
*These menu items are cooked to order & may contain raw or undercooked ingredients.  Consuming raw or undercooked
 meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

twigs

Twigs proudly supports local organic farmers.  Whenever possible we source proteins harvested from sustainable fisheries & farms.
Heritage Farms

Carolina Mountain Farms

Goodnight Brothers

Watauga County Farmers MarketAshe County Cheese Old Mill of Guilford

Octopus GardensEnsley Farm Broken Arrow Ranch

Manchester Farms

Joyce Farms

Please inform your server of food allergies • Vegetarian & gluten-free entrées available • Split plate charge • Corkage fee • Dessert cutting fee

Mountain Rainbow Trout sautéed or pecan encrusted, capers, citrus beurre blanc,
 arugula salad, fingerling potatoes  28

Twigs Crab Cakes pan fried, nantua sauce, zucchini ribbons, herbed quinoa  32
Low Country Shrimp + Andouille Sausage guilford stoneground grits, san giuseppe andouille,

 okra, piquillo peppers, lobster cream sauce  25
Veal Liver sautéed, bacon, onions, mushroom demi-glace, baby kale, smashed new potatoes  27*
Filet Mignon grilled, gorgonzola butter, tobacco onions, port wine demi-glace, parsnip puree,

 wilted spinach, smashed new potatoes
• Petite  35*       • Generous  40*

Bowtie Pasta tomatoes, garlic, spinach, pine nuts, fresh basil, gorgonzola, white wine sauce  22
• Chicken  6     • Shrimp  7     • Salmon  8

Substitute specialty salad  6

To Begin

Dressings
Blue Cheese • Gorgonzola Walnut • Ranch • Parmesan Peppercorn

Goat Cheese + Champagne Vinaigrette • Lusty Monk Honey Mustard • Balsamic Vinaigrette

Soups + Salads
Caesar fresh garlic, aged parmigiano, house made croutons, anchovies upon request  8*

Iceberg Wedge blue cheese, benton’s bacon, tomatoes  8
Tomato Mozzarella vine ripe tomatoes, fresh mozzarella, fleur de sel,

sweet basil, balsamic reduction  9
Grilled Romaine mexican street corn, fried tortillas, marinated tomatoes,

avocado ranch dressing  8
Additions

• Chicken  6     • Shrimp  7     • Salmon  8     • Crab Cake  15     • Ahi Tuna  9
Tomato Bisque  7     Soup of the Day  7

Traditions

Chef’s Selections

Fried Green Tomatoes pimento cheese fondant, bacon jam, house pickled cipollini onions  9
Twigs Crab Cake peppered lobster cream, lemon caper aioli  15

Fried Brussel Sprouts smoked bacon, toasted pistachios, sriracha aioli  10
Peach BBQ’d Duck Tenders goat cheese crumbles  12

North Carolina Shrimp Cocktail chipotle cocktail sauce, blue cheese slaw  12
Pimento Cheese ashe county cheddar, piquillo peppers  8

Oyster Orleanaise flash fried, lobster cream sauce, aged parmigiano  14*
Seared Ahi Tuna ponzu reduction, crispy wontons, seaweed salad, wasabi, pickled ginger  15*

Cheese Plate chef’s daily selection    • Small  12  • Large  16

Wild Caught Salmon coriander brown sugar seared, zucchini ribbons, 
saffron dill beurre blanc, green onion risotto  29*

Joyce Farms Chicken Breast oven roasted, baby vegetables, parsnip puree  26
New Zealand Lamb Chops grilled, mint simple syrup, english peas, fingerling potato crisps  36*

Venison Chops grilled, smoked blueberries, baby kale, pimento cheese grits   42*
Herbed Quinoa Bowl roasted vegetables  21

Substitutions + Additions are welcome for an extra charge.

include house salad

include house salad


