARMA    12 
CAULIFLOWER SABICH    12 
TUNISIAN TUNA     12 
 

PLATES (available after 4pm) 
“SINNIA”      20 
Chicken Kefta with Tahini, Pickled Onion, Fire-Roasted Tomatoes, Pine Nuts 
LAMB MEATBALLS     22 
Couscous, Smoked Tomato Sauce, Herbs 
TURKEY “MUSAKHAN”    26 
Turkey Thigh Slow Roasted with Sumac and Allspice, Caramelized Onions, Almonds, Pine Nuts 
BOUREKAS      16 
Cheese OR Spinach; with egg and hariff 
JAPANESE SWEET POTATO   16 
Roasted Cauliflower Tahini, Crispy Shallots 
 

SWEETS  

Baklava      6 
Fig + Tahini Cookie     3 



 
MULLED WINE       7 
 
OLIO’S APEROL SPRITZ     9 
 
COCKTAILS       12              

AMARO MANHATTAN  House Blend of Amaro, Rye, and Bourbon, Angostura Bitters 
ARAK & A HARD PLACE Arak Razzouk, Amaro Aosta, Cynar, Honey, Sumac 
CORPSE REVIVER #2  Origin Gin, Mancino Secco, Cointreau, Absinthe 
HARVEST COCKTAIL Cardamaro, Apple Brandy, Angostura Bitters 
KILLER BEEZ    Barrel Aged Gin, Lemon, Mancino Bianco, Honey 
NEGRONI #1    Origin Gin, Flora Apetivo, Mancino Bianco 
NEGRONI #2    Origin Gin, Spettro Amaro, Orange & Grapefruit Bitters 
PACHUCA POR VIDA  Mezcal, Lime Juice, Flora Apertivo, Orgeat 
REMEMBER THE MAINE Rittenhouse Rye, Luxardo Cherry, Carpano Antica 
VESPER    Origin Gin, Encrypted Vodka, Mancino Bianco, Orange Bitters 

 

WINES BY THE GLASS / BOTTLE   

       Villa d’Arfanta Prosecco. Italy      10 / 40 
  A to Z Sparkling Rose. Oregon      12 / 48 
  Bonny Doon Still Rose. California                 10 /40 
  Marques de Caceres Verdejo. Rueda, Spain    10 / 40 
  Walnut Block Sauvignon Blanc. Marlborough, New Zealand  11 / 44 
  Alois Lageder Chardonnay. Alto Adige, Italy    12 / 48 
  Trefethen Chardonnay. Napa Valley, California    14 / 56 
  Nomad Feteasca Neagra. Dealu Mare, Romania    10 / 40 
  Rosso Della Badia Red Blend. Tuscany, Italy     10 / 40 
  Herencia Altes Garnatxa. Terra Alta, Spain     11 / 44 
  Benton Lane Pinot Noir. Willamette Valley, Oregon   12 / 48 
  Forth All Boys Cabernet Sauvignon. Sonoma, California   12 / 48

 
BEER  
Stillwater Insetto Sour Plum Ale 6 
4 Hands City Wide Pale Ale  7 
Urban Chestnut Zwickel Lager 7 
Pipeworks Premium Pilsner           8 
Sierra Nevada Pale Ale  8 
Maplewood Son of Juice IPA  8 
Evil Twin Molotov Cocktail IPA 10 
 
 

 
THE FULL WINE LIST 

 


