WICKED SISTERS

Summer Restaurant Week 2021

Join us FRIDAY, JULY 23RD through SUNDAY, AUGUST 1ST

LUNCH

Thur-Sun 11:30AM-3PM

$20

FIRST COURSE (CHOICE OF ONE)

WATERMELON SOUP

Watermelon, cucumber,
cantaloupe and red pepper flakes

GF V

TUNA TARTARE

Ahi Tuna, citrus oil, edamame
guacamole, toasted pita

FRIED GREEN TOMATOES
Bacon aioli, smoked peach jam

SECOND COURSE (CHOICE OF ONE)

STEAK SKEWERS

Grilled steak with sherry-jalapeno
glaze, jasmin rice, chili-garlic
green beans

BLUE-BRIE GRILLED CHEESE

Sliced apples, brie cheese, red
onions and blueberry-thyme jam
on honey wheat bread

GRILLED SALMON SALAD

5 oz grilled salmon filet atop a
grapefruit, fennel and arugula
salad dressed with citrus

vinagrette
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WICKEDSISTERSHAMPDEN.COM

DINNER $35

EVERY DAY 3PM-CLOSE
FIRST COURSE (CHOICE OF ONE)

WATERMELON SOUP

Watermelon, cucumber,
cantaloupe and red pepper flakes

GF V

TUNA TARTARE

Ahi Tuna, citrus oil, edamame
guacamole, toasted pita

FRIED GREEN TOMATOES

Bacon aioli, smoked peach jam

SECOND COURSE (CHOICE OF ONE)

CHILI LASAGNA

Pulled pork shoulder, black
beans, grilled corn, tomato,
cheddar cheese and noodles

BEEF TENDERLOIN

4 oz filet with garlic mushrooms,
roasted broccoli and a green
peppercon sauce

CHANA SAAG TOFU PANEER GF V

Chickpeas in spinach curry
garnished with cubes of fried tofu
and grape tomatoes

THIRD COURSE (CHOICE OF ONE)

SMORES BREAD PUDDING
MINI SUNDAE

FRUSH FRUIT PARFAIT
GF

BRUNCH $20

SAT & SUN 11:30AM-3PM
FIRST COURSE (CHOICE OF ONE)

DUCK FAT BUTTERMILK BISCUITS

Honey butter, smoked peach jam
and blueberry-thyme jam

FRESH FRUIT PARFAIT

Berries, melon, pineapple, greek
yogurt and house-made granola

SECOND COURSE (CHOICE OF ONE)

JOHNNYCAKES W/ PULLED PORK

3 cornmeal griddle cakes topped
with pulleed pork, molasses cinna-
mon syrup, served with breakfast
potatoes

SUMMER OMELETTE

3 egg fluffy omelette with roasted
red squash, zucchini, eggplant,
grape tomatoes and mozzarella
cheese served with breakfast

potatoes

SHAKSHOUKA

2 eggs poached in a stew of
tomatoes, onions, peppers, garlic
and spices served with breakfast
potatoes

ADD A GLASS OF WINE
FOR $6

WHITE WINE

COLUTTA PINOT GRIGIO
OR
BENZINGER SAUVIGNON BLANC

RED WINE

LADY BOSS RED BLEND
OR
DUBOEUF PINOT NOIR

PLEASE, NO SUBSTITUTIONS

Menu items are subject to change
due to availability



