SOuUPS

SouP OF THE DAY

cup $2.50
sowL $3.50

CORN AND CRABMEAT
BISQUE*
cur $3.50
sowL $5.00

SALADS

SABOR SALAD

BABY GREENS
$4.75

WITH CHICKEN*
$6.50

CAESAR SALAD*
$4.75

CAESAR SALADY

WITH CHICKEN
$6.50

CoBB SALAD*
MESCLUN, AVOCADOS, BACON,
BLUE CHEESE, CHICKEN
$7.50

SPINACH SALAD*
BABY SPINAGCH, MUSHROOMS,
BACON, TOMATOES,
SHAVED CARROTS
$7.00

CHEF SALADY¥

MESCLUN, VEGETABLES, HAM,
TURKEY, EGG, CHEESE
$8.00

DRESSING: BALSAMIC, BLUE CHEESE,
DIJON OR SHERRY VINAIGRETTE

SABOR

Lunch Menu 2007

LuUNCH ENTREES

OMELETTE OF THE DAY*

$7.50

PASTA MARGHERITA

SABOR MARINARA SAUCE,
FRESH MOZZARELLA, BASIL

$9.00

SHRIMP SCAMPI¥*

GARLIC WHITE WINE BUTTER SAUCE
OVER LINGUINI

$11.00

CRISPY CHICKENY¥

BELL AND EVANS BREAST,
SERVED WITH SEASONAL
VEGETABLES

$11.00

CRAB CAKES*
TWO,
PAN SEARED, TOMATO SAUCE

$9.50

DESSERTS

EXQUISITE DESSERTS
MADE DAILY

S ANDWICHES
DELI

SMOKED TURKEY
HONEY BAKED HAM
CORNED BEEF
PASTRAMI
REUBEN

ITALIAN

$6.75

SPECIALTIES

PESTO AND FRESH
MOzZARELLA

PROSCIUTTO PANINI*
GARDEN BURGER
HAMBURGER*
VEGETABLE WRAP
B.L.T.*
CHICKEN CAESAR WRAP*
CHICKEN SALAD*
TUNA SALAD*

$7.00

CHOICE OF BREADS:
SOURDOUGH
MULTI GRAIN
MARBLE RYE
BULKIE ROLL

WRAP

SANDWICHES
SERVED WITH SABOR SALAD

SABOR

(sa-bor)
Spanish for Flavor

visit www.sabordining.com or call (508) 746-0707.

Host your very own private dining experience here with us at Sabor, or have us cater your next event off-site.
Our team, including Chef/Owner Vinicio Cordon and Head Chef Jennifer Ingeme will ensure that every detail
exceeds your expectations. From fully customized menus, to personalized service for groups of all sizes

and for all occasions, your event will be treated as our own. For more information,

*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




