
TICK-TOCKS ON TERRACE

DINNER MENU

STARTERS
. . . . . . . 10.95Calamari  Battered and fried, tossed with banana peppers, lemon garlic butter, served with

sriracha aioli.

. . . . . . . . . . . . . . . . . . . . . 9.95Truffle fries  Truffle oil, parmesan cheese, sea salt and balsamic glaze.

. . . 9.95Cheese Curds  CALKINS CREAMERY cheese curds, dipped in IPA, semolina flour dusted, pan
fried, served with farmers ranch and sriracha aioli.

. . . . . . . . . . . . . . . . . . . 6.95Edamame  Steamed green soybeans dressed with a toasted sesame soy sauce.

. . . 11.95Fig and Prosciutto Flatbread -  RITTERS local fig jam, proscuitto de parma, CALKINS
CREAMERY fresh mozzarella cheese, on a baked flatbread topped with arugala.

. . . . . . . 9.95Spring Rolls  3 house rolled shrimp and fresh vegetable spring rolls stuffed with marinated
carrots, cucumber, red cabbage, rice noodles, mint, basil and cilantro. Served with a peanut dipping sauce.

ENTRÉES
Served with a house salad. DRESSINGS - Caesar, Blue Cheese, Low-Fat Balsamic  HOUSEMADE

Farmers Ranch, Creamy Tahini & Russian. PROTEINS - Chicken, Shrimp or Tofu in an Asian

marinade

. . . . . 28.95NY Strip Steak  12oz NY Strip Steak topped with truffle and herb butter served with a baked
potato and roasted seasonal vegetables.

. . . . 19.95Apple Bourbon Pork Chop  Twelve ounce bone in pork chop topped with an apple bourbon
glaze. Served with a baked potato and roasted vegetables.

. . . . . . . 22.95Ribs  ½ Rack of our house roasted baby back ribs grilled and topped with a bourbon barbecue
sauce. Served with macaroni and cheese, and your choice of cole slaw or collard greens.

. . . . . 19.95Parmesan Crusted Chicken  Two grilled chicken breasts topped with a parmesan sauce,
CALKINS CREAMERY mozzarella cheese, and a parmesan crust. Served with roasted seasonal
vegetables and a baked potato.

. . . . 19.95Creamy Braised Chicken Thighs  Chicken thighs braised until tender and topped with a
rosemary cream sauce. Served with apple bread stuffing and roasted seasonal vegetables.

. . 22.95Tuna Steak  Sesame crusted, rare, yellowfin tuna over your choice of coconut quinoa OR basmati
rice with stir fried broccoli, carrots and a wasabi aioli.

. . . . . 20.95Sesame Ginger Salmon  Pan seared salmon, Asian sesame and ginger dressing, black and
white sesame seeds, chopped green onions with your choice of coconut quinoa Or basmati rice with stir
fried broccoli and carrots.

. . . 12.95Peanut  Rice noodles  Rice noodles, broccoli, carrots, peanut sauce, black and white sesame
seeds, fresh jalapenos, lime and cilantro

+ Add a Protein

16.95Basil and Garlic Tortellini  Creamy white sauce with garlic, basil and lemon over tortellini
with grilled chicken

+ Can sub tofu for chicken

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk

Of Foodborne Illness



SOUPS
. . . . . . 3.75Kickin Corn Chowder  House made, creamy sweet corn chowder with a kick. Topped with

crispy bacon.

. . . . 5.95French Onion Soup  Slow caramelized onion soup topped with crostinis, provolone, and swiss
cheese.

SALADS - LOCALLY SOURCED WHEN AVAILABLE
8.95Harvest Salad  Roasted butternut squash, PA grown roasted beets, goat cheese, pepita seeds and

citrus vinaigrette tossed with mixed greens.
+ Add a protein

8.95Field Greens Salad  fresh mozzarella, toasted pepita seeds, red onion, cucumber, tomato, choice
of dressing

+ Add a Protein

. . . . . . . . . 9.95Kale Citrus Salad  Sunflower seeds, goat cheese, oranges, cucumber, citrus vinaigrette
+ Add a Protein

SANDWICHES & WRAPS
Sandwiches and wraps served with fries & seasonal house made slaw

Substitute Sweet Potato Waffle Fries $2.50

. . . . . 12.95The Classic Burger  10oz certified angus flame broiled beef on a toasted brioche roll, with
lettuce, tomato, and red onion

. . . . . . 15.95Steakhouse Burger  10oz certified angus flame broiled beef on a toasted brioche roll with
steaksauce aioli, caramelized onions, sautéed mushrooms, bacon, swiss cheese, lettuce, tomato, and onion.

. . 15.95Twisted Terrace Burger  10oz of certified angus flame broiled beef on a toasted brioche roll
with, bourbon barbecue sauce, cheddar cheese, crispy bacon, caramelized onions, and greens.

. . . . . . 12.95Steak Sandwich  Sliced beef, roasted garlic aioli, provolone cheese, balsamic reduction and
arugula on sliced pane de casa.

. . . . . . . . 11.95Reuben  House Made Corned beef OR Portobello mushrooms on rye with Russian dressing,
sauerkraut and Swiss cheese

. . . . . 12.95Chicken Sandwich  Buttermilk and flour battered OR grilled chicken, on a brioche roll with
sriracha aioli, pickles, and seasonal slaw.

. . . . 10.95Banh Mi  All on a sub roll -  pork, pickled and fresh veggies (carrots, daikon radishes, cucumbers
and jalapenos), sriracha mayo and fresh cilantro. Substitute marinated tofu for pork.

. . . 12.95Shrimp Po Boy  Toasted brioche, shrimp dusted in flour and cornmeal and dipped in buttermilk,
pan fried, sriracha mayo, thin sliced cucumbers, lettuce, tomato and onion.

. . . . 10.95Turkey Melt  Thin sliced turkey, cheddar cheese, bacon, and cranberry goat cheese spread on
toasted rye bread.

. . . . . . . 10.95Seared Tofu and Veggie Wrap  Marinated tofu, peanut sauce, thin sliced cucumbers,
shredded carrots, tomato, lime and cilantro

. . . . . . . 15.95Sesame Crusted Tuna Wrap  Sesame crusted yellowfin tuna cooked rare, flour tortilla,
pickled onions, Asian slaw, fresh cilantro and wasabi sauce

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk

Of Foodborne Illness


