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Sandwiches w⁄Apple Slaw
CRAB CAKE BLT SANDWICH  ......................$15
Jonah crab, avocado, Applewood bacon, crisp lettuce,
beefsteak tomatoes and chipotle mayo
STEAKHOUSE BURGER .................................$14
Certified Angus beef, lettuce, tomato, red onion and
choice of American, fresh mozzarella or cheddar
CHEDDAR BURGER ........................................$14
Applewood bacon jam, fire roasted tomato, onions,
cheddar cheese and chipotle mayo
MEATBALL SANDWICH ................................$10
Homemade meatballs topped with sweet marinara,
melted mozzarella and grated Pecorino Romano
AVOCADO BLT ............................................... $13
Applewood bacon, slice avocado, beefsteak tomato,
crispy Romaine hearts and garlic aioli
CHIPOTLE CHEESESTEAK ...........................$14
Shaved NY Strip, garlic bread, beefsteak tomatoes,
chipotle mayo, peppers, onions and melted American cheese
FISH TACOS (3) * ............................................ $13
Chef choice blackened fish with pico de gallo, sour cream  
and crisp lettuce finished with black bean puree
TUNA SALAD WRAP .......................................$11
Tuna tossed with celery, red onions, cranberries
and spices to make this tuna salad to die for,
served on a multigrain wrap
BBQ PULLED PORK ........................................$11
Slow cooked pork that is pulled apart and then tossed in our 
new famous BBQ sauce and melted cheddar cheese served with 
house fries
BEER BATTERED FISH SANDWICH ............$13
Crispy whitefish beer battered, smothered with pico  
de gallo, chiffonade lettuce and finished with a  
tequila lime mayo. Served with house fries
CHICKEN SALAD SANDWICH ......................$12
Homemade shredded chicken salad with celery, carrots,  
chipotle, avocado, roasted tomatoes and crisp lettuce topped 
with apple slaw on white toast. Served with house fries
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Drinks

BYOB

PELLEGRINO 33.8 fl oz. $8
SARATOGA WATER 28 fl oz. $7

SODA $3
PEPSI $3

DIET PEPSI $3 
GINGER ALE $3

SELTZER $3
WATER $2.50

Visit our website at
OliveLucys.com

Follow us on



Appetizers
MUSSELS PORTUGUESE * ............................$14
Zesty jalapeño and cilantro salsa verde

CRISPY CALAMARI BALSAMICO  ................$14
Pickled long hot peppers and shallots with a balsamic glaze

CRISPY SHORT RIB ROLLS ...........................$12
Crispy rolls stuffed with pulled short ribs, caramelized onions, 
goat cheese, truffle and served with demi cream glaze

BRANDY CHORIZO FLAMBÉ * ......................$15
Chorizo, fresh cilantro, jalapeños and grape 
tomatoes flamed with a spiced brandy

HOMEMADE FRIED MEATBALLS ...............$12
Tender homemade meatballs served in sweet 
marinara sauce, topped with shaved Reggiano 
and freshly grated Pecorino Romano cheese

GARLIC SHRIMP ** .........................................$14
Tender shrimps sautéed with garlic and extra virgin olive oil

ROASTED STUFFED MUSHROOMS ........... $13
Stuffed with sweet ground sausage, baby spinach, 
Pecorino Romano, Gouda cheese and sprinkled with 
Lucy’s parmesan breadcrumbs with a beurre blanc

CLASSIC CLAMS OREAGANATA (7)  ...........$15
Lucy breadcrumbs and lemon white wine sauce with fresh lemon

LOBSTER EMPANADAS .................................$14
Stuffed with lobster meat, mascarpone and parmesan cheese

Pasta
{Gluten-Free * | Can Be Made Gluten-Free**}

BENNY’S PORTUGUESE ** ........................... $26
Spicy chorizo, clams, capellini, white wine sauce, 
roasted garlic, fennel and grape tomatoes

CHIPOTLE SHRIMP RAVIOLI ...................... $24
Ravioli stuffed with shrimp, mascarpone cheese, 
fresh herbs, tossed with fresh spinach, topped with 
shrimp and champagne cream sauce

RIGATONI VODKA ** ......................................$21
Vodka cream sauce, crumbled sweet sausage, 
spinach and shaved Reggiano cheese

WILD MUSHROOM RAVIOLI ....................... $21
Basil truffle butter cream sauce topped with  
crispy mushrooms and shaved Reggiano cheese

GOAT CHEESE AND FIG RAVIOLI ..............$20
Served in a fig cream sauce, topped with goat  
cheese and walnuts

LOBSTER RAVIOLI .........................................$25
Lobster stuffed ravioli with parmesan cheese served  
with a zesty sun-dried tomato brandy cream sauce

Salads
BABY BEET SALAD * ......................................$13
Goat cheese, dried apricots and cranberries,  
mixed greens, caramelized walnuts topped  
with granola and sherry vinaigrette

HEARTS OF ROMAINE ** ............................. $10
Crisp Romaine, garlic croutons, Caesar dressing  
topped with Reggiano and sprinkled with  
grated Pecorino Romano cheese

CAPRESE SALAD * ......................................... $14
Fresh mozzarella, grape tomatoes, roasted bell peppers, 
marinated olives and baby arugula tossed in balsamic 
vinaigrette, finished with balsamic glaze

MEDITERRANEAN SALAD * ........................ $13
Mixed greens, Mediterranean olives,  
grape tomatoes, apricots, feta cheese  
and caramelized apples with a peach vinaigrette

BABY SPINACH AND AVOCADO SALAD * .... $14
Fresh avocado, fire roasted tomatoes, red onions, cucumbers, 
bacon, cranberries and gorgonzola cheese tossed in 
house Greek vinaigrette with a balsamic drizzle

BURGANDY POACHED PEAR SALAD .........$14
Shaved fennel, carmalized walnuts, grape tomatoes,  
baby arugula, tossed in raspberry vinaigrette and  
finished in balsamic glaze

ADD ON: CHICKEN, SHRIMP, SALMON 
$6.00 / $9.00 / $11.00


