THE OTHER SISTER’S |WINE BAR
PLATES
Chicken Tenders*

KID’S SELECTION $10
16

Crispy chicken breasts fried until golden brown served with
french fries, and a pickle spear; choice of B.B.Q sauce, ranch,
or honey mustard.

Brisket Poutine*

17

Slow-cooked beef brisket served on top of golden French
Fries, house-made B.B.Q. sauce, fried white cheddar cheese
curds, green onions, and bacon finished with a drizzle of
ranch dressing.

Chicken Alfredo*

18

Please just for kids under the age of 10.
All kids’ meals are served with a choice of one side, a
mini chocolate brownie, and a soft drink.

Chicken Tenders*
Crispy chicken breasts fried until golden brown served with a
pickle spear; choice of B.B.Q. sauce, ranch, or honey mustard.

Mini Beach Burgers*
Two mini burgers served on warm slider buns with a pickle
spear.

Juicy, skinless chicken breast lightly breaded and oven-baked,
served over pasta dujour tossed with house-made alfredo
sauce; finished with parmesan cheese, green onions, and
warm pita.

Pita Pizza

Shrimp Piccata*

Classic Kettle Chips, French Fries, Sweet Potato Fries

20

Choice of cheese or pepperoni with house-made marinara on
a pita with fresh mozzarella cheese.

CHOICE OF SIDES

Fresh shrimp sauteed with garlic, tomatoes, white wine, and
lemon juice tossed with pasta dujour and finished with fresh
basil and warm pita.

Ahi Tuna* gf

22

Lightly seasoned with peppercorns and seared, served with
wasabi hinted rice and a cucumber and carrot slaw finished
with rice wine vinaigrette.

Blackened Salmon* gf

22

Lightly seasoned and grilled served over a Mediterranean
Chickpea “salad” finished with a lemon dill vinaigrette.

SWEETS
All TOS sweet treats are made to be shared or….alone.
Ask a TOS team member to pair your sweet treat with
one of our delicious wines.

Baked Churro Chips

8

Baked pita that is brushed with melted butter and sprinkled
with cinnamon and sugar served with warm chocolate sauce
and caramel sauce.

Cookies & Cream Brownie

10

House-made warm chocolate brownie topped with a cookie
and cream icing and finished with whipped cream and pieces
of cookies & cream candy bar.

Apple Brown Butter Cake

10

Warm brown butter cake topped with oven-roasted fuji
apples and finished with warm caramel sauce and whipped
cream.

Strawberry Shortcake

10

Fresh poundcake layered with Grand Marnier marinated
strawberries and whipped cream.

CHARCUTERIE BOARD gf

27

An assortment of freshly sliced meats and cheeses;
accompanied by mixed nuts, house-made jam, an
assortment of crackers, and either mixed olives or
seasonal fruit.
Add an extra basket of crackers 4.

*Consumer Advisory: Consuming raw or undercooked meat,
poultry, fish, or eggs may increase the risk of food-borne illness.
Alert the server of any dietary needs.

THE OTHER SISTER’S |WINE BAR
APPETIZERS

FLATBREADS

Tomato & Mozzarella Bruschetta

11

Low Country Margarita

13

Cherry tomatoes and fresh mozzarella tossed with roasted
garlic olive oil and fresh basil; served on toast points and
finished with a balsamic drizzle.

Oven-roasted tomatoes, mozzarella, pesto, roasted garlic
olive oil finished with a balsamic drizzle and basil.

Fried Green Tomatoes

House-made marinara topped with sliced pepperoni,
salami, smoked ham, layered with mozzarella cheese, and
diced tomatoes.

12

Green tomatoes lightly breaded and fried until golden
brown layered with house-made pimento cheese and bacon
pieces finished with balsamic drizzle & green onions.

Hummus & Tapenade gf

13

House-made roasted garlic hummus, green chickpea
hummus, and kalamata olive tapenade served with warm
pita.

Meat Lovers

Buffalo Chicken

16

17

Tender, grilled chicken, onions, peppers, and bacon
smothered in mozzarella cheese drizzled with homemade
B.B.Q. sauce.

Add a side of vegetable sticks or extra pita $4.

Seafood Lovers*

Empanadas

Grilled shrimp, layered with cherry tomatoes and
mozzarella cheese finished with a drizzled with roasted
garlic aioli.

14

Tex-Mex style empanadas made with beef and beans and
served with chipotle aioli.

Fried Raviolis & Mozzarella Sticks

15

19

BURGERS

Cheese ravioli and mozzarella sticks deeply fried to golden
perfection and served with our house-made marinara.

All burgers are served with our Classic Kettle Chips and a Pickle
Spear. ADD French Fries, Sweet Potato Fries, or a Small House
Salad for $5.

Baked Brie

Spicy Black Bean Burger gf

16

14

Baked in puff pastry until golden brown and served with
mixed nuts, house made jams, fresh fruit, and warm
crostini.

Our custom-blended black bean burger seared to perfection
and served on a toasted brioche bun with lettuce, tomato,
and red onions.

Hot Crab Dip* gf

Beach Burger*gf

16

Lump crab meat mixed with cream cheese and special
spices served with warm pita.

Fire-Cracker Shrimp

16

Fresh shrimp fried until golden brown served with our
special “Boom-Boom” sauce and balsamic drizzle finished
with green onions.

SALADS
gf

Bacon Pimento Burger*gf

18

Angus beef burger lightly seasoned and grilled and topped
with crispy bacon and house-made pimento cheese served
on a toasted brioche bun.

SANDWICHES

Dressing options; Balsamic Vinaigrette, Ranch, Raspberry
Vinaigrette, Honey Mustard, and Blue Cheese.

The Other Sister House Salad

16

Angus beef burger lightly seasoned and grilled served on a
brioche bun with lettuce, tomato, and red onions.
Add cheese .50.

11

All sandwiches are served with our Classic Kettle Chips and a Pickle
Spear. ADD French Fries, Sweet Potato Fries, or a Small House
Salad for $5.

Mixed field greens, cherry tomatoes, crisp cucumbers,
thinly sliced red onion, and parmesan cheese.

Caprese Panini

Tomato Salad gf

Fresh mozzarella and sliced tomatoes drizzled with roasted
garlic oil, fresh pesto, and balsamic drizzle.

13

Fresh tomatoes layered with blue cheese crumbles, thinly
sliced red onions finished with house-made pesto, and
balsamic vinaigrette.

Caprese gf

13

Fried Green Tomato BLT Panini

15

Green tomatoes fried and topped with fresh field greens,
crispy bacon, and roasted garlic aioli.

Sliced tomatoes and mozzarella cheese layered in a bed of
field greens finished with a balsamic glaze and roasted
garlic olive oil, fresh basil.

Brisket Sliders*

Caesar gf

Hawaiian Chicken Panini*

14

13

16

Slow-cooked beef brisket topped with house-made B.B.Q.
sauce and three onion coleslaw.

17

Crisp romaine tossed with house-made croutons, Caesar
dressing, and parmesan cheese.

Grilled chicken topped with fresh mozzarella cheese, B.B.Q.
sauce, and pineapple salsa.

Greek gf

Maryland Crab Cake*

15

Fresh romaine, cherry tomatoes, crisp cucumbers, feta
cheese, kalamata olives, thinly sliced red onions, and
balsamic vinaigrette.

Strawberry & Feta gf

18

House-made crab cake seared until golden brown served on
a toasted brioche bun topped with mixed field greens,
sliced tomatoes, thinly sliced red onions, and chipotle aioli.

16

Fresh mixed greens topped with fresh strawberries, feta
cheese, candied walnuts, and raspberry vinaigrette.
Add Protein: Chicken $8, Shrimp $11, Salmon $12, Tuna $12,
Crab Cake $13.

*Consumer Advisory: Consuming raw or undercooked meat,
poultry, fish, or eggs may increase the risk of food-borne illness.
Alert the server of any dietary needs.

