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TWINJAKES

STONEBRIDGE GRILL
2025 WINTER BAGS MENU

STARTERS

FRIED PICKLE CHIPS $12
Dusted with seasoned flour and flash-fried until golden brown and crispy served with Cajun aioli.

LOADED HASH BROWNS $13
Three hash brown patties topped with bacon, cheese, sour cream, and scallions
OR parmesan cheese and garlic truffle oil.

FRIED MOZZARELLA STICKS $13
Pub-style Wisconsin mozzarella cheese,
battered and deep fried served with ranch dressing or marinara.

CHICKEN WINGS $13 (6) OR $24 (12)
Choose from traditional or boneless wings fried and tossed in your favorite sauce.
Buffalo, BBQ, Hot Honey, Parmesan Garlic or Sweet Chili.

SANTA FE EGGROLLS $13
Chicken, corn, black beans, and chopped peppers rolled into a flour tortilla
served with chipotle ranch.

APPETIZER SAMPLER $20
PICKYOUR FAVORITE FOUR ITEMS:
Chicken wings (4), eggrolls (2), mozzarella sticks (3),
pickle chips or loaded hash browns (2).
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WIN{M‘ GREENS

COBB SALAD $14
Fresh mixture of iceberg and romaine lettuce with bacon, tomato, bleu cheese crumble,
hard-boiled egg, and avocado.

CRUNCH SALAD $13
Iceberg lettuce, granny smith apples, cucumbers, cherry tomatoes, red onion, scallions,
sunflower seeds,
and feta cheese served with red-wine vinaigrette.

CAESAR SALAD $12
Romaine lettuce, garlic croutons, and shaved parmesan cheese with Caesar dressing.

HANDHELDS
SERVED WITH CHIPS OR UPGRADE TO FRIES FOR $3

BIG TWIN $16
Two quarter-pound fresh beef patties, American cheese, double-decker bun, lettuce, onion, and pickle.
Served with mulligan sauce.

3AM Burger $18
One quarter-pound fresh burger topped with applewood smoked bacon, fried egg, American cheese,
tomato, lettuce, hash brown patty, and awesome sauce on a brioche bun.

HOT HONEY CHICKEN SANDWICH $17
Tempura fried chicken breast topped with bacon, pepper jack cheese and fried pickles.
Drizzled with house-made hot honey on a brioche bun.

PULLED PORK SANDWICH $16
Hickory smoked pork butt hand shredded and tossed in sweet BBQ sauce served on a brioche bun.

SALMON BURGER $17
Grilled Norwegian Aukura Salmon Patty.
Topped with tzatziki aioli, avocado, tomato and red onion served on a brioche bun.

GRILLED MONTE CRISCO $15
Black Forest Ham and Swiss cheese served with Dijon aioli served on Texas toast,
dipped in egg batter and sprinkled with powder sugar.

"Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness."



