
Twist Bistro 
Sillicon Valley Restaurant Week 
from the 14th through the 21st 
Appetizers 
 

            Twist Salad, Daily Fresh Roasted Vegetables, 
balsamic vinaigrette 
Or 
Baked French Vegetarian Onion Soup, 
Baguette croutons and Gruyere cheese 
Or 
Eggs Meurette 
Poached in pinot noir, served on garlic toast, red wine sauce 
bacon pearl onions and mushrooms. 

Main Course 
Hanging Tender Steak & French Fries 
The butcher’s favorite cut, béarnaise and shallot sauce. 
A classic! 
Or 
Steamed Wild Alaskan Halibut 
Baby spinach salad, lemon beurre blanc. 
Or 
Portobello Napoleon 
Layers of mushroom, ratatouille and couscous, basil tomato emulsion 

Dessert 
Semi Sweet Chocolate Mousse 
Quenelle serve with french tuile cookie 
Or 
Roasted pineapple ravioli, strawberry soup 
Coconut pastry cream 
Or 
Domininique’s cheese platter 
A voyage to the cheese country 
 
 
 
$35.00 per person 
 
20% Gratuity on parties of six or more - 

 
La Cuisine Est Un Art,Tout Art Merite Patience 


