
appetizers 

MOONSHINE MUSSELS | 11
PEI Mussels steamed in  White Lightening, 

Parmesan Cheese, Fresh Tomatoes and Garlic Butter

SHRIMP AND CRAB FRITTERS | 12
Roasted Onion + Garlic Syrup

BARBECUE CHICKEN SPRING ROLLS | 8
Peach Jalapeno Duck Sauce

SWEET TEA MARINATED BABY BACK RIBS | 12

BLACK-EYED PEA SALSA | 7
House-made Corn Tortilla Chips

FLASH FRIED CHICKEN WINGS | 8
Coconut Gravy, Jasmine Rice

sandwiches 

Brasstown Meatloaf Burger | 12
Lettuce, Aged Cheddar, Tomatoes, Pickles,  

House Fries

Fried Green Tomato | 11
Roasted Red Pepper Aioli, Goat Cheese,  

Sprouts, Lettuce, House Fries

desserts 

Ivy’s Heavenly Peach Cobbler | 6
Ellington Sweets’ Petite Red Velvet 

Bundt Cake | 7
Chef Deborah’s Bread Pudding  

with caramel sauce | 9
Greenwood  Local Ice Cream | 3

salads 

Twisted House Salad | 6
Mixed Greens, Yellow Tomatoes, Sprouts, 

Choice of Dressing  

Twisted Soul Salad | 11
Mixed Greens, Yellow Tomatoes, Green 

Beans, Sprouts, Pecan Crusted Goat 
Cheese, Cornbread Croutons and  

Cranberry Peppercorn Vinaigrette
Add Grilled Shrimp or  

House Smoked Salmon | 8 
Grilled Chicken Breast | 5

Roasted Beet Salad | 11
Fried Marinated Artichokes,  

Tomato, Feta Cheese Crumbles  Baby 
Greens, Lemon Herb Dressing

plates
Pan Roasted Free Range Chicken | 16 Braised Root Vegetables in Pan Liquor 

Southern Marinated Fried Chicken | 18 Free Range Chicken, Three Cheese Orecchiette Pasta,  
			   Collard Green Roll, Sweet Potato Apple Chutney	

Fried Green Tomatoes | 15 Buttermilk Gravy, Hoppin John Rice, Fried Okra Garnish  
Grilled Jerk Duck | 23 Creamy Coconut Rice + Peas, Roasted Curry Cauliflower

Corn Crusted Catfish Fillets | 17 Tomato, Scallion + Bacon Grits, North Georgia Apple Coleslaw
Chef’s Vegetable Plate Selection | 15

pan seared snapper | 18 Creole Crawfish Butter, Roasted Garlic Quinoa, Seasonal Vegetables
country fried beef tenderloin | 24 Bordelaise Gravy, Truffle Oil, Smashed Red Bliss Potatoes, Snap Beans

Port Wine Braised Beef Short Ribs | 23 Boursin Mashed Potatoes, Seasonal Vegetables
Seafood Mac~N ~Cheese | 27 Lobster, Shrimp, Crawfish Tails

Cocoa Crusted Rack of Lamb | 27 Cherry Balsamic Glaze, Sweet Potato Pone Duck Fat Roasted Brussel Sprouts 

t w i s t e d

soul
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consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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