
SNACKS
CHEESE CURDS   $12   

House battered Farmer John’s cheese curds, deep 
fried and served with our signature buttermilk ranch 

SMOKED WINGS   $14   

Smoked chicken wings, deep fried, tossed in your 
choice of buffalo, Mango habanero, Jerk sauce, BBQ, 
or Thai peanut sauce, served with our signature 
buttermilk ranch 

TOFU WINGS   $12   

Smoked Tofu battered and fried, then tossed in your 
choice of buffalo, Mango habanero, Jerk Sauce, BBQ, 
or Thai peanut sauce, served with our signature 
buttermilk ranch 

DEVILED EGGS   $9   

Four deviled eggs topped with smoked paprika, chives, 
and crispy shallots 

ENDIVE BOATS   $11   

Belgian endive leaves filled with stilton cheese, toasted 
walnuts, shallots and a black truffle vinaigrette 

TOMATO BRUSCHETTA   $13   

Grilled baguette with herbed Montrachet, pesto, 
heirloom grape tomatoes, and balsamic reduction 

OLLIE FRIES   $6   

House made fries, tossed in Cajun seasoning and 
served with our signature buttermilk ranch 

TRUFFLE FRIES   $13   

House made fries tossed with white truffle oil, 
Parmesan, and herbs.  Served with garlic aioli 

ONION HAY   $7   

Battered to order onion strips, deep fried and served 
with our signature buttermilk ranch 

GIANT PRETZEL   $16   

Huge soft pretzel served with cheese sauce, whole-
grain mustard, and cranberry sauce 

MEDITERRANEAN PLATTER   $17   

Falafel, dolmades, hummus, cucumbers, marinated 
olives, warm pita, and pickled onion  

 

SALADS
Add chicken (4) smoked tofu (4) seitan (4) shrimp (5) or 
steak (6) 

CHOP SALAD   $16   

Bacon, hard boiled eggs, gorgonzola, house cheese 
blend, tomatoes, romaine, and our signature buttermilk 
ranch dressing 

CAESAR SALAD   $14   

Romaine, shaved and grated Sartori Sar Vecchio, 
potato bread croutons, house Caesar dressing 

GREEK SALAD   $14   

Kalamata olives, red onion, tomatoes, cucumbers, 
romaine, and feta with Greek vinaigrette 

PASTAS & 

BOWLS
CLASSIC MAC AND CHEESE   $14   

Our amazing six-cheese mac and cheese, topped with 
more cheese and baked 

BUFFALO CHICKEN MAC   $17   

Blackened chicken on top of our super creamy mac 
and cheese, drizzled with buffalo sauce 

PESTO PASTA   $15   

Mushrooms, tomatoes, caramelized onions and house 
pesto tossed with Orecchiette pasta and finished with 
white wine and cream. Add chicken (4) smoked tofu (4) 
seitan (4) shrimp (5) or steak (6) 

THAI PEANUT PASTA   $15   

Roasted squash, peppers, and onions tossed with rice 
noodles, Thai peanut curry, topped with sriracha and 
fresh cilantro. Add chicken (4) smoked tofu (4) seitan 
(4) shrimp (5) or steak (6) 

JAMBALAYA BOWL   $19   

Andouille sausage, bacon, and shrimp on a spicy 
tomato and pepper sauce over rice 

KETO BOWL   $21   

Roast chicken and peppered steak on a bed of roasted 
vegetables and parsnip puree 

SOUPS
Available as a cup or bowl. Add a side salad (House or 
Caesar) for $4. 

MULLIGATAWNY   $6 / $10   

Peppers, onions, celery, and apples in a coconut curry 
with white rice, topped with crema and fresh herbs  

TOMATO BASIL BISQUE   $5 / $9   

Roasted tomatoes, fresh basil, pureed with coconut 
cream, and topped with sour cream, chive oil, and fresh 
herbs 

OUR 20% SERVICE CHARGE

We believe in taking care of our staff!  They are our 

family!  There is just no way to give a consistent and 

fair living wage using the outdated industry 

standards. We now automatically add 20% to every 

bill, which is used to help pay a minimum $15 per 

hour base wage, and also split among ALL 

MEMBERS of our team- all front of house and all 

kitchen staff! Thank you for understanding, and for 

being a part of taking care of the people that are 

taking care of you! 

- Chef Dave 
OLLIESMADISON.COM 



SMASH 

BURGERS
All our burgers are made with hand-pattied fresh ground beef. 
Served on house made sesame potato buns 

Make any burger a Joy Burger (substitute IMPOSSIBLETM 
meat). GF bun available for $2 

Add a side of fries (3), truffle fries (5), or onion straws (3). 

Add a side salad (House or Caesar) for $4. 

THE NORM   $12   

Lettuce, onion, tomato, American cheese, ketchup, 
mustard, and mayo 

BRINNER   $14   

Bacon, sunny-side-up egg, hash brown cake, American 
cheese, and garlic aioli 

FORAGER   $14   

Mushrooms, caramelized onions, grilled green onions, 
and house cheese 

2ABPSSLCPOOASSB   $17   

That’s right…2 all beef patties, special sauce, lettuce, 
cheese, pickles, onions, on a sesame seed bun.  

 

Add a side of fries (3), truffle fries (5), or onion straws (3). 

Add a side salad (House or Caesar) for $4. 

GYRO   $14   

House made lamb & beef gyro meat, tzatziki, tomatoes, 
onions, cucumbers, and feta wrapped in a warm pita 

FALAFEL   $13   

Hummus, falafel, red onion, cucumber, lettuce, tzatziki, 
and tomatoes wrapped in a warm pita 

FISH SANDWICH   $14   

Fried cod, cabbage slaw, pickles, and tartar sauce on a 
sesame potato bun  

FISH FRY   $16   

Four pieces of fried cod, served with slaw, tartar sauce, 
and lemon 

CHICKEN SANDWICH   $14   

Roasted chicken, house cheese, lettuce, tomato, garlic 
aioli and shaved red onion 

SMOKED TOFU BBQ SANDWICH   $13   

Smoked tofu, BBQ sauce, lettuce, tomato, garlic aioli, 
and shaved red onion 

 = Gluten Free as is 

 = Gluten free option available 

 = Vegetarian as is 

 = Vegetarian option available 

 = Vegan as is 

 = Vegan option available 
Make sure to check out our complete and separate 
vegan menu for all substitutions and additional items 

DEEP DISH 

All pizzas are one size, deep dish, feed one to two people, and 
are baked to order.  Our cheese blend is 100% Wisconsin 
cheese, and is made up of Hooks Three-Year cheddar, Farmer 
John’s Provonello, Carr Valley Fontina, Sartori SarVecchio, Roth 
Butterkäse, and mozzarella 

VEG-OUT   $16   

Tomato sauce, house cheese blend, red onion, tomato, 
olive, mushroom, green pepper, and broccoli 

FULL OF IT   $17   

Tomato sauce, house cheese blend, pepperoni, 
sausage, red onion, green pepper, mushroom, black 
olive, and tomato  

MAC AND CHEESE   $16   

Cheese sauce tossed with elbow noodles, topped with 
our house blend of cheese and extra cheddar 

GREEK OUT   $16   

Tzatziki sauce, gyro lamb meat, tomato, red onion, and 
kalamata olives, house cheese blend and feta 

CAPRESE   $16   

Pesto topped with our house cheese blend, tomatoes, 
fresh mozzarella, and fresh herbs, drizzled with 
balsamic reduction 

THAI-MOUT   $17    

Thai peanut sauce, smoked tofu, carrot, red onion, 
grape tomatoes, and broccoli with our house cheese 
blend, drizzled with sriracha and crema 

PEPPERONI   $15   

Tomato sauce, house cheese blend, and pepperoni  

SAUSAGE   $15   

Tomato sauce, house cheese blend, and sausage  

CHEESE   $14   

Tomato sauce and house cheese blend 

CHICAGO   $17   

Tomato sauce, house cheese blend, pepperoni, 
sausage, red onion, and green pepper  

LEMON “CHEESE”CAKE   $11   

So good you’ll never know it is vegan!  House made 
with cashews, coconut cream, lemon, with a cheerio 
crust! Topped with berry coulis. 

CHOCOLATE CAKE   $11   

Chocolate almond cake topped with a rich chocolate 
buttercream and finished with orange butterscotch 

CHOCOLATE MOUSSE   $9   

House made chocolate mousse, topped with whipped 
cream and macerated berries 


