TWIGS BAR

TEMPURA VEGGIES PORTABELLA, ASPARAGUS, AVOCADO, ZUCCHINI,
MIRIN HORSERADISH SAUCE, BONITO FLAKES 11
PeacH BBQ'p Duck TENDERS GOAT CHEESE CRUMBLES 12
FRIED BRUSSEL SPROUTS SMOKED BACON, TOASTED PISTACHIOS, SRIRACHA AloLl 10
OvYsTER ORLEANAISE FLASH FRIED, LOBSTER CREAM SAUCE, AGED PARMIGIANO 14*
PiIMENTO 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

SAUCES
HOT, MEDIUM, MILD, PLAIN, TERIYAKI SRIRACHA, TEXAS BLEU, PEACH BBQ, GARLIC CHILI

SwWEeeT PoTAato FRIES 5 FReENCH FRIES 5 ONION STRAWS 5
Twigs BURGER * CHICKEN SANDWICH
GRILLED 13 FRIED, BLACKENED OR GRILLED
SERVED ON A BRIOCHE BUN WITH FRENCH FRIES, LETTUCE, TOMATO, ONION, PICKLE
AbDD:

AsHE CHEDDAR PIMENTO CHEESE SAUTEED ONIONS SAUTEED PEPPERS
AMERICAN CHEESE PROVOLONE GARLIC MUSHROOMS Toeacco ONIONS

Swiss Lusty MoNK MUSTARD AvocADO JALAPENOS

BLue CHEESE BACON BLuE CHEESE CoOLE SLAw FriIED EGG

Beer TENDERLOIN SANDWICH SLICED, GRILLED, SAUTEED 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 CrRAB 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*
Beer 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 @ SHRMP 6 e SaAlMON 6 © CRABCAKE 15 e Tuna 8

TomATO BisQuE 7 SoupP oF THE DAy 7
GARDEN SaLAaD 4 e SpeciaLTY SALAD 8

SUBSTITUTIONS + ADDITIONS ARE WELCOME FOR AN EXTRA CHARGE.

PLEASE INFORM YOUR SERVER OF FOOD ALLERGIES ® VEGETARIAN & GLUTEN-FREE ENTREES AVAILABLE
SpruT PLATE CHARGE ® CORKAGE FEE ® DESSERT CUTTING FEE

TWIGS PROUDLY SUPPORTS LOCAL ORGANIC FARMERS. VWHENEVER POSSIBLE WE SOURCE PROTEINS HARVESTED FROM SUSTAINABLE FISHERIES & FARMS.
GOODNIGHT BROTHERS ENSLEY FARM BroOKEN ARROW RANCH HEeRITAGE FARMS OcToprus GARDENS Joyce FarRms

AsHE CouNTY CHEESE OLD MiLL oF GUILFORD Watauga CouNTY FARMERS MARKET CAROLINA MOUNTAIN FARMS MANCHESTER FARMS

*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.



