Lunch and Dinner
Dine-In Only

Reservations Required via OpenTable

Lunch - $17
(11am-4pm)
Lunch Starter (Choose one):
Cup of Mamo McPeak’s Bacon Chicken Wild Rice Soup

Small Cranberry Spinach Salad: Dried cranberries, egg, bleu
cheese, cucumber, red onion, sunflower seeds, tangy
sweet vinaigrette.

Green Bean Frittis: Lightly fried with bleu cheese dip &
cayenne horseradish.

Lunch Entree (Choose One):

Chicken and Waffles: Four mini waffles with three crispy
fried chicken tenders, served with bourbon maple syrup,
honey butter, & our signature bacon sriracha cremosa.
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https://www.opentable.com/r/twigs-tavern-and-grille-rochester-2

Chicken Strip Plate: Three crispy fried chicken strips, choice of dipping sauce (bacon sriracha
cremosa, bbq, bleu cheese dipping, buffalo, hot honey, peppercorn honey mustard, ranch,
sweet & sour).

Apricot Turkey Sandwich: Thinly sliced turkey breast, red onion, creamy apricot cranberry
spread on grilled cranberry wild rice bread (gluten-free sandwich is on white bread).

Fried Pickle Burger: Fried sliced pickles inside and out, American cheese, lettuce, onion,
habanero mayo, topped with a cherry tomato.

Dinner - $27
(4pm-10pm)
Dinner Starter (Choose One):
Cup of Mamo McPeak’s Bacon Chicken Wild Rice Soup

Small Cranberry Spinach Salad: Dried cranberries, egg, bleu cheese, cucumber, red onion,
sunflower seeds, tangy sweet vinaigrette.

Small Caesar Salad: Romaine lettuce tossed in Chef’s Caesar dressing, topped with homemade
croutons, pepitas, & shaved parmesan cheese.

Green Bean Frittis: Lightly fried with bleu cheese dip & cayenne horseradish.
Sweet and Sour Shrimp: Four delicately coated fried shrimp with sweet & sour sauce.
Dinner Entree (Choose One):

Chicken and Waffles: Four mini waffles with three crispy fried chicken tenders, served with
bourbon maple syrup, honey butter, & our signature bacon sriracha cremosa.

Chicken Strip Plate: Three crispy fried chicken strips, choice of dipping sauce (bacon sriracha
cremosa, bbq, bleu cheese dipping, buffalo, hot honey, peppercorn honey mustard, ranch,

sweet & sour).
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Fish & Chips: Lightly fried Barramundi served with
spicy homemade tartar sauce & french fries.

Fish Tacos: Three corn tortillas with seasoned
Barramundi, lime slaw with cilantro, tomato, onion,
and chives, sweet and spicy Sriracha Cremosa. Served
with cilantro white rice.

Half Rack Baby Back Ribs: Tender, smoked, and topped
with our own special BBQ sauce.

Chicken, Pork, or Beef Street Taco Bowl: Avocado,
carrot slaw, cucumber, corn, black beans, pico de
gallo, verde sauce, fresh cilantro, fried tortilla strips
with Chef Luci’s homemade queso on the side. Your
choice of base (cilantro white rice, spanish rice, fresh
spinach, or lettuce mix).

Fried Pickle Burger: Fried sliced pickles inside and out, American cheese, lettuce, onion,
habanero mayo, topped with a cherry tomato.

Dessert (Choose One):
Mistletoe Cheesecake | Dreaming of Chocolate Cake | Carrot Cake | Warm Brownie
Add Ons:

Add 3 fried chicken strips + bacon srirach cremosa for $6.99. | Add accompaniment for $3.99.
| Extra sauce for S1.
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