
Greens
pick one

mesclun

romaine

arugula

Protein
pick one

chicken $9

salmon $11

shrimp $12

steak $12

tofu $8

Get in Trouble
you’re on your own

bacon

hard boiled egg

candied nuts

blue cheese

croutons

Dressing
pick one

balsamic

blue cheese

dijon vinaigrette

olive oil/lemon

Soups

Soup of the Day
cup  $3.00

bowl  $4.00

Corn and Crabmeat 
Bisque*

cup  $3.50
bowl  $5.00

Salads

Arugula 
$6.00

Mixed Greens 
$5.00 

Caesar Salad* 
$5.00

dressings:

balsamic

blue cheese

dijon

sherry vinaigrette

Lunch Menu 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

“Make Your Own Cobb”

Lunch Entrées

Scallops*

Meyer lemon confit
$18.00

Organic Salmon*

pesto crusted, wild arugula, 
heirloom tomatoes

$14.00

Kobe Beef 
Meat Loaf*

mashed potatoes
$14.00

Butternut Squash 
Ravioli

portabella, maple cream sauce
$12.00

Desserts

Exquisite Desserts

made daily

Sandwiches 
Simple but good Sabor classics 

Pesto, Fresh Mozzarella

Prosciutto Panini

B.L.T.*

Chicken Breast, Roasted 
Peppers, Provolone

$8.00

sandwiches served with SABOR salad

choice of breads: 
sourdough, multi grain, marble rye, 

bulkie roll, wrap

Burger Time*

Kobe
$13.00

Tuna
$9.00

served on a bun, 
with lettuce, tomatoes, 

sweet potato fries

Angus
$9.00

Turkey
$7.00

Salmon
$8.00


