
 
  

At Sisters American Grill we are pleased to accommodate any substitutions at your request. Please remember 
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions 

   

Dressings: ranch, blue cheese, white balsamic vinaigrette, strawberry poppyseed, Caesar, herb 
buttermilk 
 

Small Plates 
Charcuterie Board selection of cured 
meats and cheeses, marinated tomato, 
spicy mustard, olive, candied pecan, 
dried apricot, grape, flatbread cracker 

                                                                  $24 

Potato Gnocchi San Marzano tomato 
sauce, oyster mushroom, shaved 
parmesan, fresh basil, balsamic          $15 

 

Pan Seared Scallop sweet corn puree, 
candied pancetta, arugula, harissa 
vinaigrette                                               $18 

 

Shrimp and Crab Cocktail poached 
shrimp, lump crab, cucumber, onion, 
chilled horseradish tomato broth, lemon  

                                                                  $16 

Smoked Chicken Wings sweet and sour 
wings sauce, radish, herb-buttermilk 
dressing                                                   $13     

 

Soup/Salad 
 
Soup of the Day         Cup$5/Bowl$10 

Assorted House Made Bread               $7                                  
 
Funky Beets roasted red beets, pickled 
golden beets, goat cheese, arugula, red 
onion, balsamic reduction                    $12  

 

Caesar crisp romaine, shaved parmesan, 
grape tomato, crouton, Caesar dressing 
Anchovies upon request                         $10 

 

Mixed Green radish, cucumber, tomato, 
crouton                                                      $8                                                                
 

Add Salmon $12 or Chicken $8                    

Large Plates  
All large plates include a complimentary bread 
basket and your choice of a house salad or cup 
of soup 

 

Rack of Lamb whipped potato, roasted 
baby carrot, blackberry mint demi-glace  

                                                                  $42  
   
Roast Chicken Breast lemon-thyme 
velouté, fingerling potato, pickled 
radish, arugula                                        $27 

 

North Atlantic Salmon cucumber-cous 
cous salad, avocado pesto, red wine 
gastrique                                                 $36 

                                                                   

Confit Pork Belly peach barbeque, 
maple-cheddar mac and cheese, charred 
brussel sprouts                                       $28 

 

Grilled Ribeye chimichurri, Dijon roasted 
fingerling potato, blistered tomato, 
asparagus                                                $48 

 

Fish and Chips beer battered cod filet, 
French fries, slaw, caper remoulade, 
malt vinegar                                            $24 

 

Ratatouille Pie zucchini, yellow squash, 
eggplant, San Marzano tomato sauce, 
savory pie crust, gruyere cheese         $22 

_________________________________ 
 
 

Sister’s Burger ketchup chutney, gruyere 
cheese, candied pancetta, lettuce, 
Worcestershire mayo, French fries           $18  

 


