
#1 MEXICALI
Calypso black beans, �re grilled sweet corn, cilantro, pico de gallo, pepperjack cheese, crispy tortilla 
strips, avocado lime crema, charred tomato vinaigrette. (Chef recommends adding marinated chicken)
Add Avocado Salsa $1.75

#2 PESTO ROMA BLT
Grape tomatoes, basil, bacon, red onion, aged white cheddar, croutons, sweet basil ranch.
(Chef recommends adding marinated chicken) 

#3 AVOCOBBO
Avocado salsa, bacon, bleu cheese crumbles, chopped egg, red onion, grape tomatoes, sweet basil ranch. 
(Chef recommends adding marinated chicken)

#4 CLASSIC CAESAR
Parmesan cheese, red onion, basil, croutons, chopped egg, parmesan peppercorn caesar dressing.
(Chef recommends adding marinated chicken and bacon) Add Avocado Salsa $1.75

#5 CHOPSTIX
Edamame, cabbage, red onion, bell peppers, toasted almonds, cilantro, basil, mint, crispy wontons, 
sesame-soy vinaigrette, volcano sauce. (Chef recommends adding marinated chicken)

#6 SUN kiss’d (We’re bringing this salad back in the spring)
Strawberries, grapes, green apple, toasted almonds, quinoa, cucumber, carrots, basil, low-cal lemonette.
(Chef recommends adding marinated chicken) Add Avocado Salsa $1.75

#7 BIG STAR
Basil, crispy onion, �re grilled sweet corn, chopped egg, bacon, New York cheddar, bbq ranch.
(Chef recommends adding grilled marinated steak) 

#8 Chop’t WEDGE
Candied pecans, red onion, grape tomatoes, bacon, blue cheese crumbles, basil, crispy onions, bleu 
cheese dressing. (Chef recommends adding grilled marinated steak) Add Avocado Salsa $1.75

#9 HAWAIIAN CRUNCH
Cilantro, basil, mint, pineapple, red onion, red and green cabbage, red bell peppers, carrots, cucumbers, 
toasted peanuts, crispy wontons, sweet thai chili vinaigrette, thai basil peanut drizzle.
(Chef recommends adding lemon pepper shrimp) nat’s favorite salad.

#10 HARVEST
Apples, sweet potatoes, wild rice, candied pecans, goat cheese, basil, white balsamic vinaigrette.
(Chef recommends adding marinated chicken)

#11 Fiesta
Fire grilled sweet corn, pico de gallo, avocado salsa, cilantro, pepper jack cheese, crispy tortilla strips, 
rojo ranch drizzle, salsa verde vinaigrette. (Chef recommends adding grilled salmon)

pick a chef crafteD GREENZ
choose BOWLED OR ROLLED

ADD A PROTEIN
• Marinated CHICKEN  $2.25  •  GRILLED MARINATED STEAK  $3.75  • LEMON PEPPER SHRIMP  $3.75
• GRILLED SALMON  $4.85  • bacon  $2.75  • GRILLED TOFU  $2.00

keep DRESSING suggested
or pick a new favorite

• CHARRED TOMATO VINAIGRETTE  • SESAME-SOY VINAIGRETTE*  • SWEET BASIL RANCH
• SALSA VERDE VINAIGRETTE  • PARMESAN PEPPERCORN CAESAR DRESSING  • ROJO RANCH  • BBQ RANCH
• RANCH  • SWEET THAI CHILI VINAIGRETTE  • WHITE BALSAMIC VINAIGRETTE
• BLeu CHEESE DRESSING  • LOW-CAL LEMONETTE

ORDER ONLINE AT
WICKEDGREENZ.COM

made from
scratch

–— we are a vegan friendly menu –—
–— ALL SALADS CAN BE PREPARED GLUTEN FREE–— 

*Excluding Sesame-Soy Vinaigrette

WE DELIVER!




