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DINNER MENU

TWIN FALLS RESTAURANT
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Our menus feature fresh seasonal vegetables as well as
meats produced by our community growers and farmers.

Appetizers

Fried Green Tomatoes 5

Mozzarella Cheese Sticks 8

Our specialty! Hand-breaded and fried
to golden brown.

Pickle Fries 8

Five deep-fried cheese sticks served with homemade
marinara sauce.

Shrimp 10

Battered pickle strips with homemade ranch.

Bruschetta 5

Crispy, breaded and tossed in Cajun sauce.

Hot Wings 12| 20

Ciabatta bread topped with diced tomato relish,
olive oil and mozzarella cheese.

Chicken Tenders 8

Three tenders served with your choice of sauce.

Breaded and fried and served with bleu cheese, ranch
or hot sauce.
Six wings 12.00 | 10 wings 20.00

Loaded French Fries 8

Served with cheddar cheese, bacon, jalapefios and
sour cream.

Soups and Salads

French Onion Soup 3|5 Chef Salad 9|1
Cup 3.00 | Bowl 5.00 Fresh lettuce and garden vegetables, ham or turkey;,
Cheddar cheese, egg and pickles.
Cup 3.00 | Bowl 5.00 -
up 300 | Bow Chicken Breast Chef Salad 11|13
- Fresh lettuce and garden vegetables, broiled or fried
Pl'ntO. Beans 3 l > chicken breast, Cheddar cheese, egg and pickles.
With onion and corn muffins. Small 11.00 | Large 13.00
Cup 3.00 | Bowl 5.00
Spinach Salad 11
Fresh Garden Salad 5|7 B

Fresh lettuce and garden vegetables.
Small 5.00 | Large 7.00

Fresh spinach with tomato, egg, bacon, sunflower
seeds and blue cheese crumbles served with our
house dressing.
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House Specialties

Shrimp or Chicken Scampi 15

Lightly sautéed in olive oil and our blend of spices
over wild and long grain rice pilaf or pasta. Served
with side salad and rolls or garlic bread.

Chicken Parmesan 15

Our own version, pasta with marinara sauce, fried
chicken tenders covered with mozzarella cheese.
Served with salad and rolls or garlic bread.

Ham and Beans 17

Our traditional “Mountain Dinner” at its best. Ham,
pinto beans, onions, fried potatoes and corn muffins.

Sandwiches

Served with french fries.

Club Special 9

Slices of turkey, ham and bacon with cheese, lettuce,
tomato and mayonnaise on toast.

Bacon Club 9

Layered BLT with mayonnaise on toast.

Grilled Cheese Sandwich 5

Add ham +2.00

Half Pounder with Cheese 1

One-half pound of ground beef on a toasted bun
with lettuce, tomato, onion and mayonnaise.
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Create Your
Own Pasta

Your choice of spaghetti or fettuccine with our
signature marinara or Alfredo sauce served with
salad and rolls or garlic bread.

Pasta and Sauce 12
Add meatballs, chicken or shrimp +3.00

Pasta and Veggies 14

Add meatballs, chicken or shrimp +3.00

Pizza

16-inch Pepperoni and Cheese 20

Add ham, Italian sausage or extra cheese +2.00
Add any two toppings +1.00

jalapefio, banana or green peppers, onions,
mushrooms or black olives

Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness.




Entrees

Served with two sides.

Rib-eye market price

USDA choice beef covered with sautéed mushrooms
and onions.
10-ounce steak | 12-ounce steak market price

Beef Tips 18

Eight ounces served over rice with bourbon sauce.

Chopped Sirloin 15

Eight-ounce chopped steak covered with sautéed
mushrooms and onions. Available medium well or
well done.

Pork Chops 20 | 24
Plain or barbecue broiled center cut.

One pork chop 20.00 | Two pork chops 24.00

All Natural

Chicken Breast Filet 14 | 17

All natural raised chicken without antibiotics, grilled
or barbecued filets.
One filet 14.00 | Two filets 17.00

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
food-borne illness.
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Salmon Filet 19
Grilled with our unique seasoning.

WYV Rainbow Trout 25
Baked with lemon and special seasoning.
Haddock 14 117
Battered and fried to golden brown.

One filet 14.00 | Two filets 17.00

Shrimp 16
Crispy breaded and tossed in Cajun sauce.

Turkey and Dressing 15

Roasted turkey, homemade dressing and gravy.




On the Side
Serving Pioneer Farm fresh vegetables as available. B eve ra g es

Baked Potato 3 Soft Drinks
Fried or Mashed Potatoes 3 West Virginia
French Fries or Curly Fries 3 Zlezl:glerr:jel'\;(a)gster Coffee
Rice 3 Tea (hot or iced)
Appl 3
pplesalice Beverages without complimentary refills.
SOl e 5 West Virginia
Green Beans 3 Bottled Water
Corn 3 Fresh Squeezed
Lemonade
Pintos (cup) 3 Milk
i
Grilled Vegetables 4 .
Chocolate Milk
Fresh Fruit Cup 4
Hot Chocolate
Onion Rings 5
) Beer and wine menus available.
Fried Green Tomatoes 4
Mac and Cheese 5
Roll, Garlic Bread, Corn Muffin 1 Desserts
Add Bacon 2  Cheesecake 7
Add Cheese 2 pecan Cobbler 7
Pickle Fries 8  Blackberry Cobbler 7
Ice Cream Sundae 8
Apple Dumplin’ 8
Consuming raw or undercooked meats, poultry, ] ]
seafood, shellfish or eggs may increase your risk of Brownie Dellght 8
food-borne illness.
Cinnamon Crunch 7
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Children’s Menu

For children under 10 years only.

Hamburger 7 Grilled Cheese 4
Served with one side. Served with one side.
Add cheese +2.00
Chicken Tenders 6
Build Your Own Sandwich 4 Two deep-fried chicken tenders with one side.
Choose turkey or ham, cheese and veggies
with one side. Spaghetti Noodles with Butter 4
Served with garlic toast.
Peanut Butter and Jelly 3
Served with one side. Spaghetti and Meat Ball 6
i i Served with garlic toast.
Pizza with Cheese 4 ¢
Add pepperoni +1.00 Mac and Cheese 5

On the Side

Garden Salad 4 Beverages
Fresh Fruit Cup 4 No refills 1.50
o Small juice
Baked or Mashed Potato 3 « Soft drinks
. . » Lemonade
French Fries or Curly Fries 3 T
corn 3 « Chocolate milk
o Iced tea
Applesauce 3
Mac and Cheese 5
Add Cheese 2 Desserts
Fruit Cup
with Whipped Topping 4
Consuming raw or undercooked meats, poultry, Vanilla Ice Cream 3
seafood, shellfish or eggs may increase your risk of
food-borne illness. Sundae 6
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