
S T A R T E R S
S O U T H W E S T  N A C H O S
crispy waff le fries, smothered in twisted queso, grilled 
chicken, fresh pico de gallo, pickled jalapeños, 
and cilantro sour cream $10.29 

C R I S P Y  F R I E D  P I C K L E S
beer battered dill pickles, fried crisp and served with  
mcclure’s bloody mary ranch $6.99

C h i p s  a n d  d i p
twisted potato chips served with smoked red pepper dip 
and garnished with fresh herbs $5.99

F L A S H  F R I E D  F R I T T O  M I S T O
f lash fried calamari, shrimp, and seasonal vegetables, 
topped with fresh herbs and served with a side of grilled 
lemon, rooster aioli, twisted tartar sauce and house  
marinara $10.49

S P I N A C H  A R T I C H O K E  D I P
house-made dip with spinach, artichoke and house cheese 
blend, served with a side of fresh tomato salsa, sour cream      
and warm tortilla chips $7.99

L O A D E D  S T U F F E D  T A T E R  T O T S
handmade tater tots, mixed with bacon, cheddar, and  
scallions, served with tangy sour cream for dipping $7.29

B B Q  C H I C K E N  &  G O U D A  Q U E S A D I L L A
with twisted bbq sauce, grilled chicken, grilled pineapple, 
roasted sweet corn, smoked gouda, caramelized onions and 
cilantro sour cream $9.99

G R E E N S
add grilled steak* $8 | grilled salmon $7 
grilled shrimp $6 | grilled chicken $5 

“ T R ”  H O U S E  S A L A D
mixed greens, blue cheese, strawberries, fresh apple,  
traverse city dried cherries, cinnamon toast croutons, 
roasted pecans, and cherry maple vinaigrette $8.99

C r i s p y  c h i c k e n  w e d g e
iceberg lettuce wedge, chopped bacon, pico de gallo, 
crispy chicken, toasted garlic bread crumbs, chives, and 
blue cheese vinaigrette $9.49

Quinoa Kale Salad
red quinoa, baby kale, smoked almonds and gouda, 
golden raisins, fresh apple, basil and lemon-roasted garlic 
vinaigrette $9.99

S I M P L E  S A L A D
mixed greens, cucumber, halved cherry tomatoes,  
white cheddar, freshly toasted croutons, and choice of 
dressing $7.29

M E S A  C H O P P E D
chopped lettuce, blackened chicken, roasted sweet corn, 
black beans, roasted red pepper, sliced green onion, 
white cheddar, topped with crunchy chickpeas, tortilla 
crisps and chipotle ranch dressing $11.99 

S O U P S
T W I S T E D  O N I O N
sweet yellow onions slow cooked in butter and white 
wine, finished with fresh cream and cheese, topped with 
crisp fried onion straws. cup $3.89 bowl $4.79

S C R A T C H - M A D E  S O U P  O F  T H E  D A Y
please ask your server which of our chef crafted soups  
you will be enjoying today. cup $3.89 bowl $4.79

Twisted 
Rooster

Simply Impeccable Food & Drinks

F A M O U S  M A C  &  C H E E S E
    gluten free pasta is available upon request $1

C L A S S I C  M A C  &  C H E E S E
cavatappi pasta, bold house cheese blend, toasted garlic 
breadcrumbs, fresh herbs and parmesan crisp $9.99

T W I S T E D  M A C  &  C H E E S E
cavatappi pasta, bold house cheese blend, bacon,        
grilled chicken, broccoli, sweet peas, cherry tomatoes, 
toasted garlic breadcrumbs, fresh herbs and parmesan crisp 
$13.59

L O B S T E R  M A C  &  C H E E S E
cavatappi pasta, bold house cheese blend, poached maine 
lobster, sweet peas, roasted corn, old bay bread crumbs, 
fresh herbs and parmesan crisp $19.59
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“ M I C H I G A N ’ S  B E S T  M A C  &  C H E E S E ”
Grand Rapids Press, a division of MLive.
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some of our gluten free items are fried in the same oil as items containing gluten. please inform 
your server of any dietary restrictions.

Twisted 
Rooster

Simply Impeccable Catering

Get the impeccable service you desire- tailored to your needs and 
budget! We make it easy- our experienced catering team will take care 

of all your culinary needs. Consider us your last minute catering experts. 
You call & we deliver on-time or earlier, it’s that easy. Pick-up, drop off 

or full-service, Twisted Rooster Catering is your Catering Expert.



M A I N S
add a small simple salad to any meal for $5 

T H E  Z I P  C H I C K E N
pan roasted all natural airline chicken breast served on 
roasted garlic mashed potatoes and topped with gently 
sautéed sugar snaps, tomatoes, and mushrooms. sauced 
with our house-made detroit zip sauce and garnished with 
fresh herbs $15.49

r o o s t e r  R I B S
1 pound of slow cooked pork ribs served dry rubbed 
memphis style or in our twisted bbq sauce, topped with 
crispy onion straws, served with our house made bbq 
beans $16.99

BEER BATTERED CHICKEN STRIPS
beer battered, all natural, crispy chicken strips, served 
with salt and pepper fries and your choice of sauce: 
twisted bbq, mcclure’s bloody mary ranch, maple-sriracha 
or red hot honey $11.59 

G r i l l e d  S A L M O N
grilled atlantic salmon and shrimp served with spice 
roasted carrots, caulif lower, crunchy chickpeas, and 
sautéed spinach, sauced with a fresh herb vinaigrette, 
grilled lemon on the side $18.99

F i r e  g r i l l e d  s t e a k *
10oz fire grilled sirloin, served with sautéed broccoli and 
cremini mushrooms, roasted garlic mashed potatoes, and 
our house-made detroit zip sauce $20.49 

R o a s t e d  t o m a t o  P A S T A
spaghetti tossed with olive oil, roasted tomato            
marinara, fresh basil, roasted garlic, grated parmesan, 
and toasted breadcrumbs with a side of grilled bread. 
$10.59
gluten free pasta available upon request $1

Add grilled steak* $8 / grilled salmon $7                
grilled shrimp $6 / grilled chicken $5

P a r m e s a n  c r u s t e d  w h i t e f i s h 
parmesan and panko crusted lake superior whitefish, 
pumpkin spiced sweet potato mash, lightly sautéed baby 
kale, lemon curry butter and grilled lemon on the side 
$16.79

F I S H  &  C H I P S  
beer battered altantic cod, fried crisp and served with 
waff le fries, twisted tartar sauce and grilled lemon on the 
side $12.59 

GRILLED,  STACKED & STUFFED
all burgers can be made vegetarian by substituting a 
grilled portabella mushroom.

upgrade chips to fries $1 or waff le fries $2                                                                        	
       gluten free buns are available upon request $1 

” T R ”  B U R G E R * 
USDA choice ground chuck, grilled to your liking and 
topped with dill pickle slices, lettuce, fresh tomato and 
rooster aioli. Served on a toasted bun with a side of salt 
and pepper fries $10.29

B A C O N ,  E G G  &  C H E E S E B U R G E R *
USDA choice ground chuck, grilled to your liking and 
topped with bacon, cheddar, rooster aioli, and a sunny 
side up egg, served on a toasted bun with a side of salt 
and pepper fries $11.99

DIABLO BURGER*
USDA choice ground chuck, grilled to your liking and 
topped with bacon, pepper jack cheese, pickled jalapeños, 
ancho chile aioli, and crispy fried onions, served on a 
toasted bun with a side of salt and pepper fries $12.29

M A P L E  S R I R A C H A  S A L M O N  B U R G E R
handmade fresh salmon patty grilled and brushed with 
michigan maple syrup-sriracha glaze, topped with     
house-made coleslaw, and sliced tomato on a toasted bun, 
served with a side of salt and pepper fries $11.99

T W I S T E D  T U R K E Y  B U R G E R
ground michigan turkey topped with caramelized onions 
and apple compote, grilled and topped with garlic and 
herb fresh cheese, lettuce, fresh tomato, and stone ground 
mustard, served on a toasted bun with a side of salt and 
pepper fries $11.99 

F I S H  T A C O S
three warm f lour tortillas stuffed with beer battered 
atlantic cod, topped with fresh pico, white cheddar, 
house-made coleslaw, and cilantro sour cream, served 
with tortilla chips and a side of roasted corn and black 
bean salsa $11.29

T H E  R O O S T E R  W r a p
beer battered all natural chicken strips, queso, pepper 
jack, fresh pico, pickled jalapeños, and shredded lettuce, 
wrapped in a warm f lour tortilla, served with a side of 
twisted potato chips $10.99 

F R E N C H  D I P
roast sirloin, shaved thin and gently cooked in a        
pepper au jus, served on toasted ciabatta, topped with          
horseradish sauce and crispy onion straws, served with a 
side of twisted potato chips $11.99

B B Q  P U L L E D  P O R K
slow cooked, smoked pork shoulder, tossed in our       
twisted bbq sauce, topped with cheddar and dill pickle 
slices, served on a toasted bun with a side of twisted   
potato chips $10.29

H O W  A R E  W E  D O I N G ? 
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Follow us & give a rating on social media. We would love to 

hear from you & your feedback is very helpful. Cheers! 

V4 

S A N D W I C H  T O P P I N G S  &  E X T R A S
add an all beef patty* $5/ea | add a topping $1/ea

cheeses: cheddar, swiss, blue, smoked gouda or         
pepper jack
others: crisp onion straws, applewood smoked bacon, 
coleslaw, sautèed onions, sunny side egg* or 
pickled jalapeños

* Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions. 
Ask your server about menu items that are cooked to order or served raw.
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