
BRUNCH MENU | CONTEMPORARY ITALIAN OSTERIA

PASTRY | 16

pain au pistachio, pecan monkey bread, 
apple turnover, pumpkin ginger cake
contains: gluten/dairy/egg/nuts

CANE AMERICANO | 22

tomato, mozzarella, spicy pepperoni, honey, basil, parmigiano
contains: gluten/dairy/allium/nightshade

EXECUTIVE CHEF - JR BEARDEN

OSTERIA OLIO WILL ADD A SERVICE CHARGE OF 20% TO PARTIES OF 6 OR MORE.

THE STATE OF GEORGIA REGULATIONS DICTATES THAT “THOROUGHLY
COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, FISH, LAMB, POULTRY,
PORK, OR SHELLFISH MAY REDUCE THE RISK OF FOOD BORNE ILLNESS.

BOMBOLINI | 14

maple sorghum caramel, apple butter
contains: gluten/dairy/egg

CORNETTO FRENCH TOAST| 18

 IBC bread, pear preserve, maple syrup, powdered sugar, mint
contains: gluten/dairy/egg

RIGATONI ALLA BOLOGNESE | 28

certified angus beef, tomato, red wine, parsley, parmigiano, basil
contains: gluten/dairy/allium/nightshade

STEAK + EGGS | 30

5 oz chef cut, farm eggs, crispy fingerling potato
contains: egg/allium

YOGURT + PECAN GRANOLA | 12

fresh fruit, wildflower honey, mint, basil
contains: gluten/dairy/nuts

QUICHE | 16

 local lands farm eggs, market greens, oregano vinaigrette
contains: gluten/dairy/egg/allium

POLPETTE E POLENTA | 22

certified angus beef, local pork, garlic, parmigiano,
pomodoro, creamy polenta
contains: gluten/dairy/egg/allium/nightshade

NEW POTATO HASH | 18

crispy prosciutto, arrabiatta, parmigiano fonduto, pickled
red onion, salsa verde, sunny egg 
contains gluten/dairy/egg/allium/nightshade

BREAKFAST SANDWICH | 14

IBC sourdough, soft scrambled eggs, bacon, 
basil pesto, little gem salad
contains: gluten/dairy/egg/allium

MARGHERITA | 18

tomato, fresh mozzarella, basil, EVOO, parmigiano
contains: gluten/dairy/allium/nightshade

MARKET FRUIT | 5

BACON | 5

MISTICANZA AUTUNNALE | 18

smoked oyster vinaigrette, lacinato kale, broccolini,
charred brussels, brown butter sourdough
contains: gluten/dairy/shellfish

TONNARELLI CACIO E PEPE | 28

pecorino romano, olive oil, roasted garlic, black pepper
contains: gluten/dairy

P I Z Z A

UOVA E PANCETTA | 24

farm egg, house cured bacon, roasted garlic, mozzarella, 
fontina, argula
contains: gluten/dairy/egg/allium

2 EGGS | 4 

contains: egg

LITTLE GEM SALAD | 4

contains: dairy

CRISPED FINGERLING POTATO | 5

contains: dairy/allium

HOUSE FOCACCIA | 16

ricotta, honey, fennel pollen
contains: gluten/dairy

BURRATA CON MELE | 20

woodfired GA apples, local arugula, IBC sourdough, nocellara olive
oil, aceto balsamico
contains: gluten/dairy/allium



BEER

c a n s

LOS BRAVOS | 8

Mexican Lager - Terrapin Beer Co. / Athens, GA

PEACH STATE LITE | 8

Lager - Stillfire Brewery / Suwanee, GA

CRISP APPLE CIDER | 8

Cider - Atlanta Hard Cider / Athens, GA

GUINNESS | 8

Stout - Guinness / Dublin, Ireland

d r a f t

BIRRA PERONI | 8

Pale Lager -  Peroni / Rome, Italy

BIRRA MORETTI | 10

Pale Lager - Udine, Italy

TROPICALIA | 8

IPA -  Creature Comforts Brewing / Athens, GA

OKTOBERFEST | 8

Amber Märzen - Samuel Adams / Boston, MA

N / A  B E E R

UPSIDE DOWN | 6

Golden Ale - Athletic Brewery Co. / Stratford, CT

RUN WILD | 6

IPA - Athletic Brewery Co. / Stratford, CT

V I N I

full wine list upon request

BAR LEAD - GRAHAM BUCHOLTZ 
BEVERAGE DIRECTOR  - VONDA FREEMAN

PROSECCO | 12/50

LAMBRUSCA (dry) | 12/50

LAMBRUSCO ROSÉ | 12/50

ROSÉ (dry and elegant) | 12/50

PINOT GRIGIO | 14/55

SANGIOVESE | 16/64

CHIANTI CLASSICO | 16/64

SUPER-TUSCAN | 20/80

MONTEPULCIANO d’ABRUZZO | 12/48

CABERNET SAUVIGNON | 18/72

ORANGE WINE | 16/64

SAUVIGNON BLANC | 16/64

CHARDONNAY | 16/64

PINOT NOIR | 16/64

BARBERA | 14/55

PEAR NECESSITIES| 16

reposado tequila, st.george spiced pear liqueur, house
spiced pear-agave shrub, soda, cardamom bitters

contains: citrus

VERMENTINO’S COUSIN | 16

tarragon-infused lillet blanc, ginger liqueur, lemon, prosecco,
soda

contains: sulfites

PEACH PROTOCOL | 18

 bardstown origin series bourbon, DOMA peach amaro, cherry
heering, creme de peche, dry vermouth, bitters blend

contains: stone fruit/sulfites

GENTIANE STANDARD | 18

murrell's row mignonette, saler's gentiane, dry vermouth, olive
brine, olives

contains: allium/sulfites

SPECIAL LANDMARK | 16

vodka, italicus bergamotto, lemon, thyme-infused syrup, 
prosecco, soda

contains: citrus/sulfites

CHAI NO. 5 | 14

white rum, jaya chai liqueur, velvet falernum,
lime, demerara, angostura bitters

contains: nuts

BETWEEN THE HEDGES | 16

amaretto, bourbon, lemon, sugar, egg white, angostura bitters
contains: tree nut/egg

RISING PHOENIX | 18

calabrian chili oil-washed mezcal, lo-fi amaro, pineapple, lime,
agave, fee foam

contains: nightshade/pineapple

S I G N A T U R E   C O C K T A I L S

N / A  C O C K T A I L S

FLOWER CHILD | 14

 martini & rossi floreale N/A spirit alternative, lemon, thyme
syrup, soda

contains: citrus/sulfites

SHRUB CLUB | 12

house spiced pear-agave shrub, soda
contains: stone fruit/sulfites

LIBERONI | 16

lyre's italian orange, aperitif rosso and london dry,
orange peel

contains: citrus/sulfites

CRIMSON HARVEST | 12

cranberry, apple, lemon, cinnamon syrup, ginger beer


