Twigs Lounge
Dinner Menu
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5:00pm-9:00pm      Sun - Sat
Starters
Shrimp Cocktail
Poached Jumbo Shrimp with a cracked peppercorn cocktail sauce & cucumber horseradish dill sauce

$3 per shrimp    GF
Mussels Marinière
Wine, leek & garlic broth finished with cream 
served with crostini 

12
Honey Cranberry Chipotle Wings
Carrots & house made Blue Cheese dressing
15
Cranberry Apple Brie Parfait

Warm melted brie layered with caramel apple slices, Rosemary cranberry compote & toasted baguette slices 

12
Grilled Flatbread

Chef’s creation using seasonal ingredient toppings

16

Lobster & Crab Cakes

Crispy pan fried lobster & crab cakes paired with Old Bay aioli, 

kale, dried cranberries, red onion, Gorgonzola salad with orange honey white balsamic vinaigrette

 15
Soup & Salad
French Onion
Rich onion soup with Swiss & Provolone cheese
9
Roasted Butternut Bisque

Chipotle aioli drizzle & crispy bacon

9

Salads can be half OR full orders
Caesar Salad*
Sourdough croutons, shaved Parmesan
 & house made Caesar Dressing
9 / 5
Bibb Salad 
Boston lettuce, dried cranberries, Gorgonzola, brown sugar almonds & champagne vinaigrette  GF / NUTS
9 / 5

Kalé & Arugula Salad 

Crisp bacon, apple, pomegranate seeds, red onion, toasted Pistachios & goat cheese 

with orange honey white balsamic vinaigrette   GF / NUTS
9/5

Add to the Above Salads:
Salmon** 14       Tuna Salad 7     Grilled Chicken 8      8oz Burger** 8
Lobster Crab Cake 10    Chilled Shrimp $3 each    Veggie Burger 8     8oz. Flat Iron Steak** 18
Entrees
Turkey, Apple & Bacon Panini

Roast turkey, Cheddar cheese, apple, crispy bacon, Arugula & red onion with honey mayonnaise 

on crusty Italian bread & house made chips
14

Chicken Jalapeno Popper Quesadilla

Grilled chicken breast with a creamy blend of cheeses, roasted Jalapenos and a chipotle cranberry sauce

16
Guinness Short Rib Potato Pie  

Guinness braised short rib with carrots, parsnips, butternut squash and Anna potato crust  
24
Twigs Burger**
Lettuce, tomato, onion & fries 
Choice of:   Pepper Jack, Provolone, American, Swiss or Cheddar
14
ADD:  Bacon $2.00       Avocado $1.50
(Beyond Burger Available upon Request)

Pomegranate Balsamic Glazed Salmon**
Ginger garlic Jasmine rice and roasted asparagus GF

26

Maple Brown Sugar Seared Sea Scallops 
Herbed potato parsnip puree, shaved Brussels sprouts with bacon & dried cranberries GF

30
Pumpkin Curry Braised Cod 
Pumpkin coconut curry broth with roasted leeks & butternut squash, ginger garlic Jasmine rice GF

25
Wild Mushroom & Roasted Garlic Flat Iron**
Cognac wild mushroom & roasted garlic demi-glace, 
herbed potato parsnip puree & roasted asparagus
28


Apple Cider Chicken & Butternut Squash Ravioli

Apple cider and brown butter pan seared chicken with butternut ravioli & Burrata cheese

                                                      27        /         21  (without chicken)
Root Vegetable & Turkey Chili 
Spicy turkey, braised root vegetable and black bean chili with sour cream, 
Guacamole, Cheddar Jack cheese & scallions with house made tortilla chips  GF

18
Please inform your server if you have a food allergy ~

*This menu item contains raw or undercooked ingredients

** “Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness”

                                                                                                              Gluten Free breads available upon request           GF = Gluten Free Items 
                                                           9.2021                              


