
 

       

Dine-In Only 

Reservations Required on OpenTable 

Lunch - $15 

11am-4pm 

Small Plate (Choose One): 

Cup of Mamo McPeak’s Bacon Chicken Wild Rice Soup  

Side Pear Salad: Fresh pears, walnuts, bleu cheese, red onions, red wine vinaigrette 

Bell Pepper Frittis: Lightly fried with creamy cayenne horseradish and tzatziki 

Green Bean Frittis: Lightly fried with bleu cheese dipping sauce & cayenne horseradish 

Pickle Frittis: Lightly fried with bleu cheese dipping sauce & creamy cayenne horseradish 

 

Entree (Choose One): 

Apricot Turkey Sandwich: Thinly sliced turkey breast, red onion, creamy apricot cranberry spread on grilled cranberry 
wild rice bread 

Honey Mustard Chicken Sandwich: Delicately fried chicken breast, peppercorn honey mustard and lettuce 

Chicken Taco Platter: 3 mini jicama shells or corn tortillas served open-faced, topped with chicken, lime slaw, cilantro, 
cucumber, corn, carrots, green onion & pico de gallo. Served with cilantro white rice, cucumber ribbons, sweet & spicy 
chili sauce, bourbon sauce, and seasoned sour cream 

https://www.opentable.com/r/twigs-tavern-and-grille-reservations-rochester-2?restref=1076803&lang=en-US&ot_source=Restaurant%20website


 

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

Dinner - $28 

4pm-10pm 

Small Plate (Choose One): 

Baked Feta: Topped with tomatoes, onion, cilantro, served with Twigs 
chips 

Risotto Poppers: Four fried risotto croquettes filled with cream cheese & 
jalapenos with a tomato-citrus aioli 

Bowl of Mamo McPeak’s Bacon Chicken Wild Rice Soup 

Side Pear Salad: Fresh pears, walnuts, bleu cheese, red onions, red wine 
vinaigrette 

Bell Pepper Frittis: Lightly fried with creamy cayenne horseradish and 
tzatziki 

Green Bean Frittis: Lightly fried with bleu cheese dipping sauce & 
cayenne horseradish 

Pickle Frittis: Lightly fried with bleu cheese dipping sauce & creamy 
cayenne horseradish 

Entree (Choose One): 

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) 

Chicken Madeira: Pan seared chicken, Madeira wine sauce with asparagus 
and mushrooms topped with mozzarella & Twigs’ sweet pickled onions. 
Choose one Twigs accompaniment 

Baby Back Ribs: Tender, smoked, and topped with our own special BBQ 
sauce. Served with coleslaw and your choice of Twigs accompaniment 

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 

Parmesan Polenta: Homemade parmesan polenta topped with cheddar 
cheese, egg omelet, ground pork, fresh tomatoes, green onions & jalapeno 
cream sauce with sliced spuds 



 

Applewood Smoked Meatloaf by Papo: Pork meatloaf wrapped in Twigs mashed potatoes and cheddar cheese on an 
onion cream sauce. Served with coleslaw and your choice of Twigs accompaniment 

Fish & Chips: Lightly fried Barramundi served with spicy homemade tartar sauce & french fries 

Dessert (Choose One): 

Mistletoe Crustless Cheesecake 

Warm Brownie 

Dreamin' of Chocolate Cake 

Cranberry Peach Crumble 

Mamo McPeak's Old Fashioned Carrot Cake 

Crustless Cheesecake with choice of caramel, chocolate, white chocolate or raspberry sauce 


