SNACKS AND SMALL PLATES

RAB CAKE?*

CRISPY CALAMARI*
lemon aioli

CRUDO*
chef’s whim

VEGETABLE SPRING ROLLS
dipping sauces

ACEITUNAS
house marinated, assorted olives

STUFFED FIGS AND DATES
gorgonzola stuffed and ham wrapped

CHEESE PUFFs*
mascarpone cheese filled

LAMB RACK?*
2 bone, herb crusted

SHORT RIB*
natural beef, roasted winter vegetables

CHICKEN EMPANADA*
savory turnover

ARANCINI
crispy rice ball, tomato sauce

CAMARONES*®*
olive oil poached, garlic

JAMON SERRANO*
crostini, roasted tiny tomatoes

FRESH BACONY*
slow braised, korobuta pork

FRIED OYSTERS
lemon aioli

WILD BOAR SAUSAGE
oven roasted, mustard

SOoupPs

CORN AND CRABMEAT BISQUE*

Sour OoF THE DAY

SALADS

SABOR SALAD

baby mesclun greens, fire roasted peppers, goat cheese, and

balsamic vinaigrette

CAESAR SALAD*
traditional

BEET SALAD
roasted baby beets, horseradish cream

BLT*

apple wood smoked bacon, roma tomatoes, baby iceberg lettuce,

and blue cheese dressing

PASTA

CARBONARA*
parpadelle, lardons, cream sauce

KOBE BEEF BOLOGNESE?*
buccatini, Sabor marinara

RAvIOLI*
butternut squash filled, portabella cream sauce

PENNE FRADIAVOLO*
scallops, shrimp, spicy tomato sauce

DINNER ENTREES

© CRISPY CHICKENY¥*
all natural, Statler breast

RACK OF LAMB*
herb crusted, pommery sauce

© PORK TENDERLOIN¥
apple wood smoked bacon wrapped, all natural pork, maple reduction

© STEAK FRITES*
sirloin, parmesan fries

© BEEF TENDERLOIN*
red wine demi

KoBe BEEF HAMBURGER*
blue cheese, parmesan fries

SCALLOPS*
carrot, vanilla foam, pumpkin seed dusted

VEGETABLE TASTING
daily preparation

WINTER BRAISED¥*
chef’s whim

CATCH OF THE DAY*
chef’s whim
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* Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food bourne illness. Please notify server of any food allergies or dietary needs.



