
ENTREES

LUNCH MENU

PIZZA

SANDWICHES

T W I S T E D  P E N N E  P R I MAV E R A   $ 1 9

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

SALADS

SO
U

PS

H O U S E  S A L A D   $ 9

B A BY  G R E E N S  S MA L L  $ 1 0  |  L A R G E  $ 1 4

C A E S A R  S A L A D *  S MA L L  $ 9  |  L A R G E  $ 1 3

C A P R E S E  S A L A D   $ 1 8 *

G R E E K  I TA L I A N
C H O P P E D  S A L A D   $ 1 7 . 5

P O R K  B E L LY  S A L A D   $ 1 7 . 5

ADD CHICKEN $7, AHI TUNA $13, SHRIMP $9, 
DAKOTA STEAK $13 OR SALMON $13

TO ANY SALAD

S O U P  D U  J O U R  
C U P  $ 6  |  B O W L  $ 7

C R A B  B I S Q U E  
C U P  $ 7 . 5  |  B O W L  $ 8 . 5  

F R E N C H  O N I O N   $ 8

T H R E E  S O U P  S A M P L E R   $ 1 1 . 5

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

MA R G H E R I TA   $ 1 7
pomodoro sauce, fresh mozzarella, basil oil,
parmigiano-reggiano

T W I S T E D  MA R G H E R I TA   $ 1 7
smoked tomato sauce, fresh mozzarella,
parmigiano-reggiano, basil oil

P R O S C I U T TO    $ 2 0
pomodoro sauce, prosciutto, arugula, 
parmigiano-reggiano, white truffle oil, egg

W H I T E  C A P I CO L A  P I Z Z A    $ 2 0
ricotta, mozzarella, parmigiano-reggiano, 
capicola

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

vine-ripe tomatoes, fresh mozzarella, basil,
balsamic glaze

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

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

C A L A MA R E T T I  PA S TA   $ 2 1 . 5
calamari, shrimp, scallops, vodka
cream sauce

A L  PA S TO R  TACO S   $ 1 8
pineapple marinated pork, avocado salsa

SIDES
add sriracha, lemon & truffle aioli for $2
F R E S H  C U T  F R E N C H  F R I E S    $ 6

S W E E T  P OTATO  F R I E S    $ 6

S AU T E E D  H O M E MA D E  P I E R O G I E S  
W I T H  C A R A M E L I Z E D  O N I O N    $ 8
add truffle sour cream $1

O N I O N  R I N G S    $ 6

C I L A N T R O  CO L E S L AW    $ 4

soy honey, house pickles, pickled carrots, garlic
hummus, smashed avocado, multigrain roll

C R A B  C A K E   $ 2 3 . 5
lettuce, tomato, lemon aioli, kaiser roll

B U T T E R M I L K  F R I E D  C H I C K E N  $ 1 4 . 5
chicken breast, tomato, cheddar cheese, bacon,
lettuce, pickle, sriracha aioli, kaiser roll

R I B E YE  M E LT  $ 2 5 . 5
thinly sliced ribeye, provolone, caramelized
onions, horseradish, aioli, arugula, ciabatta

G R I L L E D  C H I C K E N  PA N I N I  $ 1 4 . 5
marinated chicken breast, fresh mozzarella,
tomato, sauteed spinach, pesto aioli

T W I S T E D  L A M B  G YR O  $ 1 6
lamb kafta, homemade tzatziki, tomato, onion,
lettuce, pita

R OA S T E D  E G G P L A N T  S A N D W I C H  $ 1 2 . 5

HOUSE-SMOKED
SANDWICHES
B E E F  B R I S K E T  $ 1 6 . 5
smoked beef brisket, pepper jack,
bbq caramelized onion, sourdough bread
DOUBLE MEAT AVAILABLE FOR $6

F I G G Y  P I G G Y  $ 1 5
house smoked pulled pork, fig preserve, 
brie cheese, arugula, balsamic crema, kaiser roll

H OT  PA S T R A M I  $ 1 5 . 5
house-made smoked pastrami, dijon, swiss, 
black rye bread
DOUBLE MEAT AVAILABLE FOR $6

C U B A N  $ 1 5 . 5
prosciutto, house smoked pulled pork, swiss,
dijon mayo, pickled jalapeno, garlic bread

CO B B  S A L A D  $ 1 6
grilled chicken, crisp red onion,
avocado, bacon, bleu cheese crumble,
hard boiled egg, garden herb dressing

BURGERS
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 6
cheddar, caramelized onion, lettuce, tomato,
kaiser roll

P O B L A N O  B L AC K  B E A N  B U R G E R  $ 1 6
poblano pepper and black bean, monterey jack 
cheese, lettuce, tomato, candied jalapeño mayo,
kaiser roll

INDICATES AVAILABLE GLUTEN FREE

G R I L L E D  S H R I M P  S A L A D   $ 1 8 . 5
romaine, hearts of palm, avocado, tomato, 
red onion, feta, smoked tomato vinaigrette

B A N H  M I  $ 1 7
crispy pork belly, chili maple glaze, pickled
carrots, cucumber, cilantro, mint, jalapeños,
hoagie roll

LOA D E D  F R I E S    $ 1 2 . 5 0
cheddar, bacon, green onion, ranch


