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CHIPOTLE POTATO SOUP V Q
Birra, Pepper Jack Cheese, Mustard Croutons * 5

REUBEN STEW
Corned Beef, Cabbage, Marble Rye Croutons,
Swiss Cheese au Gratin * 5.5

CRISPY FOUR CHEESE RAVIOLI
Artichokes, Spinach, Marinara « 10

GREEK SHRIMP
Chickpea Crusted Shrimp, Cucumber, Tomato,
Feta, Kalamata Olives, Lemon, Tzatziki Sauce * 12

RISOTTO STUFFED PEPPER DUO \
Mozzarella and Ground Sausage Risotto,
Marinara, Basil, Balsamic * 12

CHICKEN QUESADILLA
Garlic Herb Wrap, Mozzarella, Provolone, Onions,
Peppers, Salsa, Citrus Sour Cream * 11

TWISTED WINGS =
Caribbean Jerk Rub, Sweet Chili Sauce,
Pineapple * 11

MUSHROOM GOAT CHEESE EMPANADAS
Lime Sour Cream, Pico de Gallo » 10

ROASTED GARLIC CITRUS
HUMMUS PARFAIT

Avocado Spread, Roasted Pepper Jam, Crispy
Pasta Chips, Fresh Vegetables « 10

CRISPY BRUSSELS SPROUTS =
Bacon, Truffle Honey, Parmesan « 9

CARIBBEAN JERK CALAMARI =
Jalapeno Chili Pineapple Sauce, Bell Peppers * 11

LOADED CHIPS
Pulled Pork, Housemade BBQ, Bacon,
Bleu Cheese Sauce, Scallions « 10

Add Grilled Chicken « 7, Salmon* « 11, Steak® « 12,
Chicken Salad « 6

HOUSE TTALIAN '\ Q
Mesclun Greens, Hot Peppers, Tomatoes, Cheese
Puffs, Red Wine Vinaigrette Small < 4.5/ Large * 7

APPLE & DRIED FIG\ =
Mesclun Greens, Candied Pistachios, Boursin Cheese,
Fig Balsamic Vinaigrette Small + 6/ Large * 11

STRAWBERRY & BRIE '\ =
Mesclun Greens, Cashews, Raisins,
Smoked Honey Vinaigrette Small « 6/ Large « 11

CAESAR
Romaine, Housemade Croutons, Fresh Parmesan,
Caesar Dressing Small « 4.5/ Large 7

ORANGE CITRUS \/
Mesclun Greens, Red Onions, Feta, Almonds,
Orange Vinaigrette Small +6 /Large * 11

With Orange Honey Glazed Salmon « Add 11

CHOPPED WEDGE =
Iceburg, Bacon, Tomatoes, Egg, Kalamata Olives,
Blue Cheese, Buttermilk Emulsion « 8

GRILLED CHICKEN

Mesclun Greens, Kalamata Olives, Cucumbers,
Tomatoes, Pickled Peppers, Ditalini Pasta,
Feta, Red Wine Vinaigrette « 14

AAAed Tuists

All Added Twists are Vegetarian
YUKON GOLD MASHED POTATOES
WITH LEEKS 45
HOUSE FRIES +4.5
STEAMED BROCCOLTI «4.5
SEASONAL VEGETABLES «4.5
SAUTEED MUSHROOMS -« 4.5
SAUTEED SPINACH+55
MACARONI AND CHEESE «7

italian american kitchen

Meatballs™

Starter or Side

SELECT YOUR TYPE:

CLASSIC BEEF
Marinara and Mozzarella

GREEK CHICKEN
Garlic Cream and Feta

VEG “MEATBALLS” \ U
Eggplant, Marinara and Mozzarella

SELECT YOUR STYLE:
NAKED SLIDERS
3 Meatballs with 2 Sliders with Sauce
Sauce and Cheese and Cheese
- «Qe

Crtrées

All Entrees Served with with Yukon Gold Mashed Potatoes with Leeks
and Seasonal Vegetable

GRILLED PORKCHOP*=
Thick Cut Pork Chop, topped with Blue Cheese
©22 .

PARMESAN BREADED CHICKEN BREAST
Balsamic Marinade, Tomato, Eggplant, Pickled Red Onions,
topped with Provolone Cheese
*19 .

FILET MIGNON*=
Rosemary Sauce, Smoked Bacon and Onion Jam
«34 .

CLASSIC STRIP*
Sautéed Mushrooms and Onions, Garlic Butter
«31.

GRILLED SWORDFISH
Fried Rosemary Sweet Pepper Salsa, Lemon Sauce
26

ROASTED CITRUS SALMON*
Orange Honey Glaze
24

SEARED SEA SCALLOPS =
Fresh Basil Cream, Red Pepper Jam
«29 .
PAN SEARED CRAB CAKE AND SHRIMP SKEWER
Horseradish Mustard Lemon Aioli
«26
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PUFF PASTRY WRAPPED MEATLOAF
Barbecue Sauce, Mozzarella, Yukon Gold Mashed
Potatoes with Leeks, Seasonal Vegetable
18«

TWISTED MAC AND CHEESE
Fusilli Napoletani, White Cheddar, Smoked Gouda,
Ham, Bacon, Broccoli

«18

FOLDED LASAGNA
Sausage, Ricotta, Mozzarella, Caramelized Onions
and Peppers, Rich Meat Sauce
19

Our goal at The Twisted Olive is to
exceed your expectations. If we did not,

please let us know while you’re here.
Your complete satisfaction is paramount
to our team.
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Housemade Rustic Pizza « No Substitutions

AMERICANO
Pepperoni, Three Cheese Blend, Red Sauce ¢+ 15.5

B-A-T
Bacon, Arugula, Tomato, Provolone, Garlic Cream « 15.5

NaPoLT
Tomato, Basil, Mozzarella, Balsamic, EVOO « 15.5

BIANCO\ =
Spinach, Garlic, Fresh Ricotta, Mozzarella,
Garlic Cream « 15.5

CHICKEN MEDITERRANEAN
Artichokes, Tomato, Kalamata Olives, Red Onion,
Spinach, Feta, Provolone, Crushed Red Pepper,
Garlic, Oregano, EVOO + 17.5

SICILIAN §
Spicy Sausage, Aged Mozzarella, Crushed Red
Pepper, Red Sauce * 17.5

TWISTED Q=
Pepperoni, Banana Peppers, Mozzarella,
Provolone, Red Meat Sauce * 17.5

CREATE YOUR OWN
Start with a Cheese Pizza with Red Sauce * 14.5

CHOOSE YOUR TOPPINGS:
Spinach, Tomato, Arugula, Mushrooms, Banana
Peppers, Olives, Onions ¢ 1.5 each

Chicken, Pepperoni, Beef Meatballs, Sausage,
Bacon, Eggplant “Meatballs” « 2 each

3?@%’%%

CRAB AND SHRIMP RAVIOLT
Seared Scallops and Shrimp, Roasted Peppers,
Zucchini, Spinach, Garlic Cream Sauce « 28

SPINACH FETTUCCINE \/
Roasted Red Peppers, Garlic EVOO, Squash,
Artichokes, Feta « 13

With Diced Chicken « 17

BEEF MEATBALL RIGATONI =
Caramelized Onions, Mushrooms, Ricotta,
Rich Meat Sauce « 19

CHEESE CAPPELLETTI
Cheese Filled Pasta, Roasted Corn, Peas,
Bacon, Butternut Squash Cream « 17

With Diced Chicken « 21

CHICKEN GNOCCHI ARRABBIATA \
Spinach Gnocchi, Arugula, Mushrooms,
Shaved Asiago * 19

ardlviches

All Sandwiches Served with House Fries

CHICKEN SALAD PIADA
Flatbread, Raisins, Walnuts, Lettuce, Tomato * 10

CRAB CAKE SLIDERS =
Sweet Chili, Arugula, Verde Tartar Sauce, Tomato « 14

LOADED BURGER* =
Egg Bun, Bacon, Provolone, Smoked Bacon and
Onion Jam, Mushrooms, Arugula « 15

Classic Cheeseburger*+ 13

GRILLED CHICKEN BLT
Wheat Bun, Bacon, Lettuce, Tomato Jam « 12

PULLED PORK
Multi-Grain Bun, Housemade BBQ, Bacon, Onion
Straws, Sliced Apple, Cheddar Cheese « 11

Credit card gift cards are not accepted at any GV Destinations location « Non TTO desserts, cakes, confections or family favorites: $1.50 per person
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne iliness.

A 20% service charge is applied to parties of 8 or more.

\ Denotes Spicy Item

’\/ Indicates Vegetarian Items “ House Favorites



