APPETIZERS

NACHOS Fresh-fried tortilla chips with cheddar

and jack cheeses,Served with salsa, sour cream and your
choice of mild chilis or jalapenos 7.95 Half order 5.95

DELUXE NACHOS: Add black beans, tomatoes,
green onions and black olives 9.95 Half Order 6.95

Add Avocado 1.50 Grilled chicken or roast pork 2.00
QUESADILLA Your choice of slow roasted pork or
chicken in red chili sauce, melted pepperjack cheese

and green onions inside a flour tortilla. Specify mild
chilis or jalapenos. Served with sour cream & salsa 5.95

HUMMUS Made in house with chickpeas, tahini,
roasted red peppers and roasted garlic, served
with warm pita bread and vegetables 6.50

ROASTED GARLIC POT

Roasted garlic, and goat cheese spread with
artichoke hearts and baked parmesan crumb topping.
Served with fresh sourdough bread 8.95

TEQUILA-LIME PRAWNS

Four large prawns sautéed with tequila, lime juice,
garlic, onions and tomatoes and served with
cabbage and tortilla strips 8.95

BUFFALO WINGS

Original recipe from New York, served with celery
sticks and bleu cheese dressing.

Specity mild, medium or hot.

Taster (3) 4.50 Small (6) 7.95 Large (11) 10.95

SALADS

All salads are served with fresh bread & butter. Our house-made dressings are
Peppercorn Ranch, Bleu Cheese, Balsamic Vinaigrette or Ginger Sesame.

Add grilled chicken to any salad 2.00

GARDEN GREENS

Mixed leaf lettuce, red cabbage, carrots and bean sprouts

topped with sunflower seeds Small 3.95

Large; add red onion, tomatoes and cucumbers 6.95

SOUTHWEST SALAD

Your choice of slow roasted pork or grilled chicken

breast in red chili sauce, corn, black beans, pepper-jack

cheese, fresh tomatoes, avocado and tortilla strips,
served with our chipotle ranch dressing. 10.95

COBB SALAD Mixed greens with bacon, avocado,
tomatoes cucumbers, red onion, hard-boiled egg and
gorgonzola cheese and your choice of dressing 10.95

Add smoked sockeye salmon 3.50

CAESAR SALAD Romaine lettuce and seasoned

croutons tossed in our own Caesar dressing, topped
with parmesan cheese. Small 4.95 Large 7.95

CHICKEN BACON RANCH SALAD
Grilled chicken, romaine lettuce, avocado, tomato,
chopped bacon, red onions and Parmesan cheese,\
tossed with our ranch dressing 9.95

ASIAN SALAD Your choice of grilled chicken breast

beef or sesame tofu tossed with greens, bean sprouts,

red onions and cucumbers in our ginger-sesame dressing

and served with rice vermicelli, red cabbage, carrots,
red onions and toasted peanuts 10.95

Souy

Our soup is always made from scratch and always delicious.
Ask your server about today's selection. Served with fresh sourdough bread and butter.
Cup 3.50 Bowl 5.75

See our full menu, event schedule and more at our website www.twispriverpub.com
For parties of 8 or more, an 18% gratuity may be added



PUB FAVORITES

MADRAS CURRY BOWL

Stir-fried vegetables and apples sautéed with your
choice of chicken or tofu in our own Madras curry
sauce. Served over basmati rice, with raita

10.95 Substitute prawns 3.00

THAI PEANUT STIR FRY

Chicken or tofu stir-fried in our peanut sauce with
onions, bell peppers, carrots, water chestnuts, cabbage,
bean srouts, green onions and ginger.

Specify mild, medium or hot 10.95 Sub prawns 3.00

THAI PEANUT NOODLES

Chicken or tofu tossed in our peanut sauce with
noodles, fresh mung bean sprouts, water chestnuts,
carrots, cabbage, green onions and ginger. Specify
mild, medium or hot 9.95 Substitute prawns 3.00

QUESADILLA GRANDE

Your choice of pork or chicken in red chili sauce with
black beans, green onions and pepperjack cheese in a
giant flour tortilla. Specify mild green chilis or
jalapenos. Served with salsa and sour cream 8.95

FISH AND CHIPS Beer battered cod deep fried and served with
french fries and tartar sauce. Three pieces 9.95 Two pieces 7.95

BURGERS & SANDWICHES

Served with fries. Substitute a cup of soup, green salad or Caesar salad for 1.50 or onion rings for 2.50
All burgers and chicken sandwiches are served with lettuce, tomato, red onions and a pickle spear.
All burgers and chicken Add cheddar, Swiss, or pepperjack cheese .50 bleu cheese 1.00
All combinations are available as a gardenburger, chicken sandwich or buffalo burger

We are now serving ALL NATURAL locally sourced
ground beef. Raised within 100 miles of Twisp!

PUB BURGER
A handmade beef patty, served with garlic aioli 9.95

BUFFALO BURGER
Ground buffalo patty, served with garlic aioli 9.95

GARDEN BURGER A vegan burger made in house
with beans, rice and southwest spices, chipotle aioli 8.50

BACON CHEESE
Bacon & cheddar with garlic aioli 9.95

CALIFORNIA
Pepperjack & avocado, chipotle aioli 10.95

BREWMASTER

Swiss, mushrooms, Russian dressing 9.95

PORTABELLA BLEU

Gorgonzola crumbles & sauteed portabellas 10.95

SANDWICHES

Served with fries. Substitute a cup of soup, green salad or Caesar salad for 1.50 or onion rings for 2.50

CLASSIC GRILLED RUEBEN

Thinly sliced corned beef, Swiss cheese, sauerkraut &
Russian dressing on grilled rye bread with pickle 10.95

CHICKEN CLUB

Charbroiled breast of chicken on a kaiser roll with
two strips of bacon, melted pepperjack cheese,
chipotle aioli, lettuce, tomato, onions and pickle 9.50

STEAK SANDWICH

Sliced sirloin with sauteed garlic, onions, mushrooms
and melted cheddar cheese.Served on a
French roll with garlic aioli. 9.59

MEAT LOVERS STEAK SANDWICH
Double the meat without the onions or mushrooms,
with melted cheddar cheese & garlic aioli 12.95

PORTABELLA SANDWICH A vegetarian sandwich with sliced portabellas, grilled onions,

garlic and Swiss cheese. Served on a kaiser roll with garlic aioli, lettuce, tomato and pickle 8.95

SIDES

Bread & Butter[1 .50 Sour Cream![] .65
Fries[] [] 0 1.65 Salsa [1[] 1.00
Onion Rings[] [] 3.50 Cheesell .50

Tartar Sauce [ 50 Grilled Chicken [J 2.00
Garlic Aiolil] [ .65 Smoked Salmon/[] 3.50
Chipotle AiolilT .65 Rice & Beans [[] 2.50



DINNER ENTREES

Start with a cup of soup or a house salad, fresh bread and butter.
A la carte option: skip the soup or salad and deduct $3.00

WILD ALASKAN SOCKEYE SALMON*
Charbroiled filet with your choice of mango-pickled ginger salsa or tri-colored compound butter
(made with roasted garlic, sun dried tomatoes and basil pesto)
Served with basmati rice and sautéed vegetables 16.95

*5% of the sales of our salmon dinner will be donated to the WDFW Salmon in the Classroom Program

RIB-EYE STEAK
A 10 oz. cut charbroiled to order and served with roasted potato wedges and sautéed vegetables. 17.95
DELUXE RIB-EYE Add portabella mushrooms, grilled onions and gorgonzola cheese 20.95

SURF AND TURF
Our rib-eye steak topped with four large prawns sauteed in garlic butter 22.95

ROSEMARY-DLJON PORK TENDERLOIN
Marinated medallions of pork tenderloin charbroiled and served with mango-pickled ginger salsa,
warm sesame cabbage salad and basmati rice. 14.95

CHICKEN MARSALA
Sautéed chicken breast in a lemon, garlic and Marsala wine sauce with mushrooms,
artichoke hearts and fresh tomatoes. Served with basmati rice 13.95

PASTAS

Start with a cup of soup or a house salad, fresh bread and butter.

A la carte option: skip the soup or salad and deduct $3.00

OGLIO Y OLIO
Lots of fresh garlic and a touch of crushed red pepper sautéed in virgin olive oil with vermouth, and tossed
with fettuccine, Parmesan cheese and parsley. 10.95 With sautéed chicken 13.95 or shrimp 15.95

WINE CELLAR PRAWNS

Prawns sautéed in virgin olive oil with garlic and avocado and tossed with fettuccini,
feta cheese and fresh parsley 16.95 Substitute sautéed chicken 14.95

SMOKED SALMON CARBONARA
Wild Alaskan smoked salmon and peppered bacon tossed with garlic, tomaotes,
green onions and fettuccinni in a parmesan cream sauce 16.95

WRAPS

In a giant flour tortilla, served a la carte.

ASIAN BEEF WRAP Sliced beef with fresh greens, CHICKEN BACON RANCH WRAP
red onions, cucumbers, red cabbage, bean sprouts, carrots  Grilled chicken, diced bacon, avocado, red onions,
and our ginger-sesame dressing 8.95 tomatoes, ranch dressing and Parmesan cheese 8.95



