SNACKS AND SMALL PLATES

SWEET BREADS*
PAN SEARED WITH COGNAC SOAKED PRUNES

CARPACCIO X2*
YELLOW FIN TUNA AND BEEF TENDERLOIN

CHINESE DUMPLINGS*
STEAMED, CRISPY, PORK FILLED

TACO*
SOFT CORN TORTILLA, BEEF, PICKLED PEPPERS, SALSA

CHIck PEaAs CoN CHORIZO*
TOMATO BRAISED SPICY SAUSAGE WITH CHICK PEAS

ACEITUNAS
HOUSE MARINATED ASSORTED OLIVES

TABLA CON QUESOS
3 CHEESES WITH PAIRING JAMS

CRISPY CALAMARI
LEMON AlOLI*

CHICKEN EMPANADAY¥*

CRAB CAKE*
TOMATO COULIS

February-March 2008
SABOR

23 COURT STREET

PLYMOUTH, MA 02360
508.746.0707

SABORDINING.COM

SOuUPSs
CORN AND CRABMEAT BISQUE*
HOT AND SOUR SOuUP

SABOR FRENCH ONION SOUP

SALADS

SABOR SALAD

BABY MESCLUN GREENS, FIRE ROASTED PEPPERS,
GOAT CHEESE, BALSAMIC VINAIGRETTE

TRADITIONAL CAESAR SALAD*

BEET SALAD
ROASTED BABY BEETS, HORSERADISH CREAM

ARUGULA SALAD
AVOCADO, BABY TOMATOES, CITRUS VINAIGRETTE

PASTA

RAvIOLI
BUTTERNUT SQUASH, PORTOBELLO MUSHROOMS

BUCATINI BOLOGNESE
TRADITIONAL MEAT SAUGE

LINGUINI CARBONARA¥*

PARMESAN CREAM SAUCE, APPLE wWOOD SMOKED BACON

MACARONI AND CHEESE
THREE CHEESES AND CREAM

ORECHIETTI PRIMAVERA
FRESH VEGETABLES, GARLIC, OLIVE OIL

DINNER ENTREES

© CRISPY CHICKEN*
ALL NATURAL STATLER BREAST

RACK OF LAMB*
HERB CRUSTED, POMMERY SAUCE

Osso Bucco RAviIOLIL*
SLOW BRAISED VEAL SHANK, FREE FORM PASTA

© PORK TENDERLOIN*
APPLE wWOOD SMOKED BACON WRAPPED, MAPLE REDUCTION

© STEAK FRITES*
SIRLOIN, PARMESAN FRIES

© BEEF TENDERLOIN*
RED WINE DEMI GLACE

SALMON*
OVEN ROASTED, DIJON, HONEY GLAZE, WILTED ENDIVE, BACON

SCALLOPS*
BLACK BEAN AND CORN SALSA, TEQUILA LIME BEURRE BLANC

FISH AND CHIPS*
LIGHTLY BATTERED FISH WITH FRIES AND REMOULADE

VEGETABLE TASTING
DAILY PREPARATION

CATCH OF THE DAY*
CHEF’S WHIM

@ ORGANIC, NATURAL AND HORMONE FREE

* 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.



