
²Wine Tasting ~ Friday 4 - 6

with Live Music

wild olives

Please visit our Wine and Cheese Shop for our Specialty Cheeses
and Gourmet Products to enjoy at home with a Fantastic Bottle 

of Wine.  We are.... "The Best Little Wine Shop on 30-A".  

Parents - We enjoy having your family dine with us and we ask that you please have respect & consideration
 for other guests by keeping your children seated and their voices soft. We want everyone to have the best
 experience at Wild Olives.  We appreciate your understanding and we Thank you for your cooperation.

Chris and Ivy

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

Small Plates
Served 11 ~ Close

Small Plates are designed for One or Two. 

Black Pepper Tuna ~ 2 Worlds
 ~ Seared Tuna (Rare) with (1)  Wasabi Mayo &
Sliced Ginger & (2)  Green & Black Olive Relish.  
$12.99

Moroccan Scallops 
 ~ Scallops pan seared & served with A Green
Grape ~ Lemon Relish  14.99

Bistro Burger Sliders
 ~ Three burgers, topped with Jack Cheese, Crispy
Onions & Pickles.  9.99

Wild Olives Tacos
 ~ Grilled Mahi in Flour Tortillas with
Guacamole & Roasted Corn Salsa.   12.99

Polenta Ragu of Tomatoes & White
Beans
 ~ Polenta pan fried & topped with Ragu' of
Grape Tomatoes, White Beans & Garlic all
sautéed in a Seasoned Olive Oil.  7.99

Panko Crusted Fried Goat Cheese 
 ~ Served with a Roasted Corn Salsa & Mango
Chutney.   9.99

Bruchetta with Olive Relish
 ~ Bruschettas cut from our Provencal Pizzas
brushed with a seasoned Olive Oil & served with
our Black and Green Olive Relish.     6.99

Crab Cakes with Red Pepper Aioli
 ~ Lump Crab Cakes, pan seared & served with a
Roasted Pepper Aioli.   13.99

Cheese & Charcuterie 
Cheese plates are dressed with mixed olives, nuts, & fresh/dried fruit & honey. Bread is served with both Boards.

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

French Brie, Pt Reyes Blue, Rogue Smoky Blue, Cabrales Blue.  17.99

Charcuterie Board
Prosciutto, Soppresata, & Coppa, w/Mustard, Olives, & Cucumber Salsa.    14.99

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

m

Provencal Pizzas

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

Prosciutto, Mushrooms and Goat
Cheese
 ~ Parmesan Sauce, Prosciutto w/Mushrooms,
Goat Cheese & Spring Onions  17.99

Chicken California White
 ~ Parmesan Sauce, Chicken, Artichoke Hearts,
Tomatoes, Mozz Cheese & Fresh Basil.  17.99

Margherita
 ~ Named for Italy's Queen Margherita in the
1800's. EVOO, Tomatoes, Mozzarella & Fresh
Basil.  12.99

The Deluxe Meat Lovers
 ~ Red Sauce, Pepperoni, Italian Sausage, Bacon,
Sweet Peppers, Mushrooms, Tomatoes, Onions,
Mozzarella & Parmesan.  17.99 Rosemary Shrimp and Feta 

 ~ Parmesan Sauce topped with "Bay" Shrimp,
Black & Green Olives, Feta Cheese & Fresh
Rosemary.  17.99

Four Cheese Pizza
 ~ EVOO, Parmesan, Gorgonzola, Mozzarella
and Smoked Gouda.  14.99
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$3.95 / $5.95
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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

All menu prices are subject to change.

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.)

Served all Day 11 ~ Close

Grilled Grouper Sandwich 
 ~ Grouper grilled with Chris' Grille Spice.  
15.99

Chris' Favorite Burger 
 ~ Our "Grille Spice" is the secret to this Burger
~ choice of Cheddar, Jack, Swiss, or Blue cheese,
& Crispy Fried Onions.   11.99

Caribbean Grilled Mahi Sandwich
 ~ Mahi~Mahi grilled with mild Caribbean Spices
& topped with an Island Chutney.    13.99

The Bistro Burger
 ~ Start with a Chris' Burger~ add Bacon,
Sautéed Mushrooms, Jack Cheese & Crispy Fried
Onions and Sweet & Spicy Mustard.  14.99Grilled Chicken Supreme

 ~ Chicken Breast grilled with a Soy Sauce
Glaze, topped with Bacon, Swiss, Tomato and a
Honey Mustard Spread.  10.99

Prosciutto, Figs & Brie
 ~ Thinly sliced Prosciutto, Creamy Brie Cheese
with Fig Preserve on Ciabatta Bread, all
Toasted and Gooey!   13.99Chris' Famous Ruben "Dagwood"

 ~ A triple decker ~ Pastrami, Corn Beef, Swiss,
Sauerkraut, Bread & Butter Pickles & Russian
Dressing on Marble Rye ~ toasted. (Sub Turkey
for our California Ruben)  12.99

Market Deli Sandwich
 ~ Choose from ~ Turkey, Roast Beef, Ham,
Coppa, Pastrami, Prosciutto, Soppresata, or
Pepperoni & Choice of Cheese on White, Wheat,
Rye, or Ciabatta.  11.99Mushrooms & Smoked Gouda

 ~ A Grownup Grilled Cheese with Mushrooms,
Roasted Red Peppers & Smoked Gouda.  10.99

Our food is cooked to order ~ request for Burgers cooked "well ~ done" will require longer cook times.m
Substitution of Fish choices may incur an Up-Charge.

Salads 
Salads served with Crackers 

Seared Tuna with Arugula & White
Beans
 ~ Tuna seared, sliced with Arugula, Grape
Tomatoes, Olives and White Beans, tossed with
a Lemon~Balsamic Vinaigrette.  12.99

Steak w/Panzanella
 ~ Sirloin sliced & served with a Panzanella 
salad of Arugula, Grape Tomatoes, Red Onions,
Black Olives tossed in a Tuscan Olive Oil over
Toasted Ciabatta Bread.  11.99

Grilled Swordfish, w/ Fennel and
Tomatoes
 ~ Grilled Swordfish, seasoned with EVOO &
lemon served over Fresh Greens with Fennel,
Grape Tomatoes & a Citrus Vinaigrette.  13.99

Grilled Chicken Caesar Salad
 ~ Chicken Breast Grilled & served atop Romaine,
in a Creamy Caesar Dressing with Parmesan &
Croutons.  12.99

Samos Shrimp Salad
 ~ Boiled Jumbo Shrimp served over Mixed
Lettuce, Cucumbers, Tomatoes, Artichokes
Hearts, Black Olives, Green Onions, & Feta
Cheese & a Greek Vinaigrette.   12.99

Wild Olives Farmhouse Salad
 ~ Mixed Lettuce, Tomatoes, Green Onions, Blue
Cheese, dried Cranberries & Pecans, with a
Sun-dried Tomato Vinaigrette.   9.99

Caprese Salad
 ~ Fresh Mozzarella surrounded by Grape
Tomatoes with EVOO, Salt, Pepper & Fresh Basil
& a touch of Balsamic.  9.99

Fried Green Tomatoes w/Crab
 ~ Fried Green Tomatos, Crispy Bacon Crumbled
& Fresh Grape Tomatoes & topped with Lump
Crab Meat - served with a Wasabi Aioli.    12.99

Just for Kids!!

Kid's Burger Sliders
 ~ Two mini burgers (plain) cooked medium-well
with Fries.  7.99

Cheese & Red Pizza - 8"
 ~ Thin-crust ~ Red Sauce & Cheese   7.99

Chicken Fingers
 ~ with Fries  7.99

Kraft Mac & Cheese -
 ~ with Fries   7.99

Kids' Pasta 
 ~ Tossed with Olive Oil or Marinara.  7.99

Beverages
 ~ Coke, Sprite, Mr. Pibb, Orange, Lemonade and
Hanks Sodas and Milk and Juice  2.50 - up

 ~ Bottle Beer & Wines ~  By the Glass or Bottle `
choose from our wine shop (no corkage fee)

 ~ House Tea & Coffee.  2.50 - 3.00

 ~ Sparkling and Still Bottled Waters  2.50 - up

"The Best Little Wine Shop on 30-A".   Pickup a
great bottle of wine to take home or to enjoy

at your table ~ no corking fees.  We also
offer select Wines by the Glass.
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Enjoy a Glass of Wine with Dinner
or choose a Bottle of Wine from our Wine Shop.
We are.... "The Best Little Wine Shop on 30-A".  

(We do not charge a corkage fee.) 
 Need some assistance....

 ~ ask Chris to help you find the perfect choice.

Tuscan Sweet Peppers and Olives ~~ 
Begin your meal with Sweet Peppers, Olives & Parmesane 

served in Olive Oil with a Bagette.
$6.99

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

Dinner 
Served  5 - Closed

Dinners Served with Roasted Corn & Shrimp Chowder or Mixed Green Salad

Seafood
Bronzed Seared Grouper 
 ~ Grouper pan seared & served over Black Beans,
Roasted Corn & Fire Roasted Tomatoes.  28.99

Mediterranean Grilled Mahi w/Shrimp
 ~ Grilled Mahi topped with Jumbo Shrimp, served
with a Greek Sauté of Tomatoes, Artichokes,
Olives & Feta cheese. (Substitution of fish may
incur an upcharge.)  28.99

Rajas Brown Butter Scallops 
 ~ Scallops seared in olive oil & butter over a
Spicy Relish of Peppers, Ginger, & Limes served
with Risotto.   28.99

Sicilian Swordfish
 ~ Swordfish grilled with Olive Oil and Fresh
Seasonings, served over Fried Polenta with
Roasted Tomatoes, White Beans, Capers, &
Olives.  28.99

Sizzling Lime Garlic Shrimp
 ~ Tail-on Jumbo Shrimp sautéed in Olive Oil,
Lime Juice & Garlic, served over Pasta.   24.99

Beef & Chicken 

Ribeye with Balsamic Green Bean &
Mushrooms
 ~ Marbled Ribeye grilled to your desire ~
Balsamic Green Beans & Mushrooms, Mashed
Potatoes & Crispy Onions.  30.99

Red & Black Filet
 ~ Filet lightly coasted with Red & Black Pepper
Corns ~ grilled and served with Maytag Blue
Cheese Mashed Potatoes & Crispy Onions.  33.99

Pasta Alfredo w/ Chicken & Sweet Peas
 ~ Breast of Chicken seared & served over Pasta
tossed in a Creamy Alfredo Sauce with Peas and
Scallions.  19.99

Paprika Chicken with Mushrooms &
Pancetta
 ~ Breast of Chicken lightly dusted with Paprika
Flour and Pan Seared. Served over a White Wine
Sauté of Pancetta, Mushrooms, Scallions. Served
with Risotto.  22.99

Well-done beef requires additional cook time - Filet cuts
will be butter- flied.

o

Meatless Choicesg
Fried Eggplant with Roasted Red
Peppers

g

 ~ Eggplant lightly breaded, fried & served with
Marinara sauce w/Sweet Peppers, Mushrooms &
Parmesan.  18.99

Polenta with Mixed Mushroomsg
 ~ Mushrooms sautéed in a rich Red Wine Sauce
with Shallots & fresh Seasonings served over Pan
Seared Polenta & Parmesan Cheese.  18.99

Pasta with Seasonal Vegetablesg
 ~ Chef's choice of Fresh Vegetables sautéed
with Scallions tossed with Pasta & Olive Oil
with Fresh Herbs.  18.99

Desserts
Please ask your server to present our Dessert

Tray for your selection. 

Consumption of animal foods that are raw, undercooked or not otherwise processed to eliminate pathogens offered in a
ready to eat form or as a raw ingredient in another ready to each food may result in food-borne illness.

f




