
mornin g

AVOCADO TOAST GFR
sungold tomatoes, cucumber, breakfast radish, 
fresno chile, cilantro

B RE AKFAST BURRITO
chorizo, scrambled eggs, aged cheddar, potatoes, 
peppers, avocado, chipotle aioli

B AGEL SANDWICH GFR
everything bagel, bacon, egg, cheese 

13.99

14.99

8.99

8a -3p daily

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
*consuming raw or uncooked meats and seafood may increase your risk of foodborne illness   

CP = contains pork, GF = gluten friendly, GFR = gluten friendly upon request 

Only at Oliver’s
SALTED CARAMEL APPL E 
PANNE KOEKEN 
salted caramel, apple compote, whipped cream, 
streusel, powdered sugar

BREAKFAST PUPUSA  GF
chorizo-chihuahua cheese stuffing, napa slaw,  
salsa, cilantro crema, radish, avocado, 
sunny up egg

PORK BELLY AND GRITS  GF
cheese grits, hot honey glazed pork belly, fresnos, 
creamed greens, eggs your way

LOCO MOCO
rice, house-blend steak burger, 
hawaiian brown gravy, sunny up egg

10.99

12.99

15.99

14.99

The Classics
OLIVER’S SUNRISE GFR
two eggs any style, grilled bacon, 
camp fire potatoes, charred bread

t he Omelette
ham, tallegio, arugula, mushrooms, dressed greens

BISCUITS AND GRAVY
buttermilk biscuits, sausage gravy, 
two eggs any style 

BENEDICT  GFR
english muffin, canadian bacon, poached eggs, 
hollandaise, dressed greens

KIDS BREAKFAST 
(12yrs or young er ) 
scrambled eggs, bacon, small pannekoeken

15.99

13.99

13.99

15.99

9.99

Handhelds
O LIVE R’S  

B LOO DY MARY
titos vodka, house-bloody mary mix or  
bernie’s bloody mary mix, green olive, 

pepperoni, aged cheddar, pickle

Bernie’s Dill, Horseradish or 50/50

10.9 9

no on & n ig h t

GRILLED CHICKEN WINGS GF
bbq dry rub, jalepeño ranch

MEATBALLS
three meatballs, meat sauce, smoked provolone,
grilled bread

SPINACH ARTICHOKE DIP GFR
grilled bread

MINNESOTA POTSTICKERS
shiitake potstickers, sweet corn nage, chili oil, cilantro

T EXAS T WINKIES GF
bacon wrapped jalapeño poppers, 
pomegranate mollases

Appetizers
15.99

16.99

15.99

14.99

12.99

SWE E T & SPICY SHRIMP
sesame slaw, hot honey, sesame seeds

KORE AN T ACOS
gochujang pork belly, ginger pickles, slaw, 
cilantro crema, sesame  

N ACHOS GF
corn tortilla, queso blanco, chorizo, corn relish,  
pickled fresno, avocado, salsa verde

BRUSSELS SPROUTS GF
gochujang, aged balsamic, cashew 

BRUSCHE TTA TOAST
grilled baguette, roasted garlic aioli, roasted tomato, 
fresh mozzarella, basil, aged balsamic

14.99

15.99

15.99

9.99

12.99

daily

Rooted in Fire and Crafted with Purpose



SAUSAGE 
MUSHROOM GARLIC
white sauce, arugula, mushrooms, roasted garlic 
cloves, mozzarella, cup and char sausage

TH E W ISE GUY
meatballs, sopressatta, banana peppers,  
mozzarella, smoked provolone, fontina

SH ROOMAMI
white sauce, mushroom, smoked provolone, 
taleggio, fontina 

BACON 
bacon, onion, avocado, roasted toomato, lettuce, 
sriracha aioli, mozzarella

TH E DILL’YO
white sauce, north star dill pickle, mozzarella

MARGHERITA 
basil, fresh mozzarella, sungold tomato,  
roasted garlic, salt and pepper

TH E J ABRONI
pepperoni, jalapeno, hot honey, fennel pollen

COLORADO GREEN CHILI  GFR
braised pork shoulder, grilled tortilla

OLIV ER’S CAESAR  GFR
romaine, house-caesar dressing, corn relish,  
herbed bread crumb 

Fuji apple SALAD
apples, dried cherries, candied walnuts, blue cheese, 
maple vinaigrette

add grilled chicken breast 7, salmon 11, steak 9

OLIVER’S 
ALL DAY POT ROAST GF 
camp fire potatoes, carrots, jus

MAP LE  GLAZED SALMON GF
mashed potatoes, sweet corn sauté, maple glaze

CH ICKE N & DUMPLINGS
grilled chicken breast, buttered spaetzle,  
garlic mushroom cream sauce

SH RIMP & GRITS GF
cheese grits, creamed greens, hot honey

H ANGER STEAK GF
truffled mushroom and onions, camp fire potatoes

Woodstone  Pizza GFR

Soup & Salad Oliver’s Classics

Burgers & Sandwiches
18.99

19.99

18.99

16.99

15.99 

16.99

17.99

8.99

9.99

11.99

18.99

25.99

22.99

21.99

35.99

served with rosemary & olive oil kettle chips
upgrade gochujang brussels sprouts, campfire potatoes or creamed greens   
2.99

sub gf crust 4.99

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
*consuming raw or uncooked meats and seafood may increase your risk of foodborne illness   

CP = contains pork, GF = gluten friendly, GFR = gluten friendly upon request 

no o n & nig h t daily

*POKE   GF
rice, tuna poke, avocado, cucumber, pickled veg, radish, 
sesame seeds, sriracha aioli

CHICKEN   GF
rice, grilled chicken breast, corn relish, avocado, mushroom, 
onion, pepper 

*ST EAK  GF
rice, sliced hanger steak, pickled onions, fresnos, radish, 
chimi churri, avocado, chipotle aioli

Bowls
16.99

15.99

17.99

* THE BURGER  GFR
house-blend steak burger, aged cheddar, bacon, arugula, 
roasted garlic aioli

* THE O LI VER BURGER  GFR
house-blend steak burger, american cheese, pickles, 
grilled onion, special sauce 

KO REAN G RI LLED CHICKEN  GFR
gochujang, ginger pickles, sesame slaw, roasted aioli 

THE F UNKY CHICKEN  GFR
taleggio cheese, fig preserves, arugula, truffle aioli

SMO KED  TURKEY CLUB  GFR
smoked turkey, bacon, roasted tomatoes, arugula, 
sriracha aioli

* STEAK SANDWICH  GFR
sliced hanger steak, arugula, mushroom, chimi churi, 
chipotle aioli

18.99

15.99

16.99

17.99

17.99

16.99

CHEESECAK E  
NY style cheese cake, espresso mascarpone whipped 
cream, esspresso chocolate ganache

CARROT CAK E  
cream cheese italian buttercream, carrot cake, 
rum soaked raisins

CARAMEL PECAN DACQUOISE  GF 
chocolate almond cake, caramel mousse, 
toasted pecans

Desserts
9.99

8 .99

9.99

PIZZA  
cheese, sausage or pepperoni

CHICKEN QUESADILLA  
rosemary & olive oil potato chips & 
apple slices

MEATBALLS 
meatsauce, cheese, buttered spaetzle

KIDS STEAK     
4oz hanger, mashed potatoes and 
apple slices

Kids Menu
GRI LLED 
CHI CKEN BREAST  
mashed potatoes and 
apple slices

GRI LLED  CHEESE  
rosemary & olive oil potato 
chips and apple slices

cheeseBURGER  
rosemary & olive oil potato 
chips and apple slices 

12 and younger                      8.99

New
Our new wood-fired pizzas are even better!  
Carefully crafted with authentic Italian flour 

and a rich, smoky wood-fired sauce, the 
new flavor combinations provide a distinct 
and an elevated taste experience. Prepared 

in a traditional wood-burning oven, 
each pizza features a crispy yet chewy 

crust and deeply flavorful toppings.


