
342 Ludlow Ave.
Cincinnati, Ohio 45220

513-221-4200
www.olivesonludlow.com

Mon.-Thurs.     11:00 a.m.—10:00 p.m.
Friday     11:00 a.m.—11:00 p.m.
Saturday     9:00 a.m.— 11:00 p.m.
Sunday     9:00 a.m.— 9:00 p.m.

Lunch Served Daily till 4 PM

Brunch Served on 
Saturday and Sunday
9:00 a.m.— 2:00 p.m.

Lunch
Carry-out Menu

Or Delivery*
Check Our Web Page For Our  Bunch and 

Dinner Menu

Office Meeting Needs?

We have OLIVES Special Lunch Trays for groups of 10 
or more. We can also host Lunch Meetings up to 150 
People. Just call us for details

513-221-4200

No Rush Lunch
We will strive to have your lunch on 
the table in 10 minutes after you or-
der.  We want you to have time to 
relax as you dine with us.

We Validate! 
The Clifton Community Parking Lot 
is available for parking and we pay for 
the first hour. Gift Cards Are Now Available for OLIVES

OLIVES LUNCH ENTREES

PESTO EN CRUSTED CHICKEN…. $10.95
Seared breast of chicken en crusted with fresh pesto in a 

light cream sauce, served with marinated portabella mush-
room, parsnip and horseradish whipped potatoes, and 

chef’s garden vegetables.

ORECCHIETTE PASTA…. $8.95
Fresh orecchiette pasta with garden green peas, toasted 

pine nuts, mushrooms, asparagus tips, and sun-dried toma-
toes, served with Mascarpone cream.

LINGUINI SUZANNE…. $15.95
Fresh lemon-peppered linguini tossed with crab and 

shrimp, flamed with sweet vermouth, and finished with 
garlic-infused olive oil.

MELANZANA…. $10.95
Grilled savory eggplant with pine nuts and basil in house 

sun-dried tomato mushroom sauce.

SAUTÉ OF FRESH ASPARAGUS 
AND GREEN BEAN…. $8.95

Asparagus, green beans, snow peas, onions, and mush-
room chunks stir-fried in a sesame garlic sauce and served 

with wild rice pilaf.

CHICKEN POT PIE…$6.95
Chicken breast, cream sauce & vegetables baked in a flaky 

crust, fresh from the oven.

CHEF’S ITALIAN TURNOVER …$7.95
Homemade dough stuffed full of gourmet filling and fried 
golden brown.  Served with  Chef‘s special red sauce. Two 

styles to choose from:
Fresh mozzarella, pepperoni and spicy sausage …or
a mix of blended olives, fresh pesto, and mozzarella.

Sandwich Trays for Meetings
All of our Luncheon Trays come with OLIVES

homemade Saratoga Chips and BBQ Sauce. 
Each Tray will feed 10 to 12 People.

$49.95 per tray

OLIVES All Meat Tray
A delicious mixture of sandwiches made with Ham, 

Turkey, Roast Beef and Corned Beef

OLIVES Land and Sea Tray
A titillating selection of sandwiches made with Ham, 

Turkey, Roast Beef, Corned Beef , Chicken Salad, Tuna 
Salad and Seafood Salad

OLIVES Land and Vegetarian Tray
Ham, Turkey, Roast Beef, Corned Beef, Chicken Salad, 
Veggie Melt and Veggie Pita will make up this tray of

mouthwatering Sandwich options.

OLIVES Vegetarian and Sea Tray
A delectable selection of sandwiches made from Tuna 
Salad, Seafood Salad, Our Veggie Pita and Veggie Melt.

Each tray will be made up of an assortment of 
sandwiches from our OLIVES Lunch Menu. These 
sandwiches will be made on various types of bread.

OLIVES Signature Salad Bowl

Either of our Salad Bowls feed 10 to 12 people.
$19.95 per bowl

House Salad
With Balsamic Vinaigrette

Caesar Salad 

* Delivery available to a limited area for or-
ders of  $70 dollars or more. Between 10:30 
a.m. and 3 p.m.



OLIVES LUNCH 
SANDWICHES

1. PRIME RIB SANDWICH…. $8.95
Thinly sliced, slow roasted prime rib with fried onions and 
horseradish sauce served on a fresh French baguette with a 

side of au jus.

2.ANGUS CHEESE BURGER…. $8.95
10oz of fresh ground Black Angus beef with sweet red 
onion, tomato, and choice of cheese. (American, Swiss, 

cheddar, provolone)

3. OLIVES PEPPERCORN ENCRUSTED 
BLUE CHEESE BURGER…. $9.95

A 10 oz Angus burger encrusted with a medley of pepper-
corns and special seasonings, topped with melted Maytag blue 
cheese, and served with lettuce, sweet red onion and tomato.

4. OLIVES BLACK ANGUS MEATLOAF 
SANDWICH…. $5.95

Chef‘s homemade meatloaf made from pure black angus 
beef and special blend of herbs and spices, served with 

Olives own Guinness BBQ sauce and whipped horserad-
ish potatoes in place of the Saratoga chips.

5. MARINATED CHICKEN BREAST 
SANDWICH…. $8.95

Marinated breast of chicken with jack cheese and grilled 
tomato on a French baguette, served with side of sun-

dried tomato mayo.

6. STUFFED CROISSANT…. $5.95
Large flaky croissant filled with your choice of seafood, 

tuna, or chicken salad.

7.  OLIVES CLUB SANDWICH…. $5.95
Hand-carved turkey with fresh crisp lettuce, beefsteak 

tomatoes, smoked bacon, and sun-dried tomato mayo on a 
seeded French demi loaf.

8. HALIBUT SANDWICH… $10.95
Pub style halibut served with Cajun cream, tomato, and 

lettuce served on bakery fresh bun.
   

   9. CRISPY CRABCAKE SANDWICH…$12.95
Crispy Maryland style crab cake served on grilled sourdough 

bread with a side of red wine cole slaw and Dijon aioli

10. OLIVES DOUBLE DECKER…$5.95
Your choice of ham, turkey, or roast beef, and we stack 

it high on your choice of bread with Swiss, cheddar, or 
American cheeses to choose from.  Served with lettuce and 

tomato.

11. Make a B.L.T. for… $4.95

MORE LUNCH 
SANDWICHES

12. ROASTED VEGGIE MELT…$6.95
Oven roasted seasonal veggies tossed with garlic, Italian 

herbs, and a veggie cream cheese spread, with mozzarella, 
tomatoes, and sprouts in a fresh spinach tortilla wrap.

13.  VEGETARIAN PITA…$5.25
Grilled eggplant, cucumber, sprouts, tomato and fresh moz-

zarella, served on fresh pita bread with sun-dried tomato 
cream cheese and a side of Parmesan yogurt dressing.

14. MEATBALL MARINARA SUB 
SANDWICH…$5.95

Meatball marinara sub with a generous helping of Italian-
style meatballs bathed in Chef’s own tangy marinara sauce,  
topped with diced onions and blended cheeses served hot on  

freshly baked bread.

15. PULLED PORK SANDWICH…$7.95
Slow-roasted pork butt seasoned with light bbq spice and 
pulled into tender strips. Served with Olives Guiness BBQ 

sauce.

16. OLIVES REUBEN…$7.95
Hot, thinly sliced kosher corn beef served with caramelized 

apple, sweet onions and Russian dressing on thick cut marble 
rye.

17. TRADITIONAL REUBEN…$7.95
Hot thinly sliced kosher corn beef with sauerkraut, Swiss cheese 

and Thousand Island dressing on thick cut marble rye.

 ALL OLIVE’S SANDWICHES ARE SERVED WITH 
HOMEMADE SARATOGA-STYLE CHIPS.

ADD POTATO WEDGES FOR $2.00 

Something For The 
Sweet Tooth

There is always something new and 
delicious on the dessert menu. Ask 
about the featured dessert of the 
week. Along with our featured des-
sert we offer a variety of sweet 
treats that will add the final touch to 
any OLIVES entrée.

OLIVES SALADS 
18. SALAD OF TENDER MIXED GREENS

Baby mixed greens with garden vegetables and 
served with your choice of dressing.

Half size                                 Entrée size
$2.95                                       $4.95

19. CAESAR
Fresh crisp romaine tossed with Romano cheese, 

garlic croutons and creamy Caesar dressing, topped 
with shaved Parmesan cheese and sprinkled with 

fresh ground pepper.  Add grilled chicken or 
shrimp… $3.95

Half size                                 Entrée size
$3.95                                       $6.95

20. VINE RIPE TOMATO& BUFFALO 
MOZZARELLA SALAD

A sliced beefsteak tomato, basil and fresh buffalo 
mozzarella cheese with balsamic vinaigrette.

$7.95

21. SEARED CHICKEN TORTILLA SALAD
Tender chicken served over bed of mixed greens 

with black bean corn relish and yellow, red, and blue 
corn tortillas, smothered in cheddar and jack cheeses 

and served with peppercorn ranch dressing.
Half size                               Entrée size

$4.50                                    $7.95

22. SOUTHERN STYLE CHICKEN SALAD
Lightly breaded chicken breast served on a bed of 
fresh romaine with diced egg, cucumber, and to-

mato.  Served with side of creamy ranch.
Half size                              Entrée size

$4.95                                    $7.95

23. JACK’S COBB
Fresh romaine and spring greens garnished with 

fresh avocado slices, fresh diced tomatoes, crumbled 
Maytag blue cheese, apple wood smoked bacon, 

Virginia ham, and Swiss cheese. Served with a side of 
our Blue cheese dressing.

Half size                              Entrée size
$4.95                                    $8.95

Dressings
Ranch, Blue Cheese, Peppercorn Ranch, Honey Mustard, French, 

Caesar,  Thousand Island and Balsamic Vinaigrette 

 CHEF’S SOUP OF THE DAY
  Please ask your server about our soup of the day.

Small Bowl $3.95                  Large Bowl $4.95


