OMAHR
RESTAURANT
WEEK

TWISTED CORK
530
STARTERS (croose one

Honey Citrus Salad - mixed greens, beets, Gorgonzola, pickled onions, grapefruit-honey vinaigrette

Le Quartier Gazpacho - chilled cucumber, tomato, basil

Roasted Peach - goat cheese, honey, spiced mixed nuts

ENTREES (c-ocse one

Piedmontese Flat Iron Steak - Pasture fed, Twisted Cork butcher rub, asparagus, apple smashed potatoes
Ahi Cakes - Wasabi aioli, srirachi, fresh herbs, Jasmine rice, miso-sesame greens

Wild Shrimp - sautéed garlic, herb butter, Jasmine rice, greens

DESSERTS (croose oney

Citrus Bar - grapefruit, orange, lemon, shortbread crust
Bistro spun Ice Cream - vanilla bean ice cream, roasted pistachios

Truffle Cookie - 5 Ghirardelli chocolates - warmed

Omaha Restaurant Week menus are valid from September 15-24, 2017. Dine-in only.



