
Snacks and Small Plates

Winter 2010

Arancini
crispy rice ball, tomato sauce

$5

Aceitunas
house marinated, assorted olives

$5

Cauliflower 
caramelized, toasted pistachios

$6

Vegetable Spring Roll*
dipping sauces

$6

Crispy Calamari*
lemon aioli

$5

Oysters*
island creek, raw and fried

$12

Crab Cake*
tomato sauce

$5

Chicken Liver Crostini*
cornichons

$5

Choripan*
spanish sausage, 

with chimichurri, crostini
$7

Kobe Mini Burgers*
parmesan fries

$9



Soup

Corn and Crabmeat Bisque*
$6

Soup of the Day
$market

Salads

Sabor Salad 
mesclun, fire roasted peppers, goat cheese, balsamic vinaigrette

$6

Traditional Caesar Salad*
$7

Beets 
oven roasted beets, horseradish cream

$8

Pasta, Polenta...

Parpadelle*
chianti stained pasta with wild boar sausage

$18

Polenta*
goat ragu

$21

Lentils*
winter vegetables, duck confit

$18

Cavatelli*
slow braised short ribs

$19

Ravioli
butternut squash filled, portabella cream sauce

$21

Penne*
shrimp, scallops, spicy tomato sauce

$24

Winter 2010



* consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of  
foodborne illness. please notify server of any food allergies or dietary needs.

Dinner Entrées

Crispy Chicken*
all natural statler breast

$19

Duck*
pan seared breast, leg confit, black forest

$24

Rack of Lamb*
herb crusted, pommery sauce

$29

Pork Tenderloin*
apple wood smoked bacon wrapped, all natural pork, 

 maple reduction
$22

Steak Frites*
sirloin, parmesan fries

$28

Beef Tenderloin* 
au poivre

$32

Short ribs* 
slow braised, yukon gold mashed potatoes

$24

Salmon* 
organic Scottish salmon, pesto crust, 
warm arugula, heirloom tomatoes

$22

Scallops*
crabmeat risotto

$28

Vegetable Tasting
daily preparation

$market

Catch of the Day*
chef ’s whim
$market

ORGANIC, NATURAL AND HORMONE FREE
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