
tomato basil & ham bruschetta	 16
diced ham, shredded mozzarella, tomato 
slices, chiffonade basil, evoo, oregano, 
balsamic glaze, red sauce, on hoagie roll

Gooey Nachos	 16
tortilla chips, cheese, fresno chilis, 
black beans, pico, guac, lime crema, cilantro

Loaded Baked Potato Dip	 12
Nueske’s smoked bacon, green onions, cheddar, 
sour cream served chilled w/potato chips

Pretzel & Dip	 15
everything bagel pretzel served with 
warm cheese dip & stone ground mustard

Charcuterie Board         22
seasonal cheese, calabrese salami,
soppressata, olives, cashews, sweet onion jam, 
whole grain mustard, dried cranberry, naan bread 

Chickpea Hummus + Nduja      17
nduja sausage, charred carrots, cucumbers, olives, 
mint-pistachio pesto, Za’Tar, w/warm naan bread 

Asian Pork Bao               18
shredded pork, hoisin glaze, cashews, 
sriracha, coleslaw, cilantro, fresno chili

Salads
add protein: 
chicken +5, shrimp +7

Caesar Salad	 14
classic caesar w/ our house caesar 
dressing with stone ground mustard, 
EVOO, & croutons  (anchovie alert)

Spring Roll Salad	 17
chilled cooked shrimp, 
napa cabbage, carrot, bell pepper, 
green onion, basil, cilantro, bean 
sprouts & rice noodle, cashews, 
sweet soy & garlic chili peanut sauce
*ask us to spice it up

Olympus Salad 	 16
mix greens & romaine lettuce, 
cherry tomato, chickpeas, cucumber, 
olives, pepperoncini, red onion, feta, 
red wine oregano vin, w/warm naan 

Iceberg Wedge 	 14
oven roasted tomato & Nueske’s 
smoked bacon, bleu cheese, 
pistachio, green onion, peppercorn 
bleu cheese dressing

Cheese	 16
red sauce, cheese blend, 
dried oregano, fennel pollen

Pepperoni	 19
red sauce, cheese blend, 
pepperoni, dried oregano 

Hawaiian 	 25
red sauce, cheese blend, 
shaved ham, jalapeño, basil,
caramelized bourbon pineapple

Margherita	 25
red sauce, cheese blend, 
oven roasted tomato, basil, 
fresh mozzarella, EVOO
fennel pollen, dried oregano

Dill pickle pizza 	 25
garlic white sauce, cheese blend, ricotta
dill pickle chips, buttermilk dressing, & fresh dill  

Spicy Giardiniera + Sausage     25
red sauce, cheese blend, Italian sausage, 
spicy giardiniera, dried oregano

Street Corn	 25
garlic white sauce, cheese blend, 
roasted corn, cotija, cilantro, 
habañero mayo, paprika

Roasted Veggie	 25
garlic white sauce, roasted zucchini 
& piquillo peppers, fresh mozzarella,   
arugula, pesto, lemon aioli

pizza

$3.75
cheese  
pepperoni

$4.25
speciality

dill pickle

shareables

dessert

ask about our pizza of the month

cookie skillet	  8
chocolate chip cookie with vanilla ice cream & 
Ghirardelli chocolate sauce	

gluten-free options

sub cauliflower crust +$2
available for full pies only

Locally sourced breads from Nice Buns Bakery.

stuffed grape leaves	 12
with tzatziki, chopped olives, EVOO,
feta cheese, Za’Tar, fresh parsley

honey whipped ricotta		  12
with chilled roasted zucchini, golden raisins, 
pine nuts, crushed red pepper, EVOO, mint
add naan bread $1 or chips .50

bacon wrapped water chestnuts   12
wrapped in Nueske’s smoked bacon 
with cucumber, soy caramel,
crushed cashews, fresh mint

Warm Olive Bowl	  8
mediterranean olives, EVOO
fresh rosemary, lemon zest

Grilled Mortadella	 12
with golden raisin mostarda, arugula, 
bread crumb, fresh parmesan

Garlic Shrimp 	 13
with sweet corn puree, 
Nueske’s smoked bacon, 
EVOO, fresh herbs, paprika

small plates

handhelds 
served w/chips + pickles or side salad
sub caesar salad +1, sub GF hoagie

the chicken & goat cheese Panini	 16
sliced chicken, goat cheese spread, 
swiss cheese, arugula, balsamic glaze, 
roasted tomatoes, lemon aioli, pickle chips, 
on telera roll

Hoisin Glaze Pork Banh Mi		  17
house pickled vegetables, cucumber, 
jalapeño, cilantro, sriracha mayo, on telera roll

Short Rib + Mushroom    		 18
gruyere cheese, rosemary roasted mushrooms, 
bleu cheese horseradish spread, on ciabatta

Roasted Veg Panini	 15
roasted zucchini & peppers, fresh mozzarella, 
arugula, pesto, lemon aioli, on ciabatta

Italian Grinder           17
calabrese salami, soppressata,mortadella, 
spicy giardiniera spread, smoked gouda,  
romaine, tomato, on hoagie roll 

\

 glass of wine

��y h�r
3PM-6PMM-F

OHSO draft
slices (cheese + pepperoni)

small plates

TSA cocktails

glass of wine8

#latenight menu
Served 10pm-12am EVERY NIGHT
$6 #spirits
$8 #gin negroni & #rum daiqui
$10 shot combos



BUSCH LIGHT (12oz Can) Lager 4.1% ...............4

MILLER HIGH LIFE (12oz Btl) Lager 4.6% ..........5

COORS BANQUET (12oz Btl) Lager 5% ..............5

MICHELOB ULTRA (12oz Btl) Light Lager 4.2%..........5

MODELO ESPECIAL (12oz Btl) Light Lager 4.5% ........5

LEFFE ABBEY BEER (11oz Btl) Belgian Pale Ale 6.6% .....8

DONNA’S PICKLE BEER (12oz Can) Lager 4.4% ........7

MONTUCKY COLD SNACKS (16oz Can) American Lager 4.1% .7

FRANSISKANER HEFE (12oz Btl) Hefe-Weissbier 5% .....7

GUINNESS (16oz Can) Stout 4.4% ..................7

SAPPORO BLACK (22oz Can) Japanese Dark Lager, 5% .....7

BLUEBERRY SPACESHIP BOX (750ml Btl) Hard Cider 5.5%.. 28

O.H.S.O. HARD p.o.g. (12oz Can) Hard Seltzer 5% .........6

O.H.S.O. HARD watermelon lemonade  (12oz Can) Hard Seltzer 5%.6

HIGH NOON PINEAPPLE (12oz Can) Hard Seltzer 4.5% ...8

HIGH NOON BLACK CHERRY (12oz Can) Hard Seltzer 4.5% .8

��y h�r
3PM-6PMM-F

 OHSO draft
slices

cheese/pepperoni

small plates

TSA cocktails

glass of wine

$3 $8

#l��ight
E�RY NIGHT 10PM-12AM

drink specials
kitchen open

$10

TSA cocktails
sparkling saturn................... 14
gin, passion fruit, orgeat, falernum, lemon, lemon soda 

tsa ny sour........................ 14
rye whiskey, vanilla, cinnamon, lemon, ginger, berry, red wine

maple old fashioned................ 15
butter washed rye bourbon blend, maple syrup, bitters

poblano margarita.................. 13
tequila blanco, agave, lime, poblano liqueur  

BEACH BOI.......................... 14
tea infused mezcal, lime, tamarind, reposado, agave, tajin rim

jam sesh........................... 14
gin, cassis, cacao, orgeat, lemon

the easy lover..................... 15
gin, coconut campari, grapefruit liqueur, house vermouth blend

frida’s old fashioned.............. 15
Mezcal, reposado tequila, pineapple liqueur, agave, mole bitters

forget me not...................... 14
#vodka, raspberry, aperol, grapefruit, lemon

banana hammock..................... 14
dark rum, light rum, banana, lime

tarzan boy......................... 14
rye whiskey, banana, chocolate, absinthe

black manhattan.................... 16
rye, coffee infused amaro, bitters

matcha midori sour................. 12
#vodka, midori melon liqueur, matcha syrup, lime

starving artist coffee martini..... 16
Arcadia Coffee Vodka, chile liqueur, cinnamon syrup, 
coffee liqueur, cold brew, bitters

paloma #2.......................... 13
triple citrus #blanco, watermelon liqueur, lime, jarritos grapefruit soda 

mojito............................. 12
#rum, mint syrup, lime juice, soda water

cucumber mule...................... 13
Arcadia Cucumber Vodka, basil liqueur, lime juice, ginger

Angostura Vice..................... 15
angostura amaro, strawberry rum, strawberry coco cream, 
pineapple juice, lime, bitters

can i call you rose?............... 14
lychee, rose, gin, mexican rum, lemon, champagne

limoncello spritz.................. 15
limoncello, bubbles, mint

CANS & BOTTLES

RED WINE
red blend ....................... 13	 48
cabernet ......................... 13	 48
pinot noir....................... 14	 52
stags leap artemis Cabernet, California...   110

WHITE WINE
pinot grigio .................... 13	 48
sauvignon blanc  ................ 14	 52
chardonnay   .................... 14	 52
Rombauer Chardonnay, California ........... 	 68

SPARKLING WINE
la marca Prosecco, Italy................ 12	
rosé Rotating Sparkling Rosé............... 13	 48
Taittinger Champagne, France ........... 	 70

non-alcoholic
STRAWBERRY ITALIAN SODA..................6
AMARO FALSO bubbly “amaro” mocktail..............8
PHONY ESPRESSO NEGRONI bitter coffee mocktail..... 10
HOPPY REFRESHER (12oz Btl) Lagunitas Sparkling Hop Water....4
UPSIDE DAWN (12oz Can) Athletic, Non-Alcoholic Golden .....7
FREE WAVE (12oz Can) Athletic, Non-Alcoholic Hazy ........7
JARRITOS GRAPEFRUIT SODA.................4
BIG MARBLE FLAVORS: Ginger Beer, Proper Lemon, Proper Hibiscus.4
NA GUINNESS (14.9oz Can) Non-Alcoholic Stout...........7

ask about our cocktail of the monthask about our cocktail of the month

SNAQUIRI................................8
starwberry daiquiri, but small

COFFEE MARTINI SHOT.....................8
spiced pick me up

AMARO BLEND............................ 10
orange peel infused

D.I.C.K. -N- A BUSCH ......................8
D.i.C.K. peach whiskey shot & can of Busch Lite

house shots

12pm-3pms�urday+Su�ay

32oz Miller High Life, lemon juice, aperol $22
serves 1-2ppl

CURRENT DRAFT LIST ON SEPERATE MENUCURRENT DRAFT LIST ON SEPERATE MENU



gooey nachos $16
tortilla chips, cheese, fresno chilis, 
black beans, pico, guac, lime crema, cilantro

loaded baked potato dip $12
Nueske’s smoked bacon, green onions, cheddar, 
sour cream, served chilled w/potato chips

honey whipped ricotta $12
with chilled roasted zucchini, golden raisins, 
pine nuts, crushed red pepper, EVOO, mint

#gin negroni
 #rum daiquiri
#gin negroni
 #rum daiquiri

beer  shot combosbeer  shot combos

#spirits#spirits
#vodka, #gin, #rum, #blanco, 

neat or single mixer

#blanco + Modelo 
#rum + Coors Banquet 

#Vodka + Popcycle Blonde
House Amaro blend + Miller High Life

COOKIE SKILLET $8
chocolate chip cookie w/vanilla ice
cream & Ghirardelli chocolate sauce

pretzel & dip $15
everything bagel pretzel served with warm cheese dip 
& stone ground mustard

shareablesshareables

88

1010
++

66

#latenight

slicesslices
Cheese slice $3.75

pepperoni slice $3.75

dill pickle slice $4.25

sweetssweets

 the starving artist

every nightevery night 10pm-midnight10pm-midnight




