
                              TWIGS LOUNGE 

                                             
 

                                                                       STARTERS 
                                                         Sunday through Thursday 11:00am-10:00pm 

                                                               Friday & Saturday 11:30am-10:00pm 
 

Bloody Mary Shrimp Cocktail ……………………………………………………………………………… 12 

Chilled Gulf Shrimp, Bloody Mary Cocktail Sauce,  Dill Horseradish, Lemon, Celery Stick 

 With Asiago Cheese Wafers 
 

Twigs Nachos …………………………………………………………………………………………………….. 10 
Crispy Tortilla Chips, Melted Cheese, Scallions, Jalapenos & Olives with 
 Sour Cream & Pico de Gallo 
 

Truffle Fries …………………………………………………………………………………………………………. 7 
Crispy Fries, Drizzled Truffle Oil, Parmesan Cheese & Fresh Herbs 
 

Classic Chicken Wings …………………………………………………………………………………………. 11 
Ten Spicy Wings served with Celery, Carrots & a house-made Gorgonzola Cheese  
Dipping Sauce 
 

Hot Crab Dip ………………………………………………………………………………………………………. 10 
Warm Crab Dip Served with Toasted Garlic Crostini 
 

Coconut Shrimp  ………………………………………………………………………………………………….. 8 
Crispy Coconut Battered Shrimp, Wonton Crisps,  
With a Apricot Ginger Dipping Sauce 
 

Lobster & Crab Cake ……………………………………………………………………………………………. 12 
Maine Lobster, Lump Crabmeat & Croissant Crumbs with a Roasted Corn Salsa 
 & Remoulade Sauce 
 

                                                                       SOUPS 
 

French Onion Soup ……………………………………………………………………………………………….. 7 
Parmesan Crouton, Melted Swiss Cheese  
 

Wild Mushroom Bisque  ……………………………………………………………………………………….. 7 
 

Soup du Jour …………………………………………………………………………………………………………. 7 
 

                                                                       SALADS 

                                                                    (Half / Full) 
 

Caesar Salad ……………………………………………………………………………………………………..  4/7 

Romaine Hearts, House Made Croutons, Creamy Caesar Dressing 
 

Bibb Salad ………………………………………………………………………………………………………..   5/8 
Boston Bibb Lettuce, Sundried Tomatoes, Pine Nuts, Red Onion, Gorgonzola  
& Champagne Vinaigrette 
 

Simsbury Inn House Salad …………………………………………………………………………………. 4/7 
Mixed Greens, Cucumbers, Tomatoes, Onion, Carrots, Olives, House Made Croutons with  
Choice of Dressing 
 

Add to the above salads:   
Grilled Chicken- 5                     Lobster & Crab Cake- 10                 Seared Salmon-  7.5     
                                                 (3) Jumbo Grilled Shrimp - 7 
 

Lobster Cobb ……………………………………………………………………………………………………..  18 
Maine lobster, Bibb Lettuce, Tomato, Crisp Bacon,  Boiled egg, Avocado &  
Green Goddess dressing 
 



                           TWIGS LOUNGE 

                                            
 

                                                             SANDWICHES 
 

                                                                    Twigs Burgers: 
                                      Burgers are 8oz. & Served with Crispy Fries & Cole Slaw.      
                                                                             Add Bacon 1.5 
 

Traditional: ……………………………………………………………………………………………………. 11 
Choice of American, Cheddar, Swiss or Pepper Jack Cheese with Lettuce,  
Tomato & Red Onion  
 

BBQ Bacon Burger: ………………………………………………………………………………………… 11 
BBQ Sauce, Cheddar, Fried Onions & Sweet Potato Fries 
 

Turkey Club …………………………………………………………………………………………………... 12 
Roasted Turkey Breast, Crisp Maple Bacon, Brie Cheese, Cranberry Honey Mustard, 
 Lettuce & Tomato on Toasted Country White Bread & Kettle Chips 
 

Veggie Wrap ……………………………………………………………………………………………………. 9 
Mixed Greens, Tomatoes, Red Onion, Carrot, Roasted Peppers, Asparagus, Avocado 
 & Goat Cheese with Herbed Mayonnaise 
 

Tuna Salad Sandwich ………………………………………………………………………………………  9 
Fresh Herbs with a Touch of Lemon served on Whole Wheat with Lettuce & Tomato 
 & kettle chips 
 

Roast Beef Panini …………………………………………………………………………………………… 12 
Shaved Roasted Sirloin, Caramelized Onions & Swiss Cheese, Horseradish Cream on  
Tuscan Bread & Kettle Chips 
 

Blackened Chicken Sandwich …………………………………………………………………………. 11 
 Grilled chicken breast, sweet honey Barbeque sauce, bacon, lettuce, tomato  
& American cheese, whole wheat bun, seasoned fries 
 

                                                        LITE FARE ENTREES 
 

Beer Battered Fish & Chips ……………………………………………………………………………… 16 
Beer Battered Tilapia, Crispy Fries, Cole Slaw  & Tartar Sauce 
 

Baby Back Ribs ……………………………………………………………………………………………….. 16 
House Smoked Ribs with a Sweet BBQ Sauce, Sweet Potato Fries & Cole Slaw 
 

Stone Pressed French Chicken Breast ………………………………………………………………  16 
With Pommery Mustard Sauce, Mashed Sweet Potato & Chef’s Choice of Vegetables 
 

Wild Mushroom Ravioli  …………………………………………………………………………………  16 
Tossed with Fresh Herbs & a Light Cream Sauce with Wilted Arugula 
 

Maple Wrapped Filet Mignon …………………………………………………………………………. 19 
Bacon Wrapped 5oz Filet Topped with Cognac Butter with Mashed Sweet Potato 
 & Chef’s Choice of Vegetables 
 

Apple Cider Glazed Salmon ……………………………………………………………………………… 16 
Served with Wild Rice & Chef’s Choice of Vegetables 

 
                         
                                     Available Monday through Friday 11:00am-10:00pm 
*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness. 


