
 

 V  Vegetarian |  GF  Gluten free  |  DF  Dairy free |  Vegan  Vegan  

Although every possible precaution has been taken, menu items may contain traces of allergens because they are prepared in 
facilities that also process milk and dairy, egg, gluten, fish, crustacean, soybean, lupin, sesame and nut products. Please 

inform th e Olio team of any allergy concerns . 

ONE BILL PER TABLE  

 

 

PLEASE ORDER AT THE COUNTER   |  OLIO IS CASHLESS  

B r e a k f a s t   L u n c h  
7am -  10:30am   11:30am -  2pm  

Sourdough toast  $8.5  

Locally baked sourdough toast, cultured butter ,  
selection of preserves (please ask staff ) V, DF  

Fruit Toast  $10.5  

Fruit toast, cinnamon mascarpone, f ruit  compote, 
mixed berries V  

Scrambled eggs  $16.5  

Eggs scrambled on toasted sourdough  V, DF  

Acai bowl  $17.5  

Toasted granola, chia seeds, shaved coconut, 
summer fruits V , GF , DF  

Bruschetta  $17.5  

Blistered medley of tomatoes, caramelised onion, 
basil, balsamic reduction , grilled Turkish bread V DF  

Breakfast taco  $19.5  

Chilli scrambled egg, avocado, chorizo, shallots, 
flour tortilla  DF  

Brekkie burger  $19.5  

Bacon, egg, spinach, tomato chutney, hash brown  

Smashed avocado  $20.5  

Cherry tomato, Persian fe tta, dukk ah , petite  
herbs , Turkish bread V  

Vego brekkie  $24.0  

Scrambled egg, mushrooms, tomato, hash brown, 
avocado, asparagus, toasted sourdough  V  

Olio big brekkie  $2 6 .0  

Scrambled egg, bacon, chorizo, mushroom, tomato, 
hash brown, sourdough  

BREAKFAST ADD - ONS  
 

Roast tomato  | Spinach  | Asparagus  $4.0  

Hash brown  | Mushroom  | Coyo  yoghurt  $4.5  

Bacon  | Chorizo  | Avocado  | Egg  | Fetta  | Haloumi  $6.0  

 Nourish rice bowl  $21.5   

Black bean and corn salsa, pickled cabbage, 
avocado, guindilla peppers, coriander and lime 
dressing V,  GF,  DF  

Add chicken or pulled pork  $ 7.0  

Wagyu beef burger  $24.0  

Sweet dill pickle, lettuce, tomato, cheese, 
caramelised onion, tangy tomato aioli, fries  

Chargrilled Fremantle octopus  $26.0  

Caponata, almond puree, charred lemon GF DF   

Risotto  $27.0  

Smashed green peas, spanner crab, gremolata, 
micro herbs GF, DF   

Roasted chicken  $28.0  

Polenta, olives, Sicilian agrodolce, crisp basil, nduja 
dressing GF  

Grilled salmon  $31.0  

Petite potato, beans, caper and tomato salsa, pickled 
quail egg, olive crumb GF , DF  

Seared lamb loin  $35.0  

Beetroot trio, whipped goat ’s cheese, dukk ah ,  
aged balsamic GF  

HOT SIDES  
 

Charred broccolini with lemon dressing  GF, VEGAN  $8.0  

Sauteed green beans with fetta and almonds GF  $8.0  

Bowl of thick cut fries, Sriracha mayo V, DF  $12.0  


