
Entrees
All Entrees Served with Twisted Mashed Potatoes and Seasonal Vegetable

Starters
CHIPOTLE POTATO SOUP 
Birra, Pepper Jack Cheese, Mustard Croutons • 4

MINESTRONE SOUP 
Tomatoes, Mixed Vegetables, Cabbage,  
Ditalini Pasta • 4 

CHEDDAR BISCUITS 
Baked fresh with Honey and Pancetta • 4

HOUSEMADE HUMMUS 
Olive Tapenade, Herbed Crackers • 8

CALAMARI
Bell Peppers, Herb Aioli • 8

CRISPY SHRIMP
Crushed Red Pepper, Roasted Vegetables, 
Spiced Mango Jelly • 10

LAMB “SPANAKOPITA”
Wrapped in Brick Dough, Roasted Garlic 
Cream, Smoked Paprika Honey, Mint Pesto • 8

WINGS 
Roasted Vegetables, Buttermilk Emulsion, 
Housemade Hot Sauce • 9

LOADED FRIES 
Rosemary, Cheddar, Pancetta,  
Truffle Ketchup, Cheese Sauce • 6

ITALIAN FLATBREAD
Diced Chicken and Italian Sausage,  
Mozzarella, Tomatoes, Olives, Garlic Oil • 9

BEEF FLATBREAD 
Braised Beef, Caramelized Onions,  
Bell Peppers, Horseradish Sauce, Gouda, 
Provolone • 10

Pastas
SEAFOOD LINGUINE

Mussels, Shrimp, Spinach, Mushrooms, Asiago, Clam Sauce • 19

TWISTED CARBONARA
Twisted Pasta, Bacon, Peas, Chicken, Garlic Cream Sauce • 15

SUPREME
Twisted Pasta, Crimini Mushrooms, Fresh Sausage,  
Hot Peppers, Ricotta Cheese, Red Meat Sauce • 16

TTO MAC AND CHEESE
Smoked Gouda, Cheddar, Bacon, Toasted Crumb Topping • 15

Sandwiches
All Sandwiches Served with House Fries

CRAB CAKE SLIDERS
Cheddar Onion Bun, Sweet Chili, Arugula, 
Verde Tartar Sauce, Tomato • 11

TTO BURGER*
8oz Burger, Egg Bun, Lettuce, Tomato, Onion, 
Roasted Garlic Aioli • 12

GRILLED CHICKEN BLT
Wheat Bun, Applewood Bacon, Lettuce,  
Tomato Jam • 12

BEER BATTERED FISH
Egg Bun, Arugula, Tartar Sauce, 
Hot Peppers • 10

GROWN UP GRILLED CHEESE
Sharp Cheddar, Brie Cheese, Sourdough 
Bread, Fresh Apple, Balsamic Vinegar • 9

P ies
Housemade Rustic Pizza • No Substitutions

AMERICANO
Pepperoni, Three Cheese Blend, Red Sauce • 15 

B-A-T  
Bacon, Arugula, Tomato, Provolone, EVOO • 15

NAPOLI 
Tomato, Basil, Mozzarella, EVOO • 15

BIANCO 
Spinach, Garlic, Fresh Ricotta, Mozzarella, 
Garlic Cream • 15
   
ALFREDO
Chicken, Broccoli, Fresh Tomatoes, 
Soft Mozzarella, Garlic Cream • 17

SICILIAN 
Spicy Sausage, Aged Mozzarella, Crushed 
Red Pepper, Red Sauce • 17

TWISTED
Pepperoni, Hot Peppers, Mozzarella, Provolone,
Red Meat Sauce • 17     

CREATE YOUR OWN
Start with a Cheese Pizza with Red Sauce • 14 

CHOOSE YOUR TOPPINGS: 
Provolone, Mozzarella, Spinach, Tomato,  
Arugula, Mushrooms, Hot Peppers, Broccoli, 
Olives, Onions • 1.50 each

Chicken, Pepperoni, Meatballs, Sausage, 
Bacon, Eggplant “Meatballs” • 2. each

Added  Twists
All Added Twists are Vegetarian

TWISTED MASHED POTATOES • 4
BAKED POTATO • 4
FRENCH FRIES • 4 
STEAMED BROCCOLI • 4 
SEASONAL VEGETABLES • 4
SAUTÉED SPINACH • 5
ROASTED HOT PEPPERS • 4
SAUTÉED MUSHROOMS • 4 

Salads
Add Chicken • 7, Blackened Salmon* • 11,  

Steak • 7*, Crab Cake • 9

HOUSE ITALIAN 
Mesclun Greens, Housemade Pickled Hot  
Peppers, Fresh Tomatoes, Cheese Puffs, Red 
Wine Vinaigrette   Small • 4 / Large • 7

APPLE & DRIED FIG 
Mesclun Greens, Candied Pistachios, Boursin Cheese, 
Fig Balsamic Vinaigrette    Small • 6 / Large • 10

STRAWBERRY & BRIE 
Mesclun Greens, Cashews,  Raisins, Smoked 
Honey Vinaigrette       Small • 5 / Large • 9

CAESAR 
Romaine, Housemade Croutons, Fresh Parmesan, 
Caesar Dressing       Small • 4 / Large • 7

CHOPPED WEDGE 
Iceburg, Bacon, Fresh Tomatoes, Egg, Kalamata 
Olives, Blue Cheese, Buttermilk Emulsion • 8

GRILLED CHICKEN 
Mesclun Greens, Kalamata Olives, Cucumbers, 
Fresh Tomatoes, Pepperoncini, Ditalini Pasta, 
Feta, Red Wine Vinaigrette • 12

GRILLED STEAK*
Mesclun Greens, Fresh Tomatoes, Cucumbers, 
Roasted Hot Peppers, Cheddar, Red Wine  
Vinaigrette • 12

Meatbal ls
Starter, Side, or Make it a Meal

SELECT YOUR TYPE:

SELECT YOUR STYLE:

SPANISH CHICKEN 
Garlic Cream Sauce  

and Asiago

CLASSIC BEEF 
Marinara and Mozzarella

NAKED
3 Meatballs with 

Sauce and Cheese 
Only
• 8 •

SMASHED
2 Meatballs over  
Garlic Toast with 

Sauce and Cheese
• 8 •

TWISTED
2 Meatballs over 

Twisted Pasta with 
Sauce and Cheese

• 14 •

GRILLED PORKCHOPS*
Two 8oz Chops, Topped with Blue Cheese

• 22 •

ALL NATURAL CHICKEN BREAST
Basil Pesto Sauce

• 18 •

FILET MIGNON*
7oz Cut Tenderloin, Marsala Sauce

 • 34 •

CLASSIC STRIP*
12oz Cut, Sautéed Mushrooms

• 28 •

TWISTED COWBOY*
20oz Bone-in Ribeye Twisted Style

• 38 •

CRAB CAKES
Crab Cakes, Lemon Butter, Tomato Jam

• 26 •

BLACKENED SALMON*
Remoulade Sauce

• 22 •

SEARED SEA SCALLOPS
Bacon Almond Gremolata

• 25 •

Entrees Available TWISTED Style:  
Topped with Chimichurri and Roasted Finger Hot Peppers • Add 3

*V

*V
*V*V

*V

*V

*V

italian american kitchen

t he Twisted O l ive

Gluten Free and Kids Menu available upon request. *Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 
A 20% Service Charge Is Applied to Parties of 8 or More.                      Denotes Spicy Item; Our Hot Peppers are HOT                Indicates Vegetarian Items                House Favorites*V

VEG “MEATBALLS” 
Eggplant, Spicy Marinara 

and Mozzarella

*V

*V

*V

*V
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