
Lunch Entrées

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 chicken*
bell and evans breast, 
served with seasonal  

vegetables

$11.00

Crab Cakes*
two, 

pan seared, tomato sauce

$9.50

Desserts

Exquisite Desserts
made daily

Soups

Soup of the Day
cup $2.50

bowl $3.50

Corn and Crabmeat 
Bisque*

cup $3.50
bowl $5.00

Salads

Sabor Salad
baby greens 

$4.75

with chicken*
$6.50

Caesar Salad* 
$4.75

Caesar Salad*
with chicken 

$6.50

Cobb Salad*
mesclun, avocados, bacon, 

blue cheese, chicken 
$7.50

Spinach Salad*
baby spinach, mushrooms, 

bacon, tomatoes, 
shaved carrots 

$7.00

Chef Salad*
mesclun, vegetables, ham, 

turkey, egg, cheese 
$8.00

Dressing: Balsamic, blue cheese, 

dijon or sherry vinaigrette

Lunch Menu 2007

*�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

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,  

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

 
(sa.bor)

Spanish for Flavor

Choice of breads:

sourdough

multi grain

marble rye

bulkie roll

wrap 

Sandwiches

served with SABOR salad

Sandwiches

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


