
 

ALTHOUGH EVERY POSSIBLE PRECAUTION HAS BEEN TAKEN TO ENSURE THAT THOSE MENU ITEMS LABELLED AS SUCH ARE ALLERGEN FREE, CERTAIN ITEMS MAY STILL CONTAIN 

TRACES OF ALLERGENS AS THEY ARE PREPARED IN FACILITIES THAT ALSO PROCESS MILK AND DAIRY PRODUCTS, EGG, GLUTEN, FISH, CRUSTACEAN, SOYBEAN, LUPIN,  

SESAME SEEDS AND NUT PRODUCTS. IF YOU HAVE ANY ALLERGY CONCERNS, PLEASE INFORM ONE OF THE OLIO TEAM. 

 

V VEGETARIAN  GF GLUTEN FREE  DF DAIRY FREE  ONE BILL PER TABLE. 

Breakfast classics 7am– 10.30am 
Toasted granola, hazelnut infused coconut yoghurt, stewed fruit and berries  V GF DF 15.5 

Locally baked sourdough toast, cultured butter and preserves  V 7.0 

Fruit toast, cultured butter, cinnamon mascarpone, fig compote  V 9.0 

Brekkie burger with bacon, egg, spinach and tomato chutney 17.0 

Zesty avocado smash, crushed peas and Persian feta on Turkish bread  V 19.0 

Scrambled eggs on toasted sourdough V 15.5 

Olio big brekkie: scrambled egg, bacon, chorizo, mushroom, tomato, potato rosti,  

sourdough 23.0 

Vego big brekkie, roasted pumpkin, chilli labna, roasted red peppers, dressed rocket, 

dukkah, toasted Turkish bread V 22.0 

Breakfast sides 
Roasted tomato | spinach | asparagus V GF DF 4.0 

Haloumi | feta | mushroom V 5.0 

Bacon | chorizo | avocado | egg 6.0 

Hot smoked salmon 7.0 

Something l ight – see cabinet 
Smoked salmon bagel, red onion, dill creamed cheese, avocado, mesclun . 12.0 

Roasted chicken sandwich, caramelised onion, bacon, cheese and spinach  12.0 

Ham wrap, carrot, cucumber, beetroot, salad greens, tomato chutney 12.0 

Vego wrap with roasted pumpkin, zucchini, capsicum, eggplant, spinach,  

green goddess sauce V 11.0 

See board for today’s specials 

Please order at the counter , O l io is cashless  



 

ALTHOUGH EVERY POSSIBLE PRECAUTION HAS BEEN TAKEN TO ENSURE THAT THOSE MENU ITEMS LABELLED AS SUCH ARE ALLERGEN FREE, CERTAIN ITEMS MAY STILL CONTAIN 

TRACES OF ALLERGENS AS THEY ARE PREPARED IN FACILITIES THAT ALSO PROCESS MILK AND DAIRY PRODUCTS, EGG, GLUTEN, FISH, CRUSTACEAN, SOYBEAN, LUPIN,  

SESAME SEEDS AND NUT PRODUCTS. IF YOU HAVE ANY ALLERGY CONCERNS, PLEASE INFORM ONE OF THE OLIO TEAM. 

 

V VEGETARIAN  GF GLUTEN FREE  DF DAIRY FREE  ONE BILL PER TABLE. 

Lunch 11.30am–2pm 
Chargrilled Freemantle octopus, petite potato salad, Arbequina olives, Sicilian agrodolce  

GF DF 24.0 

Pulled pork taco, charred corn salsa, avocado, coriander, pickled red cabbage,  

grilled lime, jalapeno mayonnaise, flour tortilla DF 21.0 

Fish of the day with green paw paw salad, red onion, carrot, coriander, cucumber,  

chilli lime dressing GF DF 26.0 

Nourish bowl: maple roasted pumpkin, fire roasted peppers, avocado, brown rice, quinoa, 

edamame, spice roasted chickpeas, green goddess dressing  GF DF 19.0 

Add chicken or hot smoked salmon 7.0 

Prawn pasta with Fabbrica casarecce, chili, olives, tomato, nduja and rocket DF 23.0 

Lamb kofta, spice roasted cauliflower, carrots, Persian feta, hummus, fragrant herbs, 

pomegranate and tahini GF DF 21.0 

Steak burger with bacon, caramelised onion, beetroot relish, tomato, rocket, potato bun, 

fries DF 22.0 

Thick cut fries, Sriracha mayo V DF 11.0 

 

Something l ight – see cabinet 
Smoked salmon bagel, red onion, dill creamed cheese, avocado, mesclun  12.0 

Roasted chicken sandwich, caramelised onion, bacon, cheese and spinach  12.0 

Ham wrap, carrot, cucumber, beetroot, salad greens, tomato chutney 12.0 

Vego wrap with roasted pumpkin, zucchini, capsicum, eggplant, spinach,  

green goddess sauce V 11.0 

See board for today’s specials 

Please order at the counter , O l io is cashless  


