
firecracker shrimp
Crispy breaded shrimp tossed in a sweet and spicy 

sauce topped with cherry peppers and 
green onions    8.95

fried green tomatoes
Buttermilk battered fried green tomatoes layered 
with pimento cheese and topped with balsamic 

reduction    6.95

seared ahi tuna  *
Sesame crusted ahi tuna seared and sliced thinly 

over Asian slaw and topped with spicy sushi 
mayonnaise   12.95

smoked sausage and pimento
Housemade pimento served with sliced smoked 

sausage and buttercrisp crackers    8.95

bites

chef’s soup selection
Ask your server for today’s soup selection    4.95

house salad
Mixed greens, tomatoes, cucumbers, carrots, 

red onions, croutons and choice of dressing    4.95

grilled caesar wedge
Grilled romaine heart topped with creamy Caesar 

dressing, croutons, and pepito asiago    5.95

soups & salads

got your goat
Pepper herb crusted goat cheese topped

 with lemon olive oil and  pecan crusted goat cheese 
topped with balsamic blueberry reduction served 

with crackers   9.95

pickle fries
Handcut pickle fries dredged and fried crispy

 and served with ranch    6.95

hot chips
Freshly cut hot chips tossed in seasoning salt

 and topped with warm gorgonzola crème, crumbled 
bacon, and balsamic reduction    6.95

buffalo bites
Hand breaded marinated chicken bites tossed

 in buffalo sauce and served over hot chips    9.95

blueberry salad
Mixed greens with fresh blueberries, candied pecans, 

goat cheese, and lemon honey vinaigrette  8.95

harvest pear salad
Roasted pear layered with fresh mixed greens, bleu 

cheese, bacon, candied pecans, topped with a maple 
balsamic dressing    8.95

add chicken (3), shrimp (6), salmon (7), or ahi tuna (8) to any salad!!

Dressing Choices:
Balsamic, Bleu Cheese, Caesar, Ranch, Honey Lemon Vinaigrett, Maple Balsamic,  White Zinfandel Vinaigrette

* These items are cooked to order.  Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or 
EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions

= hint of heat



all american burger  *
½ pound angus burger topped with American cheese, 

lettuce, sliced tomato and shaved red onion on a 
toasted brioche bun with Twisted Fries    9.95

pimento burger  *
½ pound angus burger topped with our signature 

pimento cheese, bacon, fried onions, lettuce, 
and sliced tomato on a toasted brioche bun 

with Twisted Fries    10.95

fried green tomato burger
½ pound angus patty topped with lettuce, fried green 

tomatoes, pimento cheese, and balsamic reduction 
on a toasted bun with Twisted Fries    10.95

philly cheesesteak
Thinly shaved steak topped with onions, mushrooms, 

peppers, and provolone cheese stuffed in a hoagie 
served with Twisted Fries    9.95

best between buns

reuben
Shaved corned beef piled high and topped with 

sauerkraut, swiss cheese and Russian dressing on 
marbled rye and served with Twisted Fries    9.95

hot hawaiian chicken
6oz chicken, lettuce, fried jalapenos, provolone, fresh 

pineapple relish, and wildfire sauce on a toasted 
brioche bun with Twisted Fries   9.95

buffalo chicken
Buttermilk battered chicken breast tossed in buffalo 
sauce and topped with provolone cheese, lettuce, 

tomatoes, and shaved onions, served 
with Twisted Fries    9.95

chicken salad croissant
Freshly made chicken salad on a buttery croissant 

with lettuce and tomato and served 
with Twisted Fries    8.95

entrees

shrimp & grits
Tender shrimp sautéed in garlic, shallot, herbs, 

mushrooms and bacon served over savory 
grit cakes    16.95

grilled salmon  *
Grilled atlantic salmon over wild rice and roasted

 carrot topped with our citrus herb
 buerre blanc    17.95

salt & pepper catfish
Two lightly fried catfish filets served

with Twisted Fries    14.95

chicken champignon
Grilled marinated chicken breast layered 

over mashed potatoes and marinated mushrooms, 
topped with a gorgonzola crème    14.95

st. louis ribs
Savory, fall-off-the-bone ribs topped with Cheerwine 

BBQ sauce and served with  Twisted Fries    19.95

sirloin  *
Grilled 8oz sirloin with mashed potatoes 

and grilled asparagus    17.95

marinated ny strip  *
12oz hand cut ny strip topped with a mushroom 
cabernet demi glace and served with mashed 

potatoes    19.95

filet mignon  *
8oz certified angus filet served with mashed 

potatoes    31.95

twisted cajun pasta
Penne pasta tossed with bacon, caramelized 

onions and peppers in a Cajun crème sauce    10.95

ADD CHICKEN ($3) OR SHRIMP ($6)

crab cakes
Two 3oz crab cakes served over mashed potatoes and 

asparagus topped with a hollandaise sauce   17.95

grilled rainbow trout
Grilled North Carolina rainbow trout served over wild 

rice with a fresh pineapple relish   16.95

broiled tomato
 Caramelized tomato over mashed potatoes, grilled 

asparagus, and balsamic reduction   9.95

Twisted Fries
Homemade Chips
Mashed Potatoes

Wild Rice

sides
Collard Greens
Roasted Carrot

Grilled Asparagus (+$1)
Marinated Mushrooms

desserts
ask your server for today’s dessert options

Make your entree Oscar-style with topped with 3oz lump crab cake, asparagus, 
and hollandaise sauce ($7)

Sub out your all-beef burger with a turkey burger for only a $1


