
twigs bar

*These menu items are cooked to order & may contain raw or undercooked ingredients.  Consuming raw or undercooked
 meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Twigs proudly supports local organic farmers.  Whenever possible we source proteins harvested from sustainable fisheries & farms.
Heritage Farms

Carolina Mountain Farms

Goodnight Brothers

Watauga County Farmers MarketAshe County Cheese Old Mill of Guilford

Octopus GardensEnsley Farm Broken Arrow Ranch

Manchester Farms

Joyce Farms

Please inform your server of food allergies • Vegetarian & gluten-free entrées available
 Split Plate Charge • Corkage Fee • Dessert Cutting Fee

Tomato Bisque  7     Soup of the Day  7
Garden Salad 4  •  Specialty Salad  8

Add:
Sautéed Peppers
Tobacco Onions

jalapeños
Fried Egg

Sautéed Onions
Garlic Mushrooms

Avocado
Blue Cheese Cole Slaw

Ashe Cheddar
American Cheese

Swiss
Blue Cheese

Pimento Cheese
Provolone

Lusty Monk Mustard
Bacon

Sweet Potato Fries  5 French Fries  5 Onion Straws  5

Beef Tenderloin Sandwich sliced, grilled, sautéed onions + mushrooms, french fries  14*
Firecracker Fish Tacos fried or blackened, catch of the day, asian slaw, firecracker sauce,

 mango salsa  14*
Southern Fried Chicken Breast house made pickles, avocado ranch, ghost pepper honey,

wilted spinach, pan fried corn bread  15
Twigs Crab Cake lemon caper tartar sauce, wilted spinach, cucumber quinoa salad  19

Horseradish Crusted Salmon tempura fried zucchini, mirin butter, smashed new potatoes  18
Ahi Tuna togorashi seared, asian slaw, pan fried corn bread  16*

Bar Filet grilled, gorgonzola butter, demi-glace, wilted spinach, smashed new potatoes  22*
Beef Tips tobacco onions, demi-glace, blue cheese, baby kale, smashed new potatoes  16*

Cajun Shrimp artichokes, crimini mushrooms, parsnip puree, basmati rice  16*
Angel Hair Pasta vodka cream, spicy broccolini, crimini mushrooms  14*

• Chicken  6     • Shrimp  6     • Salmon  6     • Crab Cake  15     • Tuna  8

Substitutions + Additions are welcome for an extra charge.

served on a brioche bun with french fries, lettuce, tomato, onion, pickle

grilled fried, blackened or grilled
Chicken SandwichTwigs Burger

13*

sauces
hot, medium, mild, plain, teriyaki sriracha, texas bleu, peach bbq, garlic chili

Tempura Veggies portabella, asparagus, avocado, zucchini,
mirin horseradish sauce, bonito flakes  11

Peach BBQ’d Duck Tenders goat cheese crumbles  12
Fried Brussel Sprouts smoked bacon, toasted pistachios, sriracha aioli  10
Oyster Orleanaise flash fried, lobster cream sauce, aged parmigiano  14*

Pimento Cheese ashe county cheddar, piquillo peppers  8
Baby Spinach Salad grilled chicken, arugula, honey balsamic vinaigrette, roasted beets,

 avocado brie cheese, toasted pistachios  12
Wings served with celery, ranch or blue cheese    • Half Dozen  6     • Dozen  12


