P I~
OLLVERS
MOTHER’S DAY
BRUNCH FPEATURES

LOCAL OYSTERS*
HALF 24/ DOZEN 46

mignonette, cocktail sauce

HEIRLOOM TOMATO & RAINIER
CHERRY GAZPACHO 18
queso fresco,
lemon & chive croutons

SHRIMP
EGGS EN COCOTTE* 24
fra-diavolo, harrisa,

arugula, grilled sourdough

HAND-ROLLED
AGNOLOTTI* 34
prosciutto, goat cheese, roasted
tomato, chives

SPINACH & RICOTTA
FRITTATA

shishito pepper,
celery salad, dill

CHOCOLATE
CHERRY MOUSSE 14

salted caramel, gelato, amaretto

20% gratuity added to parties of six or more. 4 card limit per party. Cashless

*Certain items may contain raw or uncooked products or may be un-
pasteurized. Such items may increase your risk of food borne illness,
especially if you have certain medical conditions
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OLIVERS
MOTHER’S DAY
BRUNCH FEATURES

LOCAL OYSTERS*
HALF 24/ DOZEN 46

mignonette, cocktail sauce

HEIRLOOM TOMATO & RAINIER
CHERRY GAZPACHO 18
queso fresco,
lemon & chive croutons

SHRIMP
EGGS EN COCOTTE" 24
fra-diavolo, harrisa,

arugula, grilled sourdough

HAND-ROLLED
AGNOLOTTI* 34
prosciutto, goat cheese,roasted
tomato, chives

SPINACH & RICOTTA
FRITTATA

shishito pepper,
celery salad, dill

CHOCOLATE
CHERRY MOUSSE 14

salted caramel, gelato, amarecto
20% gratuity added ro parties of six or more. 4 card limit per party. Cashless

*Certain items may contain raw or uncooked products or may be un-
pasteurized. Such items may increase your risk of food borne illness,

especially if you have certain medical conditions



