TWISTED OLIVE
RESTAURANT WEEK

DINNER MENU
S$45 DINE IN ONLY

COURSE 1

TUNA TARTARE
LEMON AIOLI, AVOCADO, CAPERS, TOMATOES, SHALLOTS, BAGUETTE

SHORT RIB RAVIOLI
BRAISED SHORT RIB, CARAMELIZED ONION, MADEIRA CREAM SAUCE

CONCH FRITTERS
FRIED CONCH, BELL PEPPER, ONION WITH CARIBBEAN A|OLI

WHIPPED RICOTTA CROSTINI
ROASTED BUTTERNUT SQUASH WITH RICOTTA, PRESERVED LEMON RELISH
SERVED ON A CROSTINI

TWISTED BLUE BRISKET
HOUSE-SMOKED BRISKET, GARLIC BRUSCHETTA & BLUE CHEESE

COURSE 2

HOUSE SALAD

BABY GREENS, RED ONION, TOMATO, BELL PEPPER, CUCUMBER, CARROT,
BALSAMIC VINAIGRETTE

CAESAR SALAD
CRISP ROMAINE, GARLIC CROUTONS, PARMIGIANO-REGGIANO, HOUSE
CAESAR DRESSING
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COURSE 3

TWISTED PENNE PRIMAVERA

CHICKEN, TOMATOES, ARTICHOKES, SPINACH, SCALLIONS, GARLIC, BASIL,
LEMON JUICE, BALSAMIC

THAI BBQ SALMON

WAKAME SALAD, PICKLED GINGER, THAI BBQ SAUCE, SCALLION RICE, VEG
DU JOUR

PAN ROASTED BARRAMUNDI

BARRAMUNDI, TOASTED ALMONDS, RED GRAPES, LEMON BEURRE BLANC
SAUCE, STARCH DU JOUR, VEG DU JOUR

STEAK FRITES ON A STONE +$5

SIRLOIN STEAK, PORCINI MUSHROOM SAUCE, BLUE CHEESE SAUCE, SEA
SALT, GARLIC, HAND CUT FRIES, VEG DU JOUR

ORECCHIETTE PASTA
WHITE BEANS, SUN DRIED TOMATOES, KALE, BASIL, LEMON BUTTER SAUCE

COURSE 4
LIMONCELLO MOUSSE CAKE
PEANUT BUTTER CUP TRIPLE CHOCOLATE CAKE
PISTACHIO RICOTTA CAKE
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