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= Bruschetta “Sundae” @)

-

Marinated tomatoes, olive oil, balsamic glaze, garlic, fresh basil and Asiago, with artisan bread. 7.75

Calamari Della Casa
Lightly breaded with crispy panko breadcrumbs and served with
warm marinara sauce and horseradish aioli. 9.00

Pepperoni Bread
Hearth-baked dough stuffed with three cheeses and pepperoni,
served with two dipping sauces. 6.75

< Asiago Spinach Dip
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RIGATONI RUSTICA Iﬂ? -3 S

(GP) This menu item can be made gluten-free for a slight upcharge.

Spinach, artichoke hearts, jalapefio bacon, roasted peppers, onions, Asiago and toasted
breadcrumbs. 7.75

Hearth-Baked Cheese Bread
Artisan bread, provolone, Asiago and mozzarella with marinara sauce. 5.50

Crab Cakes
Traditional crab cakes loaded with tender crab meat, shrimp and spices, and pan-seared to perfection.
Served on a bed of baby spinach tossed with honey mustard and drizzled with chipotle aioli. 9.50

Italian Nachos

(rispy wonton chips topped with Alfredo sauce, crispy pepperoni, Italian sausage, roasted red
peppers, Kalamata olives, cheddar, mozzarella and provolone cheeses. Garnished with jalapefio
peppers, green onions and drizzled with our balsamic reduction. 10.00
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Substitute cauliflower rice for most pasta for $2.50 more.

Rigatoni Rustica @

We begin this baked pasta by sautéing onions, garlic, jalapefio bacon and sun-dried
tomatoes, then add shrimp, chicken, Alfredo sauce and a hint of marsala wine, toss with
rigatoni pasta and top everything with Asiago cheese. 13.50

3 Meat Skillet al Forno
Italian sausage, meatballs, sliced chicken, roasted peppers, onions, tomatoes, marinara and
melted cheese on thin spaghetti. 13.00

Chicken Parmesan
Milanese chicken breast, melted mozzarella, Asiago and provolone cheese with marinara
sauce, served on thin spaghetti. 13.00

Chicken Scaloppini
Milanese chicken breast, sliced mushrooms, tomatoes and spinach in lemon cream sauce
with angel hair pasta. 13.25

Chicken Marsala
Milanese chicken breast, mushrooms, onions and tomatoes in marsala wine sauce
with angel hair pasta. 13.25

Roasted Rosemary Chicken
Two marinated, boneless, skinless chicken breasts served with fresh steamed broccoli and
creamy jalapeio risotto. 13.50

Seared NewYork Strip Steak*

A 10 0z. locally sourced USDA Prime strip steak seared to perfection in our Woodstone
pizza oven. Topped with gorgonzola butter and served with jalapefio risotto and
steamed broccoli. 24.00

» SEASONAL SPECIALS

Blackened Salmon Piccata
Atlantic salmon blackened to perfection served on top of angel pasta
with a creamy lemon caper sauce. 17.00

Crispy Chicken Sandwich
A buttermilk battered chicken breast served on a brioche bun with fresh’y
mozzarella cheese, shaved red onions, roma tomatoes, dill pickle slices
and a roasted garlic dill aioli. Not available as a Lunch Duo. 9.50

Andouille Sausage and Shrimp Creole Pasta
Sautéed shrimp and andouille sausage tossed in a spicy creole cream

sauce with fire roasted tomatoes, green onions and Asiago cheese, served
with bow tie pasta. 12.00

Pizza Pot Pie

A Chicago-inspired classic! Provolone and mozzarella cheese, meat sauce
and meatballs, topped with our house- made pizza dough and baked until
golden brown. 12.00

= House favorite

PASTATRIO

CRISPY CHICKEN
SANDWICH

» PASTA

Substitute cauliflower rice for most pasta for $2.50 more.

Pasta Trio
Three of Oliveto’s specialty pastas all on the same platter for you to enjoy! Includes Spaghetti
with Meatball, bowtie pasta with Alfredo sauce and our signature house-made Lasagna. 14.00

= Asiago Spinach Chicken

Sliced chicken, Asiago creamed spinach, jalapefio bacon, tomatoes and artichoke hearts with
bowtie pasta. 11.00

Spaghetti with IMeatballs
Served with our homemade meat sauce and three huge meatballs. 11.00

Lasagna
Beef, Italian sausage, ricotta, mozzarella, provolone and meat sauce. 11.00

Chicken Alfredo @
Sliced chicken, mushrooms, green onions and Asiago Alfredo sauce with thin spaghetti. 11.00

Chicken Primavera

Sliced chicken, zucchini, yellow squash, red peppers, tomatoes, mushrooms, onions,
Kalamata olives, garlic, red pepper flakes, fresh basil, Asiago cheese and lemon garlic butter
with bowtie pasta. 11.50

Caliente Chicken @
Sliced chicken breast, onions, jalapefio bacon, tomatoes, cheddar, jalapefios and
spicy tomato cream sauce with thin spaghetti. 11.00

Ravioli Red & White
(lassic ravioli stuffed with four cheeses and served with both marinara and
Alfredo sauce side by side. 10.75

PastaYourWay Regular 8.50/ Gluten-free pasta 9.50 @
Choose one pasta: Angel hair / Bowtie / Spaghetti / Rigatoni
Choose one sauce: Meat / Pesto / Marinara / Spicy Tomato Cream / Asiago Alfredo
Add one meat: @ Chicken 2.00/ (@ Sautéed Shrimp 4.00
(6P Sausage 2.00 /Meatball 1.25

Mac n’ Cheese n’ Cheese n’ Cheese

Three cheeses, jalapeio bacon, red onions, bowtie pasta and crispy breadcrumbs. 9.50
Add Sliced Chicken 2.00
Add Sautéed Shrimp 4.00

BLACKENED
SALMON PICCATA

*Consuming raw or undercooked meats, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions present.
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CITRUS CEDAR PLA ; R } SOUPS & S.ALADS

House Salad @
House mix with diced tomatoes, jalapefio bacon, diced eggs, parmesan croutons
and choice of dressing. 4.00

Caesar Salad @
Romaine lettuce, Asiago, Caesar dressing and parmesan croutons. 4.00

Chicken Caesar @
Romaine lettuce, grilled chicken, mozzarella, Asiago, Caesar dressing and
parmesan croutons. Garnished with an Asiago crisp. 11.00

Smoked Salmon Salad ©
Lightly hickory-smoked salmon tossed with house mix, roasted red peppers, grape tomatoes,
shaved red onion and Asiago with a Creamy Dijon dressing and parmesan croutons. Garnished
with an Asiago crisp. 12.00

= Greek @
Romaine lettuce, roasted peppers, red onions, grape tomatoes, Kalamata olives, capers,

feta, toasted almonds, Greek Vinaigrette and parmesan croutons. Garnished with an
Asiago crisp. 9.00

Add: Grilled Chicken Breast 4.00 Fried Calamari 4.00
Crab Cake Italiano Sautéed Shrimp 4.00 Smoked Salmon 4.00
Angel hair pasta tossed with lemon garlic butter, Asiago cheese, tomatoes and -
mushrooms, covered with Alfredo sauce and topped with two crab cakes garnished = Market Cobb Salad @
with chipotle aioli. 13.50 Our house salad mix blended with a creamy sun-dried tomato dressing
ey Citrus Cedar Plank Salmon and topped with ham, bacon, grilled chicken, onions, tomatoes,

Roasted salmon with our fresh steamed broccoli and creamy jalapefio risotto. 17.00 avocados,diced eggs and shredded cheeses. Gamished with an Asiago arsp. 12.00

Shrimp Alfredo @

Shrimp, mushrooms, green onions and Asiago Alfredo sauce with thin spaghetti. 12.00 Tqmatp Basil Bisque @ Squp Of.t .he Day

Finished with pesto, croutons and Asiago. Enjoy our delicious seasonal soup.
Shrimp Scampi Pasta & Cup 4.00/Bowl 6.75 Cup 4.00/Bowl 6.75
A traditional shrimp scampi with tender sautéed shrimp, diced Roma tomatoes and .
fresh lemon juice served with angel hair pasta in a delicious garlic butter sauce. 13.00 Dressings:

Caesar Dressing Greek Vinaigrette Thousand Island

R Ranch Honey Mustard Sun-dried Tomato Vinaigrette
FLORENTINO - N Gl Bleu Cheese Lite Balsamic Vinaigrette  Creamy Sun-dried Tomato Vinaigrette

Artisan dough made in house daily, topped with a gourmet blend of

mozzarella and provolone cheeses, then hearth-baked in our Woodstone® Served with choice of shoestring French fries or pasta salad. Sub a house salad or
brick oven. (Gluten-free or cauliflower crust for $2.50 more) cup of soup for $2 extra.
Margherita @ Bistro Burger* . .
Olive oil, fresh mozzarella, diced tomatoes, garlic, fresh basil and toasted herbs. 8.50 - Double meat, American cheese, lettuce, tomatoes, pickles and special sauce. 8.75
= ~ = Italian Club Sandwich
~ = Florentino Smoked turkey and ham with provolone cheese, lettuce, tomatoes, roasted red peppers, crispy
Asiago creamed spinach, sliced chicken, jalapefio bacon, jalapefios, tomatoes, artichokes, pepperoni and a tomato aioli. 8.50
green onions, cheddar and our gourmet cheese blend. 9.50 =\ Sonoma Turkey Panini
Turkey breast, provolone, sliced avocado, spinach and sun-dried tomato pesto aioli. 8.50
Amoré @ Spicy Chicken Formaggio Panini
Tomato sauce, pepperoni, Italian sausage, roasted red peppers, caramelized onions and our Chicken, provolone, jalapefio bacon, baby spinach and chipotle mayo. 8.25
=, gourmet cheese blend. 9.50 Four Cheese Grilled Cheese
Portofino @ A dlassic grilled cheese sandwich made with four cheeses. 8.00
Pesto garlic Alfredo sauce, sliced chicken, caramelized onions, mushrooms, basil, Asiago
and our gourmet cheese blend. 9.25 Italian Sub
szzaYour Way ‘ A classic Italian sub with salami, ham and crispy pepperoni, provolone, tomato, red onions,
With our gourmet cheese blend and up to three toppings. pepperoncinis, chipotle mustard and balsamic vinaigrette. 8.75
Regular 8.50 / Gluten-free 11.00 @
Choose one sauce: Tomato / Asiago Alfredo / Pesto Garlic Alfredo
. . . . o - -
Extra toppings add 1.00 each: Chicken / Ham / Italian Sausage / Pepperoni p———— — T

Jalapeio Bacon / Jalapefios / Kalamata Olives / Mushrooms / Roasted Red Peppers
Sun-dried Tomatoes / Tomatoes / Artichokes / Caramelized Onions

» SIDES

Jalapefio Risotto 4.00
Side of Meatballs (2) 2.50
French Fries 2.00
Bowtie Pasta Salad 2.50
Mixed Vegetables 3.00

Tulsa 1/20



