
SHRIMP & 
SCALLOP GRILL 
Wood oven grilled. Served with ribbon 
of peach habanero sauce.  15

KACHEMAK BAY OYSTERS* 
Served six on the half shell.  16
Baked with Spinach, 
Bacon, Parmesan  +2.50

CHEESE BREAD 
Baked with roasted garlic infused 
olive oil, parmesan and mozzarella. 
With red sauce and creamy garlic-herb 
sauces for dipping.  11.75
Add a Side of Basil Pesto +50¢

SALMON CAKES 
Baked house-made patties with 
pickled red onions and creamy 
Smokey Bay sauce.  14

FLATBREAD PLATE 
House-made flatbread, salami, ham, 
banana pepper, artichoke heart, 
kalamata olive, pickled tomato, 
roasted garlic, roasted garlic ricotta, 
Italian relish, sundried tomato.  14.25

MEATBALLS & MARINARA 
WITH FLATBREAD 
House-made flatbread for dipping. 
Baked in red sauce, topped with 
parmesan.  13.75

COBB SALAD
Romaine, roasted chicken, bacon, red onion, 
blue cheese crumbles, hard boiled egg and 
tomato.  13

NONNA’S
Salad greens, spicy pecans, sliced apple 
and blue cheese crumbles.  11

SPINACH
Fresh spinach with chevre, red onion, tomato,
hard boiled egg and bacon crumbles.  11

CAESAR 
The classic dressing blended smooth. 
Tossed with parmesan and romaine.  10
Add Anchovy Filets  +2.50

SLICE AND HOUSE SALAD 
Available till 3pm.  11.75
 

THE BLACK HOLE CAESAR 
Same as standard caesar with 
more garlic added.  10

MEDITERRANEAN 
Romaine, feta cheese, kalamata olive, 
tomato, red onion.  11

HOUSE-SMOKED BEEF 
Mixed greens topped with wood oven 
roasted house smoked beef, 
blue cheese crumbles, roasted red peppers, 
pickled tomato, red onion.  13

HOUSE SALAD 
Salad greens, tomato, carrot.  6.75

SOUP OF THE DAY
Cup  4  /  Bowl  6 
Soup, Salad and Bread  10.75
 

Fresh Salads & Soups

*CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF 

FOOD BORNE ILLNESS

HOUSE MADE DRESSINGS
Blue Cheese  /  Garlic Herb  /  Sweet Dijon  /  Italian  /  Balsamic Walnut Vinaigrette

Add Grilled Chicken +5  /  Shrimp +7  /  Baked Salmon Patty +5

FEATURED
WASHINGTON WINE

By the Glass  8.25

Merlot
Horse Heaven Hills

Cabernet
Red Mountain

Red Blend
Horse Heaven Hills

VEGGIE CALZONE 
Spinach, mushroom, artichoke hearts, roasted 
garlic ricotta, and shredded mozzarella with 
basil pesto. Soup or salad.  13.50

MEAT CALZONE 
For the meat eater. Pepperoni, salami, 
Italian sausage, mozzarella with red sauce. 
Soup or salad.  13.50

CHICKEN CALZONE
Chicken, bacon crumbles, parmesan, 
spinach, tomato, red onion, mozzarella 
and white sauce. Soup or salad.  13.50

ITALIAN CALZONE 
Smoked beef, mushrooms, onions, 
banana peppers, cream cheese with 
red sauce. Soup or salad.  13.50

SEAFOOD SKEWERS 
Shrimp and scallops wood oven grilled 
with browned butter. Plated with evening 
vegetables and yellow basmati rice.  24.50

PASTA SEAFOOD 
Shrimp and scallops simmered in white wine 
cream sauce. Tossed with fettuccini. 
Dusted with parmesan.  25

C.A.B. RIBEYE STEAK* 
14 oz, wood oven grilled. Plated with 
evening vegetables and homestyle 
mashed potatoes. Finished with a 
Honey Bourbon butter sauce.  28

CHICKEN CANNELLONI 
Roasted garlic ricotta, mozzarella, 
smoked provolone, chicken, spinach and 
bacon. Wrapped in pasta, baked with choice 
of sauce, traditional alfredo or basil pesto. 
Served with vegetable of the evening.  17.95

CHICKEN ALFREDO 
Grilled chicken, simmered in white cream 
sauce with garlic and parmesan. 
Tossed with fettuccini.  21

PORTABELLA MANICOTTI 
Caramelized onion, roasted portabella 
mushroom, roasted garlic ricotta and 
provolone. Wrapped in pasta, baked with 
choice of sauce, traditional alfredo or 
basil pesto. Served with vegetable 
of the evening.  17.95

PASTA MEATBALL 
House-made marinara sauce with fettuccini 
and meatballs, dusted with parmesan.  17

BOLOGNESE 
Red sauce with pork sausage, mushroom, 
spinach, and a touch of cream. Tossed with 
fettuccini, dusted with parmesan.  17.95

SALMON DINNER
Wood oven grilled, then plated with yellow 
basmati rice and dinner vegetable. Finished 
with lemon caper butter.  Market price

FISH BOWL
Fin fish, calamari and shrimp steamed in 
a light creamy tuscany sauce served with 
yellow basmati rice.  Market price

Dinners at 4:30
Add Shrimp to any entrée +7

Appetizers

Food Served with Pride, 
Prepared with a Passion

Fat Olives Calzones

MAC  ’N CHEESE
This is not a calzone but still oh-so-yummy! 
Wood oven baked blend of cheddar 
cheeses with pasta. Plated with a 
side salad or a cup of soup.  13.50 
With Bacon 14.50



CALIFORNIA WRAP 
House smoked turkey, spinach, avocado, 
bacon, tomato, garlic-herb dressing, 
provolone.  12.79

PULLED PORK WRAP 
House smoked pork, coleslaw, pickled red 
onions and jalapeño with BBQ sauce.  12.79

COLD CUT 
Pepperoni, salami, ham, provolone, 
greens, Italian pickled relish, tomato, 
drizzled with Italian vinaigrette on 
a hoagie.  12.25

GRILLED 
CAULIFLOWER WRAP 
With artichokes, cheddar, gruyere,
sundried tomato, house-made 
pickled jalapeños, coleslaw, 
pickled onion with a drizzle
of peach habanero sauce.  11.79

CHICKEN CAESAR WRAP 
Wood oven grilled chicken sliced and 
rolled with classic Caesar dressing, 
parmesan cheese, romaine lettuce.  11.79

SALMON BURGER 
Baked house-made patty, with Smokey Bay 
sauce, tomato, coleslaw, house pickled 
red onion on a Telera roll.  12.25

ABC 
Bacon, cheese, provolone, cheddar,
gruyere, sliced apple on a Telera roll.  11.79

PORTABELLA MUSHROOM 
Oven roasted with fresh mozzarella, spinach, 
roasted red pepper, pickle, drizzle of balsamic 
walnut vinaigrette on a Telera roll.  11.49

MEATBALL 
Italian meatball, provolone, house red sauce, 
parmesan on a hoagie roll.  11.79

GRILLED  CHICKEN CLUB 
Oven grilled chicken with provolone cheese, 
ham, tomato, lettuce, pickle, garlic-herb 
dressing on a Telera roll.  12.49

THE REUBEN 
House-cured corned beef, sauerkraut 
with gruyere, 1000 Island dressing 
on dark rye bread.  13.79

THE CATTLEMAN 
Sliced house smoked beef with bacon, 
cheddar, tomato, red onion and pickle. 
Dressed with drizzled BBQ sauce on 
a Telera roll.  13.25

PESTO TURKEY 
Bacon strips, basil pesto, house smoked 
turkey, roasted red pepper, provolone 
on a Telera roll.  12.49

Wraps & Sandwiches

UNCLE SAM
Red sauce, sausage, 
pepperoni, mushroom, 
red and green pepper, 
black olive, red onion.

THE SWINE
Pesto, sausage, bacon,
mushroom, fresh 
parmesan, spinach.

CARNIVORE
Red sauce, Canadian 
bacon, pepperoni, 
Italian sausage, bacon.

TROPICAL
Red sauce, Canadian 
bacon, pineapple, bacon.

WHITE DEVIL
White sauce, sausage, 
jalapeño, red pepper, 
banana pepper, feta, 
sriracha swirl.

BARNYARD
White sauce, chicken, bacon, 
tomato, roasted garlic, 
red onion, fresh spinach, 
blue cheese.

THE HITMAN
Garlic oil, salami, caper, 
red onion, sundried 
tomato, mushroom, pesto.

5 STAR
Garlic oil, chicken, pickled 
cherry tomato, red onion, 
pesto, fresh mozzarella.

THE POLPETTA
Red sauce, meatball, 
red onion, banana pepper, 
mozzarella, crushed 
red pepper, parmesan, 
fresh  herbs.

STRAIGHT UP CHEESE
Red sauce, mozzarella, 
cheddar, feta, provolone, 
fresh herbs, chopped garlic.

GREEN GARDEN
Pesto, roasted garlic ricotta, 
artichoke hearts, tomato, 
spinach, mushroom.

STANDARD VEG
Red sauce, mushroom, 
red and green pepper, 
black olive, red onion, 
spinach, cheddar.

OLIVE’S SPECIAL
Olive oil drizzle, garlic, 
tomato, pineapple, cream 
cheese, fresh jalapeño, 
feta, kalamata and 
black olive, caper.

WHITE GARDEN
White sauce, artichoke heart, 
mushroom, garlic, spinach, 
black olive, roasted garlic 
ricotta.

AEGEAN
Olive oil, garlic, feta, 
spinach, sundried tomato.

VEG HEAD
Garlic oil, spinach, mushroom, 
red pepper, tomato, red onion, 
feta.

ROMAN STYLE
Olive oil, garlic, feta, 
kalamata olive, tomato, 
fresh herbs, sundried 
tomato, red onion.

MEDITERRANEAN
Red and pesto swirled, 
kalamata olive, feta, 
garlic, tomato, caper, 
artichoke heart. 

Pizza!  Pizza!  Pizza!
    All pizzas made with shredded mozzarella.   12”  14.50  /  18”  23.75  /  Take out only  28”  36.00

Gluten Free Pizza only as 12”  +3

Plated with a House salad, Caesar salad or cup of soup  /  Gluten Free Bun +2 
Not all ingredients are listed. If you have an allergy, please tell your server.

SAUCES
Red, olive oil, basil pesto, BBQ, white

CHEESES
Mozzarella, parmesan, feta, 
blue cheese, cream cheese, cheddar.
Prefer fresh mozzarella? 
Add +1.00  12”  /  +2.00  18”

MEATS
Italian sausage, pepperoni, bacon, 
salami, ham, anchovies, pulled pork, 
Canadian Bacon, meatballs, 
roasted chicken

VEGGIES
Pineapple, black olive, green olive, 
kalamata olive, mushroom, spinach, caper, 
artichoke heart, fresh or sundried tomato, 
red onion, red, green or banana pepper, 
roasted garlic, fresh jalapeño

Want more than 4 toppings?
ADD: 12” +1.50  /  18” +2.50  /  28” +5.00 

Your choice of 4 toppings one price
12” 14.50  /  18” 23.75  
Take out only  28”  36.00

The 
Kitchen Sink

FOR THE KIDS
Grilled Cheese Sandwich

Mac ’n Cheese or Pasta Meatball  7

SPECIALTY BEVERAGES
San Pellegrino 2.50  /  Ginger Beer  3.25

Root Beer, Vanilla Cream Soda, Orange Cream Soda  2.75

House
Made Sweets

CHOCOLATE LAYER CAKE
Four layers of dark chocolate layered with 
whipped chocolate ganache frosted in 
chocolate butter cream. A drizzle of 
dark chocolate. 8.95

NOANIE’S CHEESECAKE
Always rich, creamy and smooth. 
Your server will share the details. 8.25

MISS ELLA’S PECAN TORTE
Shortbread crust filled with roasted pecans and 
caramel. Finished with dark chocolate, a dollop of 
whipped cream and drizzle of caramel sauce. 8.50

CARROT CAKE
Homer’s favorite! Triple layers wrapped in a sweet 
cream cheese frosting. Pecan edged with a drizzle 
of caramel. 8.75


