
Starters

 

EntreesEntrees

 Vegetable Spring Rolls 
Bell peppers, carrots, shiitake mushrooms, Napa cabbage, cilantro, and basil Served with a Thai chili sauce.

Hummus Plate
Garlic hummus topped with roasted red peppers kalamata olives, 

cucumbers, feta, and falafel; served with warm pita

Steamed Mussels 
Steamed mussels, choice of butter-garlic sauce or spicy marinara with toasted herb garlic bread.

 

Chipotle Pork Tacos
Chipotle shredded pork tacos topped with pear slaw and mango BBQ sauce.

1/2 Roasted Chicken
Half roasted chicken with roasted butternut squash and  brussel sprouts topped with a wild mushroom sauce.

Steak Special  
Sliced grilled steak topped with herbed butter and served with truffle fresh cut french fries.

Butternut Squash Ravioli
Butternut squash ravioli in a red pepper cream sauce with sweet sausage and asparagus served with a garlic crostini.

Sabrina’s Meatloaf
Sabrina’s famous meatloaf served over mashed sweet potatoes

Ahi Tuna Quesadillas
Blackened Ahi tuna  quesadilla stuffed with grilled corn and black beans. Served with chips and pico de gallo

Served daily from 5:00 PM
Sabrina’s “It’s a Small World Menu”

4 courses for $35

 Salad

Soup du Jour

Sabrina’s Summer Field Salad
Organic spring mix topped with candied walnuts, dried cranberries, dried apricots, 

grape tomatoes, goat cheese, strawberries, and chef’s field dressing.

Dessert 

choice of

choice of soup or salad

Chef’s featured dessert.


