
SM
A

LL PLATES

DINNER MENU

T W I S T E D  O L I V E S   $ 1 3

W H I T E  B E A N  C R O S T I N I  $ 1 3

T W I S T E D  S P I N AC H  A R T I C H O K E  D I P  $ 1 5

T U N A  TA R TA R E *  $ 1 7

C A L A MA R I   $ 1 6 . 5

P E S TO  M O Z Z A R E L L A  A R A N C I N I   $ 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 6 . 5

G R I L L E D
A R T I C H O K E S   $ 1 4 . 5

L A M B  M E AT B A L L S   $ 1 6 . 5

S H O R T  R I B  R AV I O L I   $ 1 5

G R I L L E D  O C TO P U S   $ 1 8

T W I S T E D  B LU E  B R I S K E T   $ 1 6

C R A B  C A K E   $ 2 3 . 5

A S I A N  C R AC K L I N G  S H R I M P   $ 1 8 . 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 8 . 5

ADD OUR STARCH DU JOUR AND 
VEGETABLES FOR $10 MORE

PIZZA

MA R G H E R I TA   $ 1 7

T W I S T E D
MA R G H E R I TA   $ 1 7

P R O S C I U T TO    $ 2 0

W H I T E  C A P I CO L A  P I Z Z A  $ 2 0

EN
TREES

T W I S T E D  P E N N E
P R I MAV E R A   $ 2 8

R OA S T E D  MA R I N AT E D
C H I C K E N   $ 2 9

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   $ 3 8 . 5

A H I  T U N A   $ 3 1

B R A I S E D
L A M B  S H A N K   $ 3 2

T H A I  B B Q  S A L M O N   $ 3 1

G R I L L E D  R I B E YE   $ 3 5

B ACO N  W R A P P E D
P O R K  M I G N O N   $ 3 1

PA N  R OA S T E D
B A R R A M U N D I   $ 3 1

G R I L L E D  B R A N Z I N O  $ 3 0

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

ADD FRIED EGG  $1

SA
LA

D
S

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 I L L E D  S H R I M P  S A L A D   $ 1 8 . 5

SID
ES

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, SHRIMP $9, 
AHI TUNA $13, SIRLOIN 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

S K I R T  S T E A K  $ 3 5

*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

black olive tapenade, heirloom grape tomatoes

homemade corn tortilla chips

caper, shallot, tomato, lemon aioli, avocado

Thai lime dipping sauce, Thai bbq sauce

house-smoked tomato vinaigrette, baby greens

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

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, 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

citrus bbq sauce, arugala salad,
scallion rice

A L  PA S TO R  TACO S   $ 2 5 . 5
pineapple marinated pork,
avocado salsa, cilantro
rice, vegetable

cheddar, caramelized onion, 
lettuce, tomato, kaiser rollC A L A MA R E T T I  PA S TA   $ 3 0

calamari, shrimp, scallops, vodka
cream sauce

INDICATES AVAILABLE GLUTEN FREE

F R E S H  C U T  F R I E S  $ 6

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

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


