
 

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, vanilla coconut yoghurt, native fruit compote, fresh berries VEGAN GF 12.0 

Breakfast burger: smoked bacon, egg, spinach, tomato jam, avocado, sriracha mayo 16.0 

Scrambled eggs with toasted sourdough V 14.0 

Savoury croissant, scrambled egg, mushroom, spinach, haloumi V 18.0 

The whole shebang: scrambled egg, bacon, tomato, mushrooms, Adam’s pork & fennel 
sausage, toasted sourdough 23.5 

Corn fritter, smashed avocado, labna, za’atar, chilli, lime, watercress V 17.5 

Banana bread, vanilla anglaise, berries GF 11.5 

Toasted sourdough, pot of preserve jam or honey, CopperTree Farms butter  V 9.0 

“Wholly crumpet”, macadamia honey, CopperTree Farms butter V 9.5 

 

Breakfast sides 
roasted vine tomatoes | flat mushrooms 4.0  

grilled bacon | avocado | fetta | haloumi 5.0 

smoked salmon | Adams pork and fennel sausage 6.0 

 

Something l ight 
Roasted pumpkin wrap, asparagus, quinoa, hummus, sundried tomato, spinach  VEGAN 11.0 

Smoked salmon bagel, caper mayonnaise, cucumber, red onion & rocket 12.0 

Roast chicken wrap, bacon, parmesan cheese, lettuce, mayonnaise 12.0 

Fresh pastries, sweet and savory items and salads from the chilled cabinet   

See board for today’s specials 

 

Please order at the counter, O l io is cashless  
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V VEGETARIAN  GF GLUTEN FREE  DF DAIRY FREE  ONE BILL PER TABLE.

Lunch 11.30am–2pm 
Marinated chicken burger, flat mushroom, bacon, spinach, haloumi, caramelised onion, 
capsicum & tomato tapenade 24.0 

Marinated tofu nourish bowl, sticky black rice, edamame, avocado, pickled vegetables, 
furikake VEGAN 20.0 

Pan seared beef medallions, kohlrabi purée, foraged vegetables, salsa verde GF, DF 28.0 

Fish taco, tomato salsa, coriander, avocado smash, pickled cabbage, grilled lime DF 26.0 

Orecchiette, roasted pumpkin, grilled asparagus, spinach, olives, basil pesto and 
parmesan V 26.0  | add chorizo 5.0 

Pan seared fish, tomato and saffron fregola braise, fennel, herbs, chermoula 27.0 

Smoked ham & Swiss cheese toasted sandwich, tomato chutney on rye, thick cut fries 17.0 

Thick cut fries, chipotle mayo V DF 9.0 

 

Something l ight 
Roasted pumpkin wrap, asparagus, quinoa, hummus, sundried tomato, spinach  VEGAN 11.0 
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