APRICOT HABANERO WINGS ....... 10

Wood - grilled wings tossed in a sweet and

spicy sauce, served with a charred lime
+PICKLED HABANEROS FOR AN EXTRA KICK!

BAKED FETA&OLIVES ........... 8

Wood -fired Wisconsin feta, olives, lemon,
and herbs served with toasted pinsa bread

CARROTHUMMUS ............... 8
Charred carrot hummus with toasted
sesame seeds & herbs, with sliced
cucumber and radish

BEER-BATTERED CHEESE CURDS . . . 10

Clock Shadow Creamery white cheddar
curds served with jalapefio ranch

CHEESE & CHARCUTERIE BOARD ... 12
Two Wisconsin cheese selections, two
charcuterie selections, accompaniments,
toasted pinsa bread

STUFFEDSHROOMS ............. 10
Crimini mushrooms stuffed with creamy
artichoke and goat cheese, topped with
truffle bread crumbs

HAPPY HOUR SPECIALS
TUES-THURS 11AM - 5PM

B.0.G.0. GLASSES OF WINES
$2 OFF TAP BEERS
$5 RATSED GRATN NAKED 3SOME IPA
$6 ALL STARTERS
$6 TWISTED O.F. / MOSCOW MULES

TWISTED

+Grilled Chicken 5
+Grass-fed Hanger Steak 6
+Duck Confit 5

+Grilled Shrimp 6

HOUSESALAD ............... 5/8

Mixed greens, cherry tomatoes, shredded
carrots, cucumbers, cranberry balsamic
vinaigrette

BURRATA, PEAR, & PROSCIUTTO 7/11

Arugula, BelGioioso burrata, grilled pear,
crispy prosciutto chips, dried figs,
pistachios, honey vinaigrette, cream of
balsamic

CRANBERRY APPLE ........... 7/1

Spinach, wood - grilled radicchio, smoked
bleu cheese, dried cranberries, gala apple,
wild rice, candied pecans, cranberry
balsamic vinaigrette

SPRING HARVEST ........... 6/10
Mixed greens, carrots, sugar snap peas,
radish, asparagus, pickled red onion, garlic
croutons, shaved SarVecchio Parmesan,
lemon vinaigrette

SOUP & SALADCOMBO ........... 10

Choose and '/ size salad and a bowl of
our featured soup

1/ FULL

SRIRACHA-HONEY CARROTS .......

Sweet and spicy roasted tri-colored
carrots

ROASTED ASPARAGUS ............

Fire-roasted asparagus, shaved Parmesan,
basil

FRIES ....... ...y

House-cut fries with Twisted seasoning,
with jalapefio ranch or house ranch

FEATUREDSOUP . ...............

BOTTOMLESS FOUNTAIN DRINKS
FROM TWO BROTHERS BEVERAGE CO.

Mexican Cola | Miltown Lemon -Lime |
Root Beer | Cherry Cola | Black Cherry |
Orange Cream Soda | Diet Lemon -Lime |
Diet Cola | State Fair Lemonade | Cranberry
| 100% Plneapé)le Juice | 100% Orange Juice
| Unsweetened Iced Tea | Raspberry Tea |

Top Note Ginger Beer | Top Note Tonic |
~ALL NON-DIET SODAS MADE W/ REAL SUGAR!

LUNCH COCKTAILS

TWISTEDMARY . ................

House-smoked tomatoes, top-secret spice
mix, Referent Horseradish vodka, olives,
house pickles, lemon, lime, cheese curd.

MIMOSA ....... ... . ...

100% Valencia orange juice, Albert Bichot
Sparkling Brut Reserve, orange twist

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*




ALL MINI PINSAS, BURGERS, SANDWICHES SERVED WITH CHOICE OF: HOUSE-CUT FRIES | SEASONED FRIES | SOUP | SALAD |

ROMAN-STYLE FLATBREADS
BLEND OF WHEAT, SOY, AND RICE FLOURS
WITH AN AIRY DOUGH AND CRISPY CRUST

ASPARAGUS & PROSCIUTTO ....... 10
Cream sauce, roasted asparagus, goat
cheese, SarVecchio Parmesan, prosciutto,
basil oil, micro basil

CHEESEHEAD ................. 10
Cream sauce, smoked provolone, fresh
mozzarella, Hook's 5-year cheddar,
SarVecchio Parmesan

DUCKFLORENTINE ............. 10

Cream sauce, duck confit, spinach,
roasted artichoke, SarVecchio Parmesan,
balsamic reduction, lemon zest

TTALTAN SAUSAGE . ............. 10
Smoked tomato sauce, Italian sausage,
shaved fennel, smoked provolone, fresh
mozzarella

MARGHERITA ................. 10

Smoked tomato sauce, fresh mozzarella,
stracciatella cheese, herb oil, micro basil

MUSHROOM, LEEK, &BRIE . . . . . ... 10

Cream sauce, roasted mushroom, grilled
leek, brie, truffle salt, chive

VEGGIE ............. ..., 10

Smoked tomato sauce, roasted mushrooms,
artichokes, spinach, pepperoncini peppers,
smoked provolone, feta

WISCONSIN . .................. 10
Cherry chutney, Hook's 5-year cheddar,
grilled brat, cheese curds, pickled red
cabbage, chive

UPGRADE TO ANY SPECIALTY SALAD +3

8-OZ. NIMAN RANCH PRIME BURGERS
SERVED WITH HOUSE PICKLE SLICES

PRIMEBURGER ................ 1

Served with lettuce and tomato

on a toasted potato bun
+Smoked Provolone | Cheddar | Smoked Bleu 1
+Cherrywood smoked Bacon 2

TWISTEDBURGER .............. 12

Horseradish butter, caramelized onions,
smoked provolone, smoked tomato, bleu
cheese-dressed arugula on a toasted
potato bun

BLACK & BLEU BURGER .......... 13

Blackened burger, bacon, smoked bleu
cheese, bleu cheese-dressed arugula

CAPRESEBURGER .............. 13

Fresh mozzarella, spinach, tomato,
herb oil, balsamic glaze

VEGGIE RIS 7. 7 & L FE . . 12

Roasted carrots, broccoli, radish, sweet
potato, grilled baby bok choy,

sesame - ginger dressing
+Grilled Chicken 5| +Grass-fed Hanger Steak 6 |
+Duck Confit 5 | +Grilled Shrimp 6

MUSHROOM ALFREDO .. .......... 12

House-made pasta, creamy Alfredo sauce,
roasted mushrooms, spinach, SarVecchio

Parmesan
+Grilled Chicken 5 | +Grass-fed Hanger Steak 6 |
+Duck Confit 5 | +Grilled Shrimp 6

SHRIMP&GRITS ............... 15
Wood -grilled blackened shrimp, creamy
5-year cheddar grits, wilted rainbow

chard, pickled red onions

ALL SANDWICHES ARE SERVED
WITH HOUSE PICKLE SLICES

BRIE-LGTG .................... 9
Cherrywood smoked bacon, brie,

spinach, tomato, aﬁple butter on

toasted sourdoug

HUMMUSWRAP ................. 9
Tomato basil tortilla filled with

roasted carrot hummus, cucumber,

tomato, radish, mixed greens

GRILLED CHICKEN PESTO ........ 10
Chicken breast, artichoke pesto,

smoked tomatoes, arugula, balsamic
reduction on a toasted potato bun

THEWELLINGION .............. 12

Grilled hanger steak, prosciutto,
mushroom duxelles, mustard
vinaigrette-dressed arugula
on a buttered bun

CUBAN ....... ... ... ... ... 10

Smoked pulled pork, ham, provolone,
house pickles, Dijon mustard on
a toasted baguette

SMOKED CHICKEN SALAD .. .. ...... 9

Sweet and smoky chicken salad
topped with cherry chutney and
candied pecans served in lettuce wraps

TwistedFireWI

@ JwistedFuneWi



