
wild olives

Vendors that supply our products:
Waterstreet Seafood - Apalachicola, Joyce Farms - Winston-Salem, N.C., City Produce - Destin,
Halprens, Atlanta, GA, Gourmet Foods Importers - Atlanta, Georgia

²Wine Tasting Friday 4 ~ 6

with Live Music

www.softcafe.com

Allergies?? Please inquire ~  we are not gluten or nut free. Customers with severe allergic issues are welcome to bring in prepared food.m

Appetizers

Seared Black Pepper Tuna 
 ~ Seared Tuna (Rare), Wasabi Aioli & Sliced
Ginger   16

Moroccan Scallops w/a Lemon Relish 
 ~ Scallops pan seared in olive oil & spices.  17

White Bean & Tomato Ragu 
 ~ Tomatoes w/White Beans sautéed with garlic
& olive oil, served over creamy Polenta.  10

Panko Crusted Fried Goat Cheese 
 ~ With a Roasted Corn Salsa & Sweet Mango
Chutney   12

Bruschetta with Olive Relish
 ~ Slices of Provencal Flatbread seasoned with
olive oil, & served with an Olive Relish.     8

Crab Cakes with Red Pepper Aioli
 ~ Chris' Lump Crab Cakes pan seared  17

Bread with Olive Oil 
Half Baguette & Seasoned Olive Oil for Dipping  6

Cheese & Charcuterie Boards 
Cheese plates are dressed with mixed olives, nuts, & fresh/dried fruit, honey & Bread with Olive Oil. 

Cheese Board - Choose Two Cheeses
Choices ~  Black Diamond Cheddar, Aged Vella Jack, Manchego, Comte, Drunken Goat, Cypress Grove Cheve,

French Brie, Pt Reyes Blue, Maytag Blue, Cotswold, Smoked Gouda.  22

Charcuterie ~ Add to Cheese Board for $3 each.
~ Prosciutto, Sopressata, Dry Salami, Coppa, Pepperoni  

We may run short on some of our specialty cheeses or meats due to availability.  A similar selection will be substituted.  m

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

Add-on ~  Meat ~ $3  & Cheese ~ $2

Chicken California White
 ~ Parmesan Sauce, Chicken, Artichoke Hearts,
Tomatoes, Mozz Cheese & Fresh Basil.  19

The Deluxe Meat Lovers
 ~ Red Sauce, Pepperoni, Italian Sausage, Bacon,
Sweet Peppers, Mushrooms, Tomatoes, Onions,
Mozzarella & Parmesan.  21

Margherita
 ~ Named for Italy's Queen Margherita in the
1800's. EVOO, Tomatoes, Mozzarella & Fresh
Basil.  16

Prosciutto, Mushrooms & Goat Cheese
 ~ Parmesan Sauce, Prosciutto w/Mushrooms,
Goat Cheese & Spring Onions  19

Four Cheese 
EVOO, Parmesan, Gorgonzola, Mozzarella and Smoked Gouda.  17

Beverages
Coke, Sprit, Orange, Mr. Pibb 

Specialty Beverages ~  Lemonade,
Origina, Hanks Sodas, Tonic & Soda
Water   

Tea and Coffee

Bottled Water - Still and Sparkling
 ~ Apollinaris, Aqua Panna, Evian, Fiji, Icelandic,
Pellegrino, Perrier, Smart Water.

Beer and Wine ~ Bottle and Glass
 ~ Please see our separate Beer and Wine List on
this menu.

Just for Kids!!

Cheese & Red Pizza - 8"
 ~ Thin-crust ~ Red Sauce & Cheese   9

Chicken Fingers
 ~ 3 Fingers with Fries  9

Kids' Pasta 
 ~ Tossed with Olive Oil or Marinara.  9



wild olives 

Parents - in our effort to make sure all guests enjoy their dining experience with us we ask that you please
keep your children in their seats and voices soft. We appreciate your cooperation and consideration of other guests. Thank you, Chris and Ivy

Allergies?? Please inquire ~  we are not gluten or nut free. Customers with severe allergic issues are welcome to bring in prepared food.m

Sandwiches
Sandwiches served with Fries, Coleslaw or Zapps. (Tomato & onion served upon request.)

Grilled Fresh Catch Sandwich 
 ~ Fresh catch from the Gulf grilled with Chris'
Grille Spice.    18

Wild Olives Fish Tacos
 ~ Grilled Catch in a flour tortillas with
Guacamole &  Roasted Corn Salsa.  18

Chris' Burger
 ~ Chris' "Grille Spice" is the secret to this
Burger ~ choice of Cheddar, Jack, Swiss, or Blue
cheese, & Crispy Fried Onions. Add Bacon for $2.
 14

Chris' Famous Ruben "Dagwood"
 ~ A triple decker ~ Pastrami, Corn Beef, Swiss,
Sauerkraut, Bread & Butter Pickles & Russian
Dressing on Marble Rye ~ toasted.   14

Bistro Burger Sliders
 ~ Two mini burgers, topped with choice of
cheese, Crispy Onions.  10

Grilled Chicken Supreme
 ~ Joyce Farm Chicken Breast in a Ginger-Soy
Sauce marinade, topped with Bacon, Swiss,
Tomato and a Honey Mustard Spread.  14

Our food is cooked to order ~ request for Burgers cooked "well ~ done" will require longer cook times.m

Salads & Soup
Served with Baguette  

Chris' Roasted Corn & Shrimp Chowder
 ~ Cup or Bowl  5/7

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

Fried Green Tomatoes w/Crab
 ~ Fried Green Tomatos, Bacon, Grape
Tomatoes, Lump Crab Meat - served with a
Wasabi Aioli.    16

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

Tuna with White Beans & Tomatoes
 ~ Sushi grade Tuna , served rare with Grape
Tomatoes, Olives and White Beans, with mixed
greens tossed in a Lemon~Balsamic Vinaigrette. 
14

Chicken Caesar Salad
 ~ Joyce Farm Chicken Breast Grilled, Romaine &
Croutons.  14

Dinner 
Served  5 - Closed

Bronzed Fresh Catch 
with Roasted Corn, Fire Roasted Tomatoes and

Black Beans.  30

Brown Butter Scallops with Rajas Relish  
Scallops seared and served with  Risotto and a

Pepper, Ginger & Citrus Relish.   32

Mediterranean Catch with Shrimp
a Greek Sauté (Tomatoes, Artichokes, Olives) with

Feta Cheese and Jumbo Shrimp.  32

Ribeye - Handcut, U.S. Prime
Marbled 12 oz Ribeye topped with Thin Crispy

Onions with Chef's Vegetable.  42

Paprika Chicken with Pancetta
Joyce Farms Chicken Breast lightly dusted with

Paprika Flour & served over Risotto with a Sauté of
Pancetta, Mushrooms, Scallions.  30

Prime Filet ~ Iron Crusted
Prime 6 oz Filet ~ topped with Maytag Blue Cheese,

with Chef's Vegetable & Thin Crispy Onions.  42

Lime Garlic Shrimp 
Tail-on Jumbo Shrimp sautéed and served over Pasta. 

 30
Chicken over Pasta Alfredo

Joyce Farm Chicken Breast, over Pasta Alfredo,
Sweet Peas & Scallions  29

Sides & Salads
 ~     Polenta with sautéed Mushrooms  10  ~     Ceasar Salad   8
 ~     Fried Eggplant with Marinara Sauce  10  ~     Mixed Green Salad   8
 ~     Chef's Fresh Vegetable  10  ~     Risotto, with Sweet Peas  10
 ~     Mashed Potatoes with Blue Cheese  10  ~     Pasta a'La Cruda  10

Wine by the Glass

Specials




