~SOUPS~

BAKED FRENCH ONION
Cup ~$3.50 / Crock ~ $4.50

SOUP DU JOUR
Ask your server about today’s featured soup.
Cup ~$3.00 / Bowl ~ $4.00

~ENTREE SALADS~
CHARLEY BIBB CHICKEN SALAD

Our house-made chicken salad on Bibb lettuce leaves with honey-roasted apples,
strawberries, dried cherries, toasted pecans and aged white cheddar.
Served with our creamy Apple-Walnut Vinaigrette. ~ $9.50

ORCHARD & VINE SALAD

Fresh baby spinach, pineapple, seasonal berries and melon, grapes, toasted pecans and red onion.
Served with Blueberry-Raspberry Vinaigrette. ~ $7.50
With Grilled Chicken ~ Add $2.00

GRILLED SHRIMP SALAD

Char-grilled shrimp, tomatoes, crumbled bleu cheese, carrot curls, toasted pecans and dried cherries.
Served on seasonal field greens with a Limoncello Vinaigrette. ~ $9.50

POLYNESIAN SALAD

Grilled chicken and pineapple skewer on mixed field greens
with seasonal fresh melon, strawberries, diced ham and toasted almonds.
Served with sweet Pineapple-Coconut Vinaigrette with a hint of fresh ginger. ~ $9.00
*Substitute Grilled Shrimp ~ Add $3.00

SOUTHWEST COBB SALAD

Chili-rubbed tenderloin beef tips on seasonal mixed greens with tomatoes,
shredded cheddar cheese and mandarin oranges.
Garnished with fried tortilla crisps and served with a light Chipotle Cilantro Avocado Dressing. ~ $9.50

“TWENTY" CHEF SALAD

Ham, turkey, salami, capicola, egg, bacon crumbles, Swiss & cheddar cheeses, carrot curls and
tomatoes, on a bed of spinach and field greens. Served with choice of dressing. ~ $8.50

CHICKEN SESAME SALAD

Char-grilled chicken breast on mixed spinach and field greens with carrot curls, shiitake mushrooms,
mandarin oranges and Hoisin-Sesame dressing. Garnished with fried wontons. ~ $8.50

KAUAI SALMON SALAD

Honey-glazed grilled salmon on baby spinach with grilled pineapple, red peppers, golden raisins
and toasted almonds. Served with a light Curried Citrus Vinaigrette. ~ $9.50

~SIDE SALADS~

PARMESAN CAESAR

Romaine lettuce, parmesan cheese and croutons tossed with Caesar dressing
served with a baked parmesan cheese crisp. ~ $4.00
Anchovies available upon request. (Add $.50)

TRADITIONAL TOSSED

Mixed greens, carrot curls, tomatoes, red onions, cucumbers and croutons.
Served with choice of dressing. ~ $3.00

SALAD DRESSING SELECTIONS

Fat-Free Italian, French, Thousand Island, Apple-Walnut Vinaigrette, Blev Cheese, House-made Ranch, Poppy Seed,
Caesar, Hoisin-Sesame, Limdncello Vinaigretie, Fat-Free Raspberry Vinaigrette, Chipotle Cilantro Avocado

* Consuming raw or vndercooked animal products may increase your risk of food-horne illness.




~UNDERWRAPS~

All wraps are pressed Panini-style & served with your choice of one side item.
Side item choices include: French fries, onion rings (Add $1.00), sweet potato fries (Add $1.50),
tossed salad (Add $1.00), fresh fruit cup (Add $1.00), cottage cheese, coleslaw, applesauce or cup of soup Du jour.

CHEDDAR APPLE TURKEY WRAP

Shaved turkey, honey roasted apples, shredded cheddar cheese and Bibb lettuce
with Basil Dijonnaise on a flour tortilla. ~ $7.00

MUFFALETTA WRAP

Shaved ham, Genoa salami, capicola, spinach, tomato, carrot curls, olive tapenade,
roasted garlic-olive oil mayonnaise wrapped in a tortilla. ~ $7.50

SANTA FE WRAP

A jalapeno-cheddar tortilla wrapped around fried chicken strips, tomato, lettuce,
avocado, pepperjack cheese and Chipotle Ranch dressing. ~ $7.00

PHILLY WRAP

Shaved Prime Rib, provolone cheese, herb cheese spread, sautéed green peppers, onions and
mushrooms wrapped in a flour tortilla. Served Au jus on the side. ~ $8.50

~PIZZAS~
CHICKEN BACON RANCH PIZZA

Grilled chicken, bacon crumbles, sliced cucumber and ranch dressing
baked with provolone and mozzarella cheeses. ~ $8.00

APPLE & RED ONION PIZZA

Sliced apples, herb cream cheese, shaved red onion, prosciutto, cheddar and Swiss cheeses,
Served with honey-cinnamon sour cream and roasted red pepper salsa. ~ $7.00

GARDEN PARTY PIZZA

Our spinach artichoke dip accompanied with tomatoes, fresh tarragon,
mushrooms, red onion and Fontina cheese. ~ $8.00

BBQ CHICKEN PIZZA

Ancho-apple BBQ chicken, red onions, pepperoncini, smoked Gouda and Fontina cheeses. ~ $7.50

~PASTAS~

LOBSTER MAC & CHEESE

Sweet lobster, shiitake mushrooms and cavatappi pasta baked in a
cheddar and Swiss cream sauce. Garnished with bread crumb topping. ~ $8.50

FLAT IRON PORTOFINO PASTA

Cavatappi pasta, kalamata olives, artichoke hearts, tomatoes, mushrooms,
scallions and roasted garlic tossed in a marinara cream sauce.
Topped with a 4oz. char-grilled flat iron steak. ~ $8.50

PORTABELLA PESTO PASTA

Portabella mushrooms, red peppers, sundried tomatoes,
basil pesto, red onion and linguine pasta. ~ $7.50

~SIDE DISHES-

French Fries ~ $2.00, Onion Rings ~ $3.00, Sweet Potato Fries ~ $3.50,
Fresh Fruit Cup ~ $3.00, Cottage Cheese ~ $2.00, Cole Slaw ~ $2.00, Applesauce ~ $2.00,

* Consuming raw or undercooked animal products may increase your risk of food-borne illness.




~SANDWICHES~

All sandwiches and burgers include your choice of one side item.
Side item choices include: French fries, onion rings (Add $1.00), sweet potato fries (Add $1.50), tossed salad (Add $1.00),
fresh seasonal fruit cup (Add $1.00), cottage cheese, coleslaw, applesauce or cup of soup Du jour..

CLUB TWENTY

Shaved turkey and ham, Swiss and American cheeses with bacon
on sourdough bread prepared Panini-style. ~ $8.00

BAVARIAN HAM & SWISS

Deli-style shaved ham stacked under melted Swiss cheese on a pretzel roll.
Served with honey ale mustard on the side. ~ $7.00

Shaved corned beef brisket, sauerkraut, Swiss cheese on grilled marble rye bread.
Served with Thousand-Island dressing on the side. ~ $7.50

THE “TWENTY” LOIN

Hand-pounded pork tenderloin prepared grilled or breaded and fried.
Served on a pretzel roll. ~ $7.00

GRILLED CHICKEN or TUNA SALAD

Your choice of house-made chicken or tuna salad on wheat, marble rye or sourdough bread. ~ $7.00

BLACKENED CHICKEN

Cajun-seasoned chicken breast, bacon and jalapeno jack cheeses on Kaiser roll. ~ $7.50

CRAB TORTE

Crab salad, avocado, tomato and melted Swiss on sourdough. ~ $8.00

~BURGERS~

All burgers include lettuce, tomato, pickles and onion.
Accessorize your burger: Add .50 per item
Cheddar, Swiss, American, Provolone, Mozzarella, Havarti Dill, Jalapeno Jack,
Grilled Mushrooms, Grilled Onions, Bacon, BBQ Sauce.

SIRLOIN BURGER

A seasoned half-pound Angus sirloin burger
char-grilled and served on a toasted Kaiser roll. ~ $7.00

PIZZA BURGER

Two 4oz. Angus sirloin patties stacked with sliced pepperoni, marinara sauce,
melted mozzarella and provolone cheeses on a toasted Kaiser roll. ~ $7.50

JALAPENO CHEDDAR BURGER

Our 8oz. Angus burger Cajun seasoned and combined with fresh chopped jalapefios and cheddar cheese
combined to make a spicy creation 8oz. Angus burger. Served on a toasted Kaiser roll
with fresh jalapefio relish on the side. ~ $7.50

BLACKENED BLEU BACON BURGER

Cajun seasoned blackened 8oz.Angus ground sirloin burger topped with a
bleu cheese, bacon and onion spread on a toasted Kaiser roll. ~ $7.50

~BEVERAGES~

Coca-Cola, Diet Coke, Sprite, Lemonade, Raspberry Iced Tea, Unsweetened Iced Tea ~ $1.75
Coffee~$1.50  Hot Tea or Hot Chocolate~ $2.00  Milk Chocolate or Milk ~ $1.75

THANK YOU for dining at TWENTY we appreciate your patronage.
Executive Restaurant Chef ~ Scott Howell

* Consuming raw or vndercooked animal products may increase your risk of food-borne illness.



