Twigs Lounge

Dinner Menu
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Available:

5pm-9pm
Mon thru Sat
(Closed Sunday)
Starters
Shrimp Cocktail 
Poached Jumbo Shrimp with a Cracked Peppercorn Cocktail Sauce & Roasted Tomato Pesto Aioli
$4 per shrimp   GF
Thai Basil Mussels
Spicy Coconut Curry Broth with Heirloom Grape Tomatoes & Garlic Buttered Naan
$13
Pineapple Mango Habanero 
Chili Wings 
Carrots & Garlic Lime Dipping Sauce   GF
$16
Lobster & Crab Cakes
Crispy PanFried Lobster & Crab Cakes 
with Lemon Chive Aioli, Boston lettuce, Goat Cheese, Cucumbers, Red Onion, Champagne Vinaigrette
 $16
Roasted Red Pepper 
& Garlic Whipped Feta
Warm Whipped Feta drizzled with Extra Virgin Olive Oil & Herbs, served with Carrots, Cucumbers, Heirloom Grape Tomatoes & Naan Chips 
$14
Caprese Flatbread
Heirloom Grape Tomatoes, 
Fresh Mozzarella & Basil
$11    Add Chicken @  $4
Soup & Salad
French Onion Soup
Parmesan Crouton, Swiss & Provolone Cheese
$9
Mexican Street Corn & Crab Chowder
Green Onion, Chipotle Aioli Drizzle & Cotija Cheese
$10
Salads can be half OR full orders

Caesar Salad*
Sourdough Croutons, Shaved Parmesan &
House made Caesar Dressing
$10/5
Bibb Salad 
Boston lettuce, Blueberries, Goat Cheese, Red Onion, Toasted Sunflower Seeds, Champagne Vinaigrette   GF
$12/6
Mediterranean Spinach & Arugula Salad 
Cucumber, Tomato, Red Onion, Garbanzo Beans & Feta with Creamy Lemon Dill Dressing GF
$12/6
Add to the Above Salads:
Salmon $16     8oz Burger** $11      Grilled Chicken $8     Lobster Crab Cakes $11
                                                       Veggie Burger $8      Tuna Salad $9     Chilled Shrimp $4 each
Entrees
Tuna BLATO
Lemon Chive Tuna Salad, Crispy Bacon, Lettuce, Avocado, Tomato & Red Onion 
with Herbed Mayonnaise on Italian Bread & served with House Made Chips
$14
Twigs Burger**
Brioche Roll, Lettuce, Tomato, Onion & Fries
Choice of:   Pepper Jack, American, Provolone, Swiss or Cheddar
$15
ADD:  Bacon:  $2.00       Avocado:  $1.50
(Beyond Burger Available upon Request)
Beef Tostada Quesadilla**
Refried Beans, Cheddar Jack Cheese, Seasoned Ground Beef with Shredded Lettuce,

Pico de Galo, Cojita Cheese, Guacamole & Lime Ranch Drizzle
$16
Hawaiian Turkey Burger Sliders**
Teriyaki Turkey Burgers, Grilled Pineapple, Red Onions, Shredded Lettuce, 

Provolone Cheese & Chipotle Aioli on Hawaiian Sweet Rolls & served with Fries

$15
Crispy Fish Cobb Salad
 Crispy Seasoned Battered Mahi, Romaine & Bibb lettuce, Cotija Cheese, Pico de Gallo, Cucumbers, 

Hard Boiled Egg, Spicy Cabbage Slaw & Crispy Corn tortilla Strips with Garlic Lime Ranch Dressing
$21
Honey Sriracha Seared Salmon 
Crispy Pan Seared Salmon with Honey Sriracha Beurre Blanc Sauce, 
Saffron Rice & Honey Butter Haricot Verts  GF
$29
Seafood Paella
Sea Scallops, Shrimp, Mussels & Salmon with Saffron Rice & Diced Tomatoes.
Served with Crusty Bread and Fried Plantains

$30
Grilled Blackened Mahi 
Smoked Roasted Tomato & Garlic Broth, Cheesy Jalapeno Polenta Cake & Honey Butter Haricot Verts GF
$28
Avocado Chimichurri Grilled Chicken
Warm Flour Tortillas with Chicken, Cotija Cheese, Pico de Gallo, Chipotle Aioli & served with Saffron Rice
$26
Filet Mignon **
Grilled 6oz Filet with Roasted Shallot, Garlic & Tarragon Butter Herbed Mashed Potatoes 
& Honey Butter Haricot Verts  GF
$39
~ 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 
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