
 

 

 
 
 

APPETIZERS                                 
Crispy Fried Calamari served with hot cherry peppers & marinara sauce    10.95 
Jumbo Chicken Wings tossed in your choice of hot, honey, barbecue or teriyaki sauce served with celery and blue cheese (12) 11.99          
Mussels (red or white) fresh from Prince Edward Island, steamed to perfection in a white wine garlic butter sauce served w/ garlic crostini   10.95          
Steamers fresh clams steamed to perfection in a white wine garlic butter sauce served with garlic crostini          (12) 11.95         
Scallop & Bacon Delight  broiled day boat scallops wrapped in applewood smoked bacon topped with a sundried tomato pesto crème              14.50         
Crab & Artichoke Dip jumbo lump crabmeat and heart of artichoke baked in a  spicy blend of three cheeses, served with tortilla chips          12.50          
Mozzarella Sticks batter dipped, served with marinara sauce                                                                            7.50         
Chicken Tenders served with barbecue or honey mustard sauce and French fries                                             9.95         
Twisties’ Nachos tortilla chips piled high with homemade Pico de Gallo, our special guacamole, sour cream, cherry peppers,  
  cheddar cheese, scallions and black olives                                                                12.95          
Beer Battered Onion Rings                                                                                                6.50         
French fries                                                                                                                                4.00 
Cheese fries or Strathmere Bay seasoned fries (Old Bay) 5:00        

SOUPS & SALADS 
Twisties’ New England Clam Chowder or Soup of the Day                                                                 Cup:  4.50       Bowl: 6.50           
New England Clam Chowder served in a 7 oz. Bread Bowl                                                                                        8.50 
House Salad a mix of field greens and romaine, cherry tomatoes, red onions, croutons, choice of homemade  Italian, Ranch,     
Thousand Island, Caesar, Balsamic Vinaigrette or Blue Cheese dressings                                                                 6.95          
Caesar Salad hearts of romaine tossed in homemade creamy Caesar dressing with croutons and a dusting of Parmigiano-Reggiano cheese   8.95         
            * topped with chicken breast (regular or blackened)                                                          11.95   
            * topped with jumbo shrimp (regular or blackened)                                                                     14.95         
Island Shrimp Salad poached shrimp, diced mango, red onion, red pepper,  cherry tomatoes with creamy cilantro/lime dressing     
  served atop a bed of fresh field greens                                                                                              14.95          
Seared Yellowfin Tuna & Arugula Salad  arugula, kalamata olives and roasted shallots, topped with seared medium rare tuna, 
   shaved Parmigiano-Reggiano cheese & lightly drizzled lemon vinaigrette                                                                14.95 
                                                                                              

KID’S MENU 
Hot Dog with French fries                                                                    6.50  
Chicken Tenders with French fries                                                                                                            8.25 
Fried Shrimp with French fries                                                                                             8.99 
Linguini and Meatball 7.99 
Kraft Macaroni & Cheese (with Hot Dog an extra 1.50) 6.00 
Vanilla Ice Cream a single scoop with chocolate sauce                                                           2.99        
 

FLATBREAD  PIZZA 
Made with our fresh baked flatbread dough 

Traditional Red, topped with a rich sauce and mozzarella/provolone cheese                                                              7.95 
Gourmet White, topped with fresh pesto, olive oil and  mozzarella/provolone cheese                                         8.95          
Meat Toppings  Pepperoni * Meatball * Sweet Sausage * Grilled Chicken  * Applewood Bacon *                                     each 1.75 
Vegetable Toppings  Sun Dried Tomatoes * Spinach * Anchovies * Sweet Peppers  *  Hot Peppers * Onions * Mushrooms * 
   Black Olives *Sliced Tomatoes * Extra Cheese                                                                        each 1.00 
Seafood Pizza, a gourmet white pie topped with sautéed shrimp and scallops  13.95 
Margherita Pizza, a fresh tomato pie with tomato slices, topped with fresh mozzarella cheese and basil                                        10.95    
    
 
 

  We use only Trans Fat-Free Oil in our frying  
An 18% gratuity may be added to parties of 8 or more 

No separate guest checks for parties of 8 or more 
Regular consumption of raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness              

Prices subject to change 

  www.twistiestavern.com 
 
                                                                                                                    

                                           



 

 

                                                                        

SPECIALITY SANDWICHES 
Served with homemade coleslaw and choice of chips or French fries  

Crab Cake panko encrusted devil crab cake, fried, served on a sesame seeded brioche roll, lettuce and tomato                         14.95          
Prime Rib slow roasted prime rib of beef, smothered with a horseradish cheddar cheese sauce, served on a  
  toasted ciabatta roll with house au jus                                                                                                     14.95          
Turkey Club our oven roasted turkey with classic club ingredients, on toasted white, wheat or rye                                      12.95          

 
PUB SANDWICHES 

Fries instead of chips…$2.00 
South Philly Chicken marinated, grilled chicken breast topped with roasted red peppers and aged sharp provolone,   
  served on a toasted ciabatta roll with pesto mayo                                                                                   8.95 
Meatball Denise’s meatballs served on a toasted ciabatta roll with marinara & provolone cheese                                         9.95         
BLT Club  applewood smoked bacon slices, lettuce, tomatoes, on toasted white, wheat or rye                                             7.95  
 

BURGERS 
Fries instead of chips…$2.00 

 Sirloin Burger One-half pound grilled seasoned sirloin, made to order, with lettuce and tomato, served on a  
    sesame seeded brioche roll with a pickle spear                                                                            8.25  
   Toppings   Raw or Fried Onions * Mushrooms * Hot Peppers * BBQ Sauce         Each  .50 
   Toppings   American Cheese * Cheddar Cheese * Swiss Cheese * Provolone Cheese *  Mozzarella Cheese * Crumbled Blue Cheese * Each  .75 
   Toppings   Applewood Bacon  (1.75)          
Turkey Burger One-half pound grilled seasoned turkey with lettuce and tomato served on a sesame  
    seeded brioche roll served with sweet potato fries                                                   9.25 
 

ENTREES 
                                           served after 5 pm 

                               Ask your waitress about our Daily Specials!! 
No substitutions, please 

                                Accompanied by a fresh Garden Salad with House Dressing and Italian Bread    
                                                                
Crab Cakes (1 or 2 servings) all jumbo lump crabmeat, sautéed in your choice of peanut or olive oil, served with         (1) 18.95          
   red bliss roasted garlic mashed potatoes, veg du jour, homemade coleslaw and topped with our roasted red pepper marmalade    (2) 27.95          
Scallops Rose’ day boat, pan seared scallops served on a bed of penne rigate tossed with a rose’ sauce, sautéed spinach,  
   roasted mushrooms, sun dried tomatoes and Parmigiano Reggiano cheese                                      25.95          
Prawn Pappardelle sautéed prawns tossed with artichoke hearts and sun dried tomatoes served over pappardelle noodles  
   topped with a lemon garlic butter sauce                                                                             23.95 
Linguini with Clams (red or white) chopped clams served over a bed of linguine in a white wine garlic butter broth topped w/6 steamed clams 18.95  
Jumbo Fried Shrimp hand breaded jumbo fried shrimp served on a bed of field greens (no house salad served) with  French fries  
   and homemade coleslaw                                                                                                   19.95          
Sesame Encrusted Ahi Tuna  sesame seared, sushi grade yellowfin tuna steak (cooked to order) served with warm Asian slaw,  
   soy sauce, Thai chili sauce, wasabi, and veg du jour 25.95  
Fresh Fish of the Day Chef Jim’s selection and presentation                       Market Price 
Spaghetti & Meatballs or Sausage Denise’s homemade meatballs or sweet sausage in sauce served over spaghetti                 15.95          
Vegetable Lasagna fire roasted red peppers, onion, zucchini, yellow squash, plum tomatoes and mushrooms layered between 
    pasta, pesto, ricotta, mozzarella and parmesan cheeses, topped with marinara sauce                                         13.50 

                                                        
There is an additional charge of $7.00 for plate sharing of Entrees 

Side Dishes: 
Vegetable of the Day   5.00 

Red Bliss, Roasted Garlic Mashed Potatoes   5.00      
Homemade Coleslaw   3.50                                

Round Loaf Fresh Italian Bread   3.00 
 

                                         DESSERTS 
                                 Ask your waitress about our Desserts of the Day! 

 
BEVERAGES 

 

Soda:  Coke - Diet Coke -  Minute Maid Lemonade -Sprite - Ginger Ale – Club Soda   Small: 1.50  Large: 2.50  Pitchers: 7.00 
Juice:  Minute Maid Cranberry Juice - Orange Juice -  Pineapple Juice - Grapefruit Juice - V-8   Small: 2.25 Large: 3.25                        

Milk- Small 2.00, Large 3.00       Chocolate Milk- Small 2.50, Large 3.50       Coffee - 2.50      Iced Tea – 2.50 
 

House Wines:  Cabernet - Chardonnay – Pinot Noir - Malbec - Pinot Grigio -  White Zinfandel     6.25/Glass only 
                                         Check with your waitress for our Specialty Wine selection by Glass or Bottle 

 
Domestic Beer: Budweiser– Bud Light- Coors Light -Miller Lite– O’Doul’s (non-alcoholic)– Rolling Rock–Yuengling Lager– Michelob Ultra  3.75/Bottle    

 
      Imported Beer: Amstel Light - Heineken - Corona Extra - Corona Light  5.25/Bottle         Guinness Draught in a Bottle  5.75/Bottle 

 
Malt Beverages: Mike’s Hard Lemonade - Mike’s Hard Cranberry Lemonade  5.25/Bottle 

 
On Tap: Coors Light -  Bud Light - Yuengling Lager   4.00/Pint   11.50/Pitcher 

Samuel Adams Summer Ale  -   Blue Moon Belgian Style White Ale  5.75/Pint   16.75/Pitcher 
                              Stella Artois Belgian Lager - Hoegaarden Belgian Wheat Beer   6.50/Pint   19.00/Pitcher 

 

VISA  - MASTERCARD  - DISCOVER  ACCEPTED 


