
2594 Depot Street/Rte 11-30 Manchester, VT  (802) 362-2817

Extraordinary  
Freestyle Cuisine

Fine Dining  
Restaurant

Happening Tavern

Extensive Wine List

Live Music  
see website for  

calendar

Speciality Beer  
Selection

Children’s Menu

Weddings & Parties

Catering

Tavern  
Opens at 4pm

Restaurant  
5pm - 10pm

Open Tuesday  
through Saturday 

with exceptions 
during holiday  

periods

www.perfectwife.com

EAT OUT...AND STAY OUT!
Chef/Owner Amy Chamberlain, 2010 Vermont Chamber’s Chef of the Year, is a proud 
member of the Vermont Fresh Network and sources as many locally produced foods as 
possible. Her attention to �avors is clear in both the casual tavern menu upstairs and the 
�ne dining menu downstairs. Come out tonight and savor her inspired freestyle cuisine!  
All of us at �e Wife look forward to creating a memorable evening for you.

�e Perfect Wife
RESTAURANT & TAVERN

Daily Specials of Veal, Lamb, Chicken, Prime Rib, Duck, Game, and Fresh Fish.   

All of our desserts are homemade.

Chef/Owner Amy Chamberlain, 2010 Vermont Chamber’s Chef of the Year, is a proud 
member of the 
possible. Her attention to �avors is clear in both the casual tavern menu upstairs and the 
�ne dining menu downstairs. Come out tonight and savor her inspired freestyle cuisine!  

�e Tavern is seated on a  
�rst-come-�rst-served basis.

Reservations are suggested for the Restaurant.

TAVERN MENU
(a sampling) 

NACHO MAMA – A huge plate of nachos 

smothered with turkey chili, cheddar and  

jalapenos, plus guacamole, salsa and sour cream    

NEW COUCH POTATOES – Deep fried potato skins 

baked with melted cheddar, bacon and scallions. 

Served with a side of horseradish sauce    

HOT INDIAN CURRY & GOAT CHEESE DIP – 

A baked dish with eggplant fries for dipping    

SLICED STEAK SALAD – Grilled marinated 

steak served over romaine and baby spinach  

with dried cranberries, spiced pecans, grilled  

red onion and blue cheese vinaigrette    

TERIYAKI CHICKEN & NOODLE SALAD – With 

fresh Asian veggies, toasted almonds and our  

killer oriental sauce    

CRABCAKE SANDWICH – Large sautéed 

crab cake on a Kaiser with mixed greens  

& remoulade    

VERMONT FARM BURGERS – Boyden Farm 

beef or Misty Knoll Farm turkey served on a 

toasted Kaiser roll    

BBQ PULLED PORK SANDWICH – Served 

with fresh coleslaw on a toasted Kaiser roll    

GRILLED NY STRIP STEAK – 12oz NY Strip Steak 

served with veggies and potatoes    

GRILLED ATLANTIC SALMON – With Vermont 

maple and mustard glaze, served with brown  

rice pilaf and fresh veggies    

RESTAURANT MENU
(a sampling) 

PEKING DUCK with MANDARIN PANCAKES – 

Roast, glazed duck rolled in a sesame pancake with 

crispy skin, spring onions and hoisin sauce    

CRISPY VEGETABLE SPRING ROLLS – Served 

with a Thai sweet & sour dipping sauce    

SAUTEED CRABCAKES – The most delicious you’ve 

ever tasted, served with remoulade on mixed 

greens tossed in a lemon-caper vinaigrette    

CHIPOTLE CAESAR SALAD – Romaine hearts 

and cornbread croutons tossed with a slightly 

spicy Caesar dressing and freshly grated Pecorino 

Romano cheese    

WARM BABY SPINACH SALAD – With spiced 

pecans, applewood smoked bacon, maple  

vinaigrette and a goat cheese fritter    

SESAME-CRUSTED YELLOWFIN TUNA – Seared 

medium-rare over stir-fried vegetables in a killer 

oriental sauce & topped with crispy rice sticks    

THE HOWLING WOLF – Steamed veggies, whole 

grain pilaf and sweet potato hash topped with 

yellow curry satay sauce and sun-dried cherry 

chutney (This dish is dairy & animal free.)    

TURKEY SCHNITZEL – Scallops of turkey breast 

lightly breaded and sautéed, served with lemon-

sage butter sauce and potatoes    

GRILLED FILET MIGNON – With a wild mush-

room, roasted garlic and Guinness stout demi 

glace and creamy horseradish potatoes    

JUMBO SHRIMP SCAMPI – Sautéed with garlic, 

lemon, parsley and butter with wilted spinach  

and Fior d’Italia arugula-fresh mozzarella ravioli    




