ESTD. 1969

OLIVER'S

MENU

BREAD

House-Made Gougeres, Chili Ginger & Garlic Feta Cheese,
Marinated Olives, Arugula Pesto

FIRST COURSE

Greens & Pesto

Gem Lettuce, Snap Peas & Shoots, Basil, Asparagus,
Pickled Radish, Honey Pine Nuts, Pesto Dressing

or

Beef Carpaccio
Dry-Aged Prime Striploin, Arugula,
Parmigiano Reggiano, Truffle, Lemon Dressing
or

Caesar Salad
Classic Dressing, House-Smoked Berkshire Bacon,
Parmigiano Reggiano, Focaccia Crouton

MAIN COURSE

Sea Bream
Seared Orata, Zucchini Soubise, Caulilini, Fennel & Herb Salad

or

Chicken Roulade
Half Chicken Roulade, Pomme Puree, TrufHle Jus

or

Canadian Prime Striploin
Yukon Gold Mashed Potatces, Sauteed Rapini, Mixed Mushrooms, Jus

or

Risotto
Acquerello Rice, Variety of Peas, Fresh Truffle,
Parmigiano Reggiano, Garlic

DESSERT

Assorted House-Made Desserts

BEVERAGE
Coffee or Tea

Wine Served with Dinner

Vegetarian, Vegan and Gluten-Sensitive options available upon request

Menu may be seasonally updated
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