
Olive's Chili
This classic chili is full of beef, kidney and black beans
and mild peppers. Simmered with tomatoes and
spices. Served with house bread. 6.5

Soup Du Jour
Served with house bread. 6.5

Mediterranean Board
This house favorite includes warm seasoned olives,
Fresh Bread & The worlds freshest olive oil to dip in
topped with a touch of traditional balsamic. 8.5

Italian Marinara & Bread
Our rich marinara blended with olive oil, Romano &
Parmesan cheese and served hot with 1/2 loaf of our
house bread. A great shareable! 8.5 Whole Loaf 10.5

Cheesy Garlic Flat Bread
Tandoori naan brushed with garlic olive oil then
topped with a house-made garlic butter and
shredded mozzarella. Finished off with a few shakes of
Romano and Parmesan cheeses. 9

Ahi Tuna
Chilled Ahi tuna slice & served on romaine and
garnished with our own Honey Ginger Soy & wasabi
sauce. 13

Locs with a Schmear
Mini bagel crisps with a schmear of our dill olive oil
cream cheese and topped with tomato and
salmon. 13

Imperial Crab Balls (4)
Succulent lump crab balls made with our house
imperial mix. 14
Additional Balls 3.50 each

Italian Meatballs Marinara & Garlic Bread
Grande Italian Meat Balls made with lean cuts of beef
and pork, Romano and Ricotta cheeses, fresh herbs
and spices in our rich marinara and served with
cheesy garlic bread. A great shareable! 14

Charcuterie - Cheese Board
Chef's choice of fine cheeses, salamis, fruit & nuts and
served with fine crackers. 16 Smaller Portion 10

Salmon Charcuterie Board
Cold smoked Pastrami, Spicy, traditional and a hot
smoked candied salmon that is out of this world.
Served with Havarti dill cheese, capers, our own course
Dijon dill mustard. Egg whole olives, garlic & herb
crackers and fresh crostini. 25

Shrimp Salad Grinder with Bacon
A generous portion of Laurah's "Baltimore style" shrimp
salad served on a fresh hoagie roll with bacon. Low
carb version available over romaine canoes. 14

Meata Balla Grinder
Grande Italiano Meata Balls made with lean cuts of
beef and pork, Romano and Ricotta cheeses, fresh
herbs, spices and topped with marinara and a slice of
mozzarella cheese. Served on a fresh hoagie roll. 13

Fish Grinder
A nice portion of wild caught Alaskan pollock baked
to perfection using our lemon olive oil and 6 pepper
seasoning. Topped with creamy Parmesan sauce.
Served on a fresh hoagie roll. 13

Steak Burger
Fresh hand packed 8 oz burger topped with a slice of
fresh mozzarella, lettuce, tomato and our steak aioli
mix. 14.50

Steak & Cake
A house favorite! Our amazing Steak Burger topped
with a crab cake. 20

Bacon Pepper Jam (Pulled Pork)
Tender smoked pork roast, hand shredded and
tossed in our Bacon Pepper Jam. 13

Southwest Veggie Burger
This healthy vegan burger is a mixture of brown rice,
quinoa and bulgur with roasted corn, black beans,
and roasted red peppers. Topped with creamy
chipotle sauce and gouda cheese. 12

Chicken Parmesan
Large tender sous vide chicken breast topped with
our rich marinara and fresh mozzarella cheese. 13

Mega Imperial Crab Cake
A generous 1/2 pound portion of our lump imperial
mix topped with our house crab mustard on a toasted
Kaiser roll. Served with tater tots and house slaw. 28

The Naked Olive Lounge

Our         symbol means it is gluten free or has GF options. 
Consumer advisory: Consumption of raw or undercooked meat, fish eggs or poultry may increase your risk of food borne illness

Parties of 8 or more may have an 18% gratuity added automatically to the bill.

SMALL PLATES & SHARABLES OVERSTUFFED SANDWICHES
Unless noted, sandwiches are served on a Kaiser roll and 
garnished with truffle chips and a dill spear.

87 N. Washington St, Berkeley Springs, WV 25411
304-500-2668

Nakedolivelounge.com

Replace the chips with Tater tots for $2.50

Most sandwiches can be prepared         upon request



Substitute Steak burger or Meatballs 19, Salmon 
22

ENTRÉES Served after 4 PM All entrees include vegetable du jour, house salad and bread
 

4 Cheese Ravioli With Basil Cream Sauce
Ravioli made with a blend of ricotta, Romano, Parmesan & asiago cheeses covered in creamy basil pesto with pine nuts.
Topped with shaved Parmesan and baked to perfection. 18

Chicken Parmesan
A Large tender sous vide chicken breast topped with our rich marinara and fresh mozzarella cheese. 
Served with redskin gouda mashed potatoes. 23

Pollock Fillet Dinner
A nice portion of wild Alaskan pollock baked to perfection using our lemon olive oil and 6 pepper seasoning. Served with
redskin gouda mashed potatoes. 25

Kokkinisto Braised Beef
This tender oven braised beef is topped with our rich tomato base glaze and served with redskin gouda mashed potatoes. 25

Twin Crab Cake Dinner
Two large 6 oz lump imperial crab cakes served with your choice of side and vegetable du jour. Includes house bread and
salad. 38

Split plate $6.00

ENTRÉE SALADS
Calypso Salad

Mxed spring greens and add lots of goodies... Mandarin
oranges, strawberries, coconut, chopped almonds, dried
cran-raspberries and pineapple. The dressing is our
home made Blood Orange Olive Oil & Cranberry Pear
Balsamic. 13 Add Chicken 18, Salmon 20

Ahi Tuna Salad
Chilled Ahi tuna sliced & served over fresh Arcadian
garden mix with tomato and onion. Garnished with
wasabi sauce. Your choice of oil & balsamic
dressing. 16

Shrimp Salad Salad
A generous portion of Laurah's house made "Baltimore
style" shrimp salad served over fresh Arcadian garden
mix with tomato and onion. Your choice of dressing. 17

House Caesar Salad
Romaine lettuce, croutons, shaved Parmesan cheese
and of course our delicious house Caesar
dressing. 11 Add Chicken 16 Add Salmon 18

Cheddar Bacon Steak-burger Caesar Salad
Steak burgers topped with cheddar cheese and bacon
on our house Caesar. Then to add just a bit more
excitement we add a touch of Tunisian Baklouti Olive Oil
and a splash of Oregano Balsamic. 17

Pollock Fillet Caesar Salad
A nice portion of Alaskan pollock baked to perfection
using our lemon olive oil and 6 pepper seasoning on our
house Caesar. 18

Shrimp Salad Avocado Caesar
Sliced avocado with a nice portion of our shrimp salad
on our house Caesar. Tunisian Baklouti Olive Oil and a
splash of Oregano Balsamic served on the side. 20

Southwest Black Bean Burger Salad
Spring mix toped with salsa, avocado and the savory
black bean burger on top. Surrounding it with
cucumbers, bell peppers, egg, tomato, onion, seasoned
beans and Parmesan corn. Topped off with southwest
ranch, gouda cheese and tortilla strips. 17

Cheese Pizza
Rich marinara covered in a mozzarella and cheddar
cheeses. 12 GF Version 14

Roni Extreme
Artisan crust topped with our rich marinara and
loaded with pepperoni and then covered in a
mozzarella & cheddar blend of cheeses. 
12 GF Version 15

Meata Balla Pizza
Artisan crust topped with our rich marinara, Italiano
Meata Balls and then covered in a mozzarella &
parmesan blend of cheeses. 12

Meat Lovers Pizza
Artisan crust topped with our rich marinara, sliced
meatballs, bacon, pepperoni and then covered in a
mozzarella & cheddar blend of cheeses. 12

Malbec BBQ Chicken Pizza
Artisan crust topped with Malbec wine BBQ sauce,
chicken, ranch and mixed cheeses for an amazing
pizza experience. 12 GF Version 15

Hawaiian Pizza
Artisan crust topped with our rich marinara, apple
wood smoked ham, pineapple chunks and then
covered in a mozzarella & gouda blend of
cheeses. 12 GF Version 15

Imperial Crab Pizza
Our one of a kind personal pizza is Artisan crust
rubbed with olive oil and layered with a generous
portion of our lump imperial mix. Topped with shaved
smoked gouda for that final touch. 18

Truffled Mushroom Pizza
This vegetarian delight starts with Artisan crust topped
with our rich marinara, mushrooms marinated in truffle
oil and spices, onions and peppers and covered in a
mozzarella cheese. 13 GF Version 16

Pizzas are made with an Artisan crust.
Gluten free options are shown.

GOURMET PIZZAS


