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DINNER MENU

T W I S T E D  O L I V E S   $ 1 1

W H I P P E D  R I C O T TA  C R O S T I N I  $ 1 1

E DA MA M E  H U M M U S   $ 9 . 5

T U N A  TA R TA R E *  $ 1 6 . 5

C A L A MA R I   $ 1 3 . 5

B U F FA LO  C H I C K E N  A R A N C I N I   $ 1 1 . 5

F R E N C H  O N I O N  S O U P
D U M P L I N G S   $ 1 4 . 5

G R I L L E D
A R T I C H O K E S   $ 1 2 . 5

B U T T E R N U T  S Q UA S H   $ 1 1 . 5

L A M B  M E AT B A L L S   $ 1 4

S H O R T  R I B  R AV I O L I   $ 1 3

G R I L L E D  O C TO P U S   $ 1 5

T W I S T E D  B LU E  B R I S K E T   $ 1 4

C R A B  C A K E   $ M / P

A S I A N  C R AC K L I N G  S H R I M P   $ 1 4 . 5

S E A R E D  P R O S C I U T TO  
W R A P P E D  T U N A   $ 1 6 . 5

ADD OUR STARCH DU JOUR AND 
VEGETABLES FOR $6 MORE

PIZZA

MA R G H E R I TA   $ 1 5

T W I S T E D
MA R G H E R I TA   $ 1 5

P R O S C I U T TO    $ 1 8

G R E E K  P I Z Z A    $ 1 8

EN
TREES

T W I S T E D  P E N N E
P R I MAV E R A   $ 2 7

R OA S T E D  MA R I N AT E D
C H I C K E N   $ 2 6

S T E A K  O N  A  S TO N E   $ M / P

S U P E R  LU M P
C R A B  C A K E S   $ M / P

A H I  T U N A   $ 2 9

B R A I S E D
L A M B  S H A N K   $ 3 1

T H A I  B B Q  S A L M O N   $ 2 9

G R I L L E D  R I B E YE   $ 3 2

B ACO N  W R A P P E D
P O R K  M I G N O N   $ 2 8

PA N  R OA S T E D
B A R R A M U N D I   $ 2 9

G R I L L E D  PAC U
F I S H  R I B S   $ 2 8

T W I S T E D  O L I V E ’S  
H O U S E  B L E N D  B U R G E R *   $ 1 5

ADD FRIED EGG  $1

SA
LA

D
S

SO
U

PS

H O U S E  S A L A D   $ 6

B A BY  G R E E N S
S MA L L  $ 8  |  L A R G E  $ 1 0

C A E S A R  S A L A D *  
S MA L L  $ 8  |  L A R G E  $ 1 0

O R G A N I C  K A L E  S A L A D *   $ 1 6 . 5

G R I L L E D  S H R I M P  S A L A D   $ 1 6 . 5

PERFECT
PAIR

G R E E K  I TA L I A N
C H O P P E D  S A L A D   $ 1 5 . 5

P O R K  B E L LY  S A L A D   $ 1 6 . 5

ADD CHICKEN $7, SHRIMP $8
OR SALMON $11 TO ANY SALAD

S O U P  D U  J O U R  
C U P  $ 5  |  B O W L  $ 6

C R A B  B I S Q U E  
C U P  $ 6 . 5  |  B O W L  $ 7 . 5  

F R E N C H  O N I O N   $ 7

T H R E E  S O U P  S A M P L E R   $ 1 0 . 5
ASK YOUR SERVER FOR A DRINK

SUGGESTION TO COMPLIMENT

YOUR DINNER

S K I R T  S T E A K  $ 3 1

*Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illnesses

panko-crusted, housemade chorizo,
parmigiano-reggiano, garlic aioli

Preserved lemon relish

sesame chips

caper, shallot, tomato, lemon aioli, avocado

Thai lime dipping sauce, Thai bbq sauce

blue cheese, broad street wing sauce

house-smoked tomato vinaigrette, baby greens

tempura-battered squash, pickled chile, 
sage honey, parmigiano-reggiano

Moroccan spiced meatballs, a garlic 
yogurt sauce

braised short rib, caramelized onion, 
madeira cream

oregano olive oil citrus vinaigrette

house-smoked brisket, garlic bruschetta,
blue cheese sauce

lemon aioli, remoulade sauce

jumbo shrimp, sweet, garlic chile sauce

limoncello, shallots, caper, garlic butter,
roasted tomato, micro greens

pomodoro sauce, fresh mozzarella, basil oil,
parmigiano reggiano

smoked tomato sauce, fresh mozzarella,
parmigiano-reggiano, basil oil

pomodoro sauce, prosciutto, arugula, 
parmigiano-reggiano, white truffle oil, egg

pomodoro sauce, parmigiano-reggiano,
red onion, red pepper, kalamata olives,
shaved fennel, soppressata, feta

baby greens, red onion, tomato,
bell pepper, cucumber, carrot, 
balsamic vinaigrette

baby greens, tomato, candied walnuts,
feta, craisin, balsamic vinaigrette

romaine, garlic croutons,
parmigiano-reggiano, caesar dressing

butter roasted marcona almonds, avocado,
shaved pecorino, hearts of palm, tomato,
raspberry balsamic dressing

romaine, hearts of palm, avocado, tomato, 
red onion, feta, smoked tomato vinaigrette

romaine, garbanzo, red pepper, fennel, 
tomato, onion, soppressata, feta, olives, 
oregano white balsamic vinaigrette

bibb lettuce, honey crisp apple, fried 
cheese curd, crisp pork belly, tomato, 
onion, toasted hazelnuts, sherry vinaigrette

shrimp, tomato, artichoke, spinach,
scallion, basil, garlic, lemon juice, 
balsamic

tomato, capers, pine nuts, olives, 
white wine, mushroom, sauteed spinach, 
scallion rice

raw filet mignon on a 600° granite stone,
porcini mushroom sauce, blue cheese sauce,
sea salt, garlic, starch du jour, vegetable
ADD CHEF’S BALSAMIC STEAK SAUCE $2

2 crab cakes, lemon aioli, remoulade, 
starch du jour, vegetable

seared tuna, tomato, capers, green 
peppercorn, white balsamic, olive oil, 
starch du jour, vegetable

slow-roasted lamb, rosemary red
wine sauce, mushroom risotto, vegetable

wakame salad, pickled ginger, 
thai bbq sauce, forbidden rice

Pomegranate balsamic, red wine 
reduction, starch du jour, vegetable

marinated skirt steak, plantain
fried rice, sweet soy glaze, vegetable

chili maple glaze, bok choy, 
avocado veggie spring roll

filet of barramundi, toasted almond, 
red grapes, lemon beurre blanc, 
starch du jour, vegetable

pacu ribs, citrus bbq glaze, 
spicy slaw, tico black bean rice

F I S H  TACO S   $ 2 3 . 5
grilled mahi mahi, 
tico black bean rice, vegetable, 
lizano salsa

cheddar, caramelzed onion, 
lettuce, tomato, kaiser roll

C A L A MA R E T T I  PA S TA   $ 2 9
calamari, shrimp, scallops, vodka
cream sauce

INDICATES AVAILABLE GLUTEN FREE



Since the beginning we always envisioned 
bringing the f reshest most local  ingredients into 
the kitchen here at Twisted Olive.  Our organic 
GMO-f ree garden is a labor of love that enriches 
our menu, our cocktai ls ,  and our l ives.  From 
the plotting and planning of early February to 
the end of harvest season in late October,  we 
are continuously looking for ways to al low our 
customers to experience the f reshest ingredients. 
From our handcrafted cocktai ls  to our bountiful 
menu, the garden works its way into our daily 
activit ies.  This al lows us to pass on the f ruits of 
our labor to you,  the customer.  So please sit  back 
and enjoy your t ime here,  it  is  our pleasure to 
have you dining with us.

Sincerely, 
Chef Steve Kershner


