
Appetizers
Philly Cheesesteak Spring Rolls 

Caramelized cheesesteak with sautéed onions, shallots & cremini mushrooms. 
Served with chipotle berry ketchup & fried cherry peppers.

 Grilled  Sesame  Chicken Wings with a Honey-Orange Sriracha Glaze 
Carrot cilantro slaw, sweet & spicy pineapple soy dipping sauce.

Fried Tomato Tostada 
Fried corn tortilla, panko-crusted tomatoes and frisée greens mixed with a lemon red 

wine vinaigrette. Topped with roasted corn, green onions, goat cheese and a balsamic 
drizzle.

Avocado Toast 
Smashed avocado, charred pepper relish, lime, pickled red onions and cotija cheese.

Red Bean Roasted Garlic Hummus 
Grape tomatoes, olives, feta cheese, grilled summer squash & toasted garlic croutons.

Entrees
Drunken Mussels & Frites 

Steamed mussels in a beer roasted garlic mustard broth with crispy bacon, leeks,
 and sun dried tomatoes.  Served with crispy parmesan fries, parsley, and a black 

pepper aioli.

Herb crusted Salmon with Olive Basil-Butter
Roasted balsamic summer veggie slaw and a quinoa risotto.

Chicken and Waffles
Fried crispy half chicken on buttermilk chive cheddar waffles. 

Topped with honey brown butter sweet potatoes and an apricot maple thyme butter.

Linguine Seafood Scampi 
Linguine tossed in a garlic white wine butter sauce with shrimp, mussels, calamari and 

lump crabmeat.

Summer Herb Pesto Rigatoni Ricotta Mac & Cheese 
Tri-bell peppers, grape tomatoes, roasted corn, grilled flank steak and parmesan.

Grilled Ahi Tuna Taco
Chipotle marinated ahi tuna, Mexican slaw, green sauce, pico de gallo, lime sour 

cream, avocado and warmed flour tortillas. Served with black beans & yellow rice.

Pan Fried Herb-Lemon Pork Chop 
Arugula, grape tomato & red onion salad with a red wine lemon vinaigrette. 

Served with Garlic mashed.

Sabrina’s Famous Stuffed Meatloaf 
Meatloaf stuffed with roasted peppers, portobello mushrooms, sautéed spinach and 

mozzarella cheese. Served with mushroom caramelized onion sour cream gravy, garlic 
mashed, and sautéed veggies. Topped with crispy fried onions.
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Week
June 11th-16th

June 18th-23rd
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entree

dessert*

3 Courses
$25.00

*Ask your server about 
our dessert selection.


