Twisted
Oak
American Bar & Grill
121 N. Center St., Suite 104, Historic Downtown Statesville, NC - 980-223-8186 - www.twistedoakbarandgrill.com

Appetizers

FIRECRACKER SHRIMP
hand-breaded tender shrimp tossed in our sweet-heat firecracker sauce...............................9.95
MINI SHRIMP & GRITS
a half portion of our house favorite!.............................................................................................8.95
FRIED GREEN TOMATOES
sliced green tomatoes, fried to perfection, layered with our famous spicy pimento
cheese and topped with a balsamic glaze over a bed of mixed greens.......................................8.95
PIMENTO CHEESE & CHIPS
house-made pimento cheese served with tortilla chips..............................................................6.95
NASHVILLE HOT CHICKEN DIP
chunks of chicken breast, cream cheese, and cayenne hot sauce make this creamy
dip drizzled with Nashville hot oil, and served with tortilla chips.............................................9.95
BROCCOLI FRITTERS
fresh cut broccoli florets and cheddar-gouda blend mixed together and seared gives
a twist to a classic, served with chipotle ranch..........................................................................8.95
SEARED AHI TUNA
yellowfin ahi tuna sliced and seared with a jalapeno and soy-ginger glaze........................... 12.95
SEASONAL GOAT CHEESE LOG
fresh, house-made compote covered goat cheese log, served with crostini............................ 10.95
CHARCUTERIE BOARD
chef leo’s selection of meats & cheeses.................................................................................... 12.95
TWISTED DEVILED EGGS
a creamy blend of egg mixture and our house-made pimento cheese piped
into a crispy egg shell topped with a bacon chip.........................................................................9.95

Salads

add a protein: chicken ($5), ahi tuna ($12), steak ($9),
scallops ($9), shrimp ($7), salmon ($9)
WALNUT & GOAT CHEESE SALAD
mixed greens topped with fresh diced pineapple, cherry
tomatoes, walnuts, cucumbers, and goat cheese, served
with balsamic molasses dressing.............................................11.95
CHICKEN SALAD SALAD... SALAD
house-made mesquite bbq style chicken salad served
atop a bed of mixed greens, cucumber, cherry tomatoes,
and croutons............................................................................. 10.95
QUINOA COBB
tossed salad of chopped romaine, quinoa, sliced hard boiled eggs,
cherry tomatoes, bacon, chopped chicken breast, and drizzled
with green goddess dressing.....................................................11.95
HOUSE SALAD
mixed greens, tomatoes, cucumber, carrots and croutons.......4.95
CAESAR SALAD
heart of romaine topped with asiago cheese, housemade
caesar dressing, and croutons....................................................5.95

Soups

FRENCH ONION
a classic! rich, tasty onion broth topped with crostini
and melted provolone cheese....................................................5.95
CHEF’S SPECIAL OF THE DAY
Our specially selected seasonal soup........................................6.95

SANDWICHES WE CRAVE Burgers & Sandwiches
PIMENTO BURGER
all-beef patty stacked high with house-made spicy pimento
cheese, applewood smoked bacon, and hand-breaded crispy
onions on a brioche bun 12.95
BLACK & BLEU
RIBEYE SANDWICH
tender, hand-cut ribeye blackened and topped with bleu
cheese crumbles, crispy onions, and bleu cheese slaw
on grilled sourdough 12.95
FRIED GREEN ‘MATER SAMMICH
our signature fried green tomatos with pimento cheese,
balsamic glaze, bacon, and lettuce
on sourdough bread 10.95
HOT HAWAIIAN CHICKEN
SANDWICH
blackened grilled chicken breast topped with bacon, provolone
cheese, grilled pineapple slice, lettuce, tomato, and onion
on ciabatta 12.95

all sandwiches served with Twisted Fries // gluten free buns available upon request ($2)
ALL-AMERICAN BURGER
all-beef patty topped with lettuce, tomato, onion, and American cheese
on a brioche bun........................................................................................................................... 10.95
CAROLINA BURGER
all-beef patty topped with American cheese, chili, slaw, onions and mustard
on a brioche bun........................................................................................................................... 12.95
PHILLY CHEESESTEAK
shaved ribeye topped with grilled green peppers, mushrooms, onions,
and provolone cheese on a hoagie roll........................................................................................ 10.95
BUFFALO CHICKEN SANDWICH
hand-breaded crispy chicken breast, tossed in buffalo sauce and topped
with lettuce, tomato, onion, and provolone cheese on ciabatta.................................................11.95
CHICKEN SALAD WRAP
mesquite bbq chicken salad, cucumber, tomato, and lettuce wrapped
in a spinach tortilla .................................................................................................................... 10.95
BLACKENED CHICKEN WRAP
blackened chicken, corn salsa, chipotle ranch, monterey jack, and cheddar
cheese in a spinach wrap............................................................................................................ 10.95
TWISTED PO’BOY WRAP
our signature firecracker shrimp, spring mix, roasted red peppers, diced tomatoes, and red onions
all wrapped in a spinach tortilla................................................................................................ 12.95

* 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

Beef

MAY WE SUGGEST
add a little “surf” to your “turf”: scallops ($9), shrimp ($7), firecracker shimp ($9)

RIBEYE
12oz. handcut ribeye served with mashed potatoes and green beans...................................... 27.95
NY STRIP
12oz. handcut NY strip marinated in our garlic-pepper sauce, and served with mashed
potatoes and green beans............................................................................................................22.95
FILET MIGNON
8oz. center cut beef filet mignon topped with garlic herb butter, served
with marinated grilled squash and zucchini and fingerling potatoes.......................................33.95
COUNTRY FRIED RIBEYE
handcut ribeye seasoned, breaded and fried crispy, then drizzled
with sawmill gravy, and served with mashed potatoes and green beans................................ 19.95
PEPPER STEAK
tender cuts of ny strip, ribeye and filet mignon seasoned and sauteed with caramelized
onions, roasted red peppers and green peppers over white rice................................................17.95

SOUTHERN STAPLES Poultry
CHICKEN & WAFFLES
fresh chicken tenders marinaded in buttermilk, hot sauce
and spices, breaded and fried perfectly, served atop a Belgian
waffle and drizzled with our house hot garlic molasses 18.95
SHRIMP & GRITS
our specialty! tender sautéed shrimp in a cajun creme sauce
with mushroom and bacon, served over two crispy
grit cakes 17.95

COFFEE & COCOA CRUSTED RIBEYE
our 12 oz handcut ribeye gently rubbed with a mesmerizing
blend of ground coffee beans and cocoa powder, then grilled to
your preference and topped with molasses butter, and served
with broccoli and fingerling potatoes 29.95

Add Your Own Flavor

M AK E I T Y OUR O WN SPECIAL CRE AT ION B Y ADDING ONE
OF OUR AM A Z ING FL AV ORED B U T T ERS T O Y OUR DISH ! $ 2 . 4 9
GARLIC & HERB garlic, fresh basil, rosemary and thyme
HONEY clover honey
CAJUN chipotle pepper and chorizo sausage
HORSERADISH horseradish and lemon zest
TRUFFLE, BLACK PEPPER & MUSHROOM white truffle oil, fresh
black pepper, and diced mushrooms
PARMESAN PEPPERCORN parmesan cheese and fresh black peppercorn

TUSCAN CHICKEN
fresh chicken breast stuffed with fresh herbs, spinach, prosciutto, and mozzarella,
served over linguine tossed in pesto sauce................................................................................ 19.95
HONEY GARLIC CHICKEN
fresh chicken breast hand-breaded and fried, drizzled with a honey garlic sauce
and served with broccoli and herbed rice....................................................................................17.95
MUSHROOM ASIAGO CHICKEN
fresh grilled chicken topped with a mushroom asiago creme sauce,
served with mashed potatoes and green beans.......................................................................... 16.95

Pasta

add a protein: chicken ($5), steak ($9), scallops ($9), shrimp ($7), salmon ($9)
TWISTED CAJUN PASTA
cavatappi pasta in a spicy cajun sauce with sauteed green peppers, onions,
and applewood smoked bacon.......................................................................................................11.95
PESTO ASPARAGUS PASTA
linguine tossed with asparagus and sun-dried tomatoes in a light pesto cream sauce.......... 12.95
ALFREDO PASTA
linguine tossed with heavy cream, sauteed garlic, white wine, and asiago cheese...................11.95
PASTA PRIMAVERA
cavatappi pasta tossed with squash, zucchini, cherry tomatoes, broccoli, mushrooms,
and matchstick carrots in a tangy balsamic vinegar sauce...................................................... 12.95
LEMON BASIL PASTA
linquine pasta tossed with fresh basil and cherry tomatoes in a light lemon
butter sauce...................................................................................................................................11.95

Seafood

GRILLED TUNA
yellowfin ahi tuna grilled rare and served over herbed rice
and grilled asaparagus.............................................................22.95
MAHI MAHI
fresh-cut mahi mahi in a zesty lemon black peppercorn
butter and lightly roasted, served with crispy fingerling
potatoes and broccoli...............................................................24.95
SEAFOOD FEAST
roasted mahi mahi, fried shrimp, and seared scallops
served with crispy fingerling potatoes and grilled
asparagus..................................................................................26.95
GRILLED HERB SALMON
hand-cut salmon grilled and topped with our herb butter
sauce, and served with mashed potatoes and green beans... 18.95
KEY WEST SCALLOPS
key lime zested seared scallops with roasted red peppers,
arugula and mushrooms sauteed in a white wine garlic
sub your side out for a salad: house($1.50), caesar ($2.50) broth tossed with linguine pasta.............................................22.95
GRILLED ASPARAGUS 5.49
HERBED RICE 3.49
STEAMED BROCCOLI 3.49
TWISTED FRIES 3.49
GRILLED SQUASH AND ZUCCHINI 3.49 FINGERLING POTATOES 4.49
SAUTEED GREEN BEANS 3.49
MASHED POTATOES 3.49

Sides

FOR THE SWEET TOOTH

We take pride in everything that is placed before you, and
hope you savor our creations as much as we
enjoy sharing them with you!
From the bottom of our heart, WE THANK YOU for choosing
to dine with us here at Twisted Oak American Bar & Grill!

DECADENT CHOCOLATE CAKE 9.95
KEY LIME PIE 5.95
CREME BRULEE 6.95
SEASONAL CHEESECAKE 9.95

(ask your server)

