
CHOCOLATE CHIP ‘BROOKIE’        $8.79
Chocolate chip brownie cookie, served à la mode with a 
chocolate drizzle.

DESSERT

‘FREE AS A BIRD’ CHICKEN TACOS                  $14.65
Marinated slow cooked chicken, pickled slaw and 
poblano avocado sauce. 

‘LAND ROAMER’ PORK TACOS            $14.65
Roasted pulled pork, pickled cabbage, onion, jalapeno 
and pineapple BBQ sauce.

‘UNDER THE SEA’ SHRIMP TACOS                  $14.65
Black bean salsa, smoky marinated shrimp, chimichurri 
sauce and Korean kick sauce.

Your choice of flour or corn tortillas

TACOS
THE ‘LAC         $15.63
Roasted pulled pork, pineapple BBQ sauce, cheddar 
and pickled jalapeno. 

BUFFALO CHICKEN         $14.65
Blue cheese, cheddar, pickled celery and onion with 
Buffalo marinated chicken. 

MAMBO MARGHERITA         $14.65
Marinated baby tomatoes, roasted garlic puree, 
marinated mozzarella and truffle balsamic glaze.

BRUTUS AND CAESAR         $15.63
BBQ chicken, chopped romaine, Caesar dressing and 
Parmesan cheese. 

Add a protein: Pork, Chicken or Shrimp, $3.91

FLAT BREADS

FRENCH ONION BURGER                   $15.63
Short rib and brisket blend with caramelized onion, 
baby Swiss, crispy fried onions and house made chive 
aioli, served on a brioche bun.

‘THE BIRD HOUSE’ CHICKEN SANDWICH      $15.63
Slow cooked chicken thigh, garlic aioli, honey sriracha 
glaze, romaine and pickle chips, served on a brioche bun.

HIDDEN VALLEY WRAP       $14.65
Marinated chicken with thick cut bacon, ranch dressing 
and chopped romaine. 

ALL AMERICAN CHEESE BURGER                   $13.68
Short rib and brisket blend with American cheese, 
lettuce, tomato, onion and house made pickle chips, 
served on a brioche bun.

‘IT’S NOT IMPOSSIBLE’ BURGER        $14.65
100% vegan patty with lettuce, tomato, onion and house 
made pickle chips, served on a brioche bun.

BBQ CHICKEN WRAP   $14.65
House made pineapple BBQ sauce, marinated chicken, 
Caesar dressing and chopped romaine.

TWISTED SIGNATURE BURGER    $16.60        
Short rib and brisket blend with truffle aioli, arugula, crispy thick cut bacon and baby Swiss cheese.

Served with kettle chips, or Blissful Red Potato Wedges (+$1.96)   Add bacon (+$1.96)
Choice of American, jalapeno jack, or baby Swiss cheese

HANDHELDS

CAPRESE         $11.72
Marinated heirloom baby tomato, mozzarella spheres 
and basil pesto, topped with truffle balsamic glaze.

TITANIC WEDGE         $12.70
Thick cut bacon, garlic and herb marinated baby 
tomatoes, blue cheese dressing and salsa verde. 

CHEF SIMON’S HARVEST       $11.72
House marinated seasonal vegetables served on a bed 
of arugula. (Check with server for seasonal vegetables.)

Add a protein: Pork, Chicken or Shrimp (+$3.91)

SALADS

Served traditional style or boneless with 
your choice of sauce:

Honey Sriracha       Truffle & Garlic Parmesan        
Korean Kick       Pineapple BBQ

WINGSWINGS 6 Pieces  $12.70

FULL SEND BURNT ENDS                     $14.64
BBQ roasted pork ends, house made romesco sauce 
and pickled vegetables.

SPINACH ARTICHOKE DIP                     $10.74
Spinach with chopped artichoke and Parmesan cheese, 
baked and served with corn tortilla chips.

HOUSE MADE BUFFALO CHICKEN DIP                     $11.72
Aged American cheese, house pickled celery, blue 
cheese and served with corn tortilla chips.

BLISSFUL RED POTATO WEDGES                     $6.83
Herb tossed potato wedges served with a house made 
French onion dip.

PRETZEL BITES                     $9.77
Mini pretzel bites served with spicy mustard and house 
made beer cheese sauce for dipping. 

STREET CORN DIP                     $10.74
Mexican street corn, bell pepper, chimichurri and corn 
tortilla chips. 

‘HOLD MY BEER’ NACHOS                     $12.70
Cheddar and beer queso, black bean salsa and pickled 
jalapeno, topped with salsa verde.

3 CHEESE MACARONI                     $12.70
Herbed bread crumb, roasted garlic cavatappi pasta 
with a white cheese blend.

SHAREABLES

Coca-Cola, Diet Coke, Sprite, Ginger Ale, Minute Maid 
Lemonade, Red Bull and Apple Juice.

SOFT DRINKS

Consumer Advisory: Consumption of undercooked meat, poultry, 
eggs, or seafood may increase the risk of food-borne illnesses. 

Alert your server if you have special dietary requirements.

Throw Your Events With Us!
The Twisted Handle is a great space for parties and 
events. Learn about Group Events and Catering at:

THETWISTEDHANDLE.COM
Menu Date: 12/02/2022

Happy Hour
MONDAY - FRIDAY, 4PM - 6PM

Ask your server about our kids meals!
      Vegetarian           Vegan           Gluten-Free


