
’Visit our Wine Shop for a Great Bottle of Wine 
Take it Home or Enjoy with your Meal

~ No Corkage Fee from our Shop

Kids ~ 12 and under please!
All served with fries ~ $10

2 Burger Sliders ~
Chicken Fingers ~

Pasta with EVOO ~
Small Pizza with Red sauce & Cheese ~

Chris' Roasted Corn 

& Shrimp Chowder ~ $8

www.softcafe.com

Wild Olives ~ Casual Food and Great Wines

Consumption of foods that are raw, undercooked or not otherwised processed to eliminate pathogens may result in food-borne illness.o

Sandwichesb
Served with Chips, Fries, or Slaw 

Grilled Fresh Catch 
Fresh catch from the Gulf grilled with Chris' Grille Spice. Ask your server for daily choices.    18

Chris' Burger
Chris' "Grille Spice" is the secret to this Burger ~ choice of Cheddar, Swiss, Smoked Gouda, or Blue,

w/Crispy Fried Onions. Add Bacon for $2.  14

Chris' Famous Ruben "Dagwood"
A triple decker ~ Pastrami, Corned Beef, Swiss, Sauerkraut, Bread & Butter Pickles & Russian Dressing

on Marble Rye ~ toasted.   14

Grilled Chicken Supreme
Joyce Farm Chicken Breast brushed with a Ginger-Soy Sauce, topped with Bacon, Swiss, Tomato and a

Honey Mustard Spread.  14

Saladsb
Served with bread  

Chicken Caesar
 ~ Grilled Chicken sliced and served with
Crispy Romaine  tossed in our Caesar
dressing with Seasoned Croutons &
Shredded Parmesan.  15

Wild Olives Farmhouse Salad
 ~ Mixed Greens, Tomatoes, Green Onions,
Blue Cheese, dried Cranberries & Pecans
with Sun-dried Tomato Vinaigrette.   12

Samos Shrimp Salad
 ~ Jumbo Shrimp, mixed greens, Cucumbers,
Tomatoes, Artichoke Hearts, Black
Olives, Green Onions & Feta Cheese with a
Greek Vinaigrette.   16

Caprese Salad
 ~ Fresh Mozzarella & Grape Tomatoes,
seasoned with EVOO, fresh basil & a
touch of Balsamic.  13

Provencal Flatbreads
We use a Pissaladiere style crust for our pizzas - producing a crispy crust with a chewy interior.

The Margherita
Named for Italy's Queen Margherita in the 1800's. EVOO, tomatoes, fresh Mozzarella & Basil.  12

Chipolte BBQ Chicken
Chicken, Fontina, Bacon, Red Peppers, with a Chipolte BBQ Sauce.  14

Wild Olives Rustic Flatbread
Marinara, Fontina, Fresh Mozzarella, Asparagus, Mushrooms, Red Onion &  Basil.  14

Prosciutto, Mushrooms & Goat Cheese
Red Sauce, Prosciutto w/Mushrooms, Goat Cheese & Spring Onions  17

Beverages
Please ask your server to see our Beer and Wine List.

Coffee, Iced Tea, Coke, Diet Coke, Sprite

Specialty Beverages ~  Lemonade, Orangina, Hanks Root Beer, Tonic & Soda
Water, Still & Sparkling Bottle Waters   

Bottle Beer (Imported/Domestic/Craft).    

Wines by the Glass and Bottle

During certain times we limit take-out service to insure our "seated" guests receive their meal in a timely manner.
We are not a fast food restaurant - all of our food is cooked to order. Patience is appreciated when ordering
to-go or when seated. 

p



²Wine Tasting ~ Fridays
5 ~ 7

Allergies??  Our kitchen is not gluten or nut free - customers with allergic concerns should be aware that we may not be able to accommodate your needs.

Wild Olives ~ Casual Food and Great Wines

Consumption of foods that are raw, undercooked or not otherwised processed to eliminate pathogens may result in food-borne illness.o

Small Platesb
Small Plates are designed for One or Two. Share several ~ make it Dinner!  

Seared Black Pepper Tuna 
Seared Rare & served with a Seaweed-Edamane Salad with Wasabi Aioli & Sliced Ginger   16

Wild Olives Fried Green Tomatoes
with Crab
 ~ Topped with Bacon, Confetti Salsa, &
Crab  16

Crab Cakes with a Red Pepper Aioli
 ~ Pan seared & served over a Bacon-Corn
Salsa with a Roasted Red Pepper Aioli.  18

Moroccan Seared Scallops 
 ~ Pan seared in olive oil & spices & served
with a Lemon Relish.  18

Fried Goat Cheese & Sweet Mango
Chutney
 ~ Panko Crusted with a Roasted Corn
Salsa & Sweet Mango Chutney   14

Wild Olives Fish Tacos
 ~ Grilled Catch in three small flour
tortillas with guacamole & Roasted Corn
Salsa.  16

Bruschetta with Olive Relish
 ~ Slices of our Flatbread served with our
Olive Relish.     7

Bread with Olive Oil 
   6

Cheese & Charcuterie Boards ~ $22 
Cheese plates are dressed with mixed olives, nuts, & fresh/dried fruit, honey & 1/2 Baguette with Olive Oil.

Additional half baguette ~ $3. 

Cheese Board - Choose Two Cheeses (Three Cheeses - Add $3)
 ~  Black Diamond Cheddar, Manchego, Drunken Goat, French Brie, Blue Cheese, Smoked Gouda,

Vella Jack.

Charcuterie ~ Add to Board $3 each.
~ Prosciutto, Sopressata, Dry Salami, Coppa, Texas Wild Boar Salami, Cabernet Salami    

We may run short on some of our specialty cheeses or meats due to availability.  A similar selection will be
substituted. * Olives naturally have pits & foods made with olives may contain pits ~ please keep this in

consideration with eating certain foods. 

o

Dinnerb
Served  5 - Closed

Ask your server for fresh fish choices.

Bronzed Seared Catch 
over a Fire Roasted Corn, White & Black Bean warm salsa.  34

Greek Style Catch topped with Shrimp
Grilled Catch & Shrimp served over a blend of Tomatoes, Artichokes, Olives & Feta Cheese.  38

Paprika Chicken with Pancetta
Joyce Farms Chicken Breast lightly coated with Paprika Flour & served over a Spring Risotto with a

Mushroom sauté'.  30

Ribeye - Handcut, U.S. Prime
Marbled 12 oz Ribeye topped with Thin Crispy Onions with Chef's Vegetable.  42

Prime Filet Pan Seared 
Prime Beef (6oz) ~ Seared in butter & olive oil, and finished in the oven, served with Chef's Vegetable

and Crispy Onions.   42

Brown Butter Scallops with Rajas Relish  
Scallops seared with seasoned butter and served over a Pepper, Ginger & Citrus Relish with Risotto.  

38

Rustic Tomato Ragout'  
Pasta topped with Sautéed Eggplant, tomatoes, onions, artichokes, olives and Feta Cheese.  28

All Menu Prices are subject to change.§




