
APPETIZERS  
 

Guacamole 

 house made chips  

14 

Sarabeth’s Velvety Cream of Tomato Soup 

gruyère, chive, basil oil  

9.5 

Lobster and Corn Hush Puppies 

corn, cheddar cheese, chives, chipotle tartar sauce 

12 

Golden Beet and Goat Cheese Salad 

arugula, apple, candied walnuts, cider vinaigrette 

10 

Traditional Caesar Salad 

brioche croutons, parmesan chips, white anchovy  

9 

Soft Lettuce Salad 

portobello mushroom, grilled asparagus, red onion  

10 

Steamed Mussels 

saffron curry sauce, matchstick fries  

12 

Crispy Calamari 

garlic aioli, tomato oregano dipping sauce  

10 

SAL AD S &  SAN D W I CHE S  
 

Central Park South Cobb Salad 
lobster, blue crab meat, gulf shrimp, avocado, egg, bacon, 

 tomato, red onion, romaine, blue cheese  

27 

Roasted Chicken Salad 

green beans, chives, radicchio, market vegetables, walnut dressing  

19 

Maryland Jumbo Lump Crab Cake Sandwich 

Sarabeth’s English muffin, french fries, tartar sauce, salad of frisée, watercress and apple  

20 

Maine Lobster Roll 
cole slaw, homemade chips 

25 

One Great Burger 
fresh ground turkey or sirloin, guacamole, lettuce, tomato, French fries  

16 

A Trio of Mini Bacon Cheeseburgers 

blue, cheddar, and gruyère cheeses, french fries  

16 

Seafood Frittata 

shrimp, lobster, potato, leeks, mascarpone, watercress salad 

16 

Grilled Margherita Pizza 

 fresh mozzarella, basil, slow roasted oven tomatoes  

14 

 

 

 

S I DE  D I SHES  
  Crispy Fries 6.5     Grilled 

asparagus 

7.5 

Mashed potato 6.5 House made chips 6 

 



 

ENTREES  
 

Sea Scallops 
butternut squash risotto, saffron shellfish broth 

24 

Roasted  Cod 

parsnip puree, crispy shiitake mushrooms, sautéed spinach, thyme port reduction  

22 

Pan Roasted Salmon 

fingerling potatoes, cipollini onion, herb broth 

24 

Winter Vegetables and Parmesan Polenta 

toasted almonds, butternut squash, mustard greens 

16 

Sarabeth’s Chicken Pot Pie 

pearl onions, root vegetables, English peas  

19 

Brick Roasted Chicken 

soft polenta, chanterelle mushrooms, natural jus 

22 

Dry Aged New York Strip Steak 

glazed carrots, crispy potato leek cake, mushroom bordelaise  
28 

Flat Iron Steak Frites  

french fries, béarnaise sauce  

24 

Crispy Duck Breast 

sweet potato gnocchi, sautéed swiss chard, dried cherries 

22 

PAST A  

Spaghetti Aglio e Olio 
broccoli rabe, oven-roasted tomatoes  

15 

Lobster Risotto 

pancetta, asparagus  
21 

Macaroni and Cheese 

caramelized onion, broccoli 

16 

P R I X  F I X E   
( 3 5 )  

Appetizers 

Baby Lettuce Salad 

Sarabeth’s Cream of Tomato Soup 

gruyere, chives, basil oil 

Entrees 

Pan Roasted Salmon 

fingerling potatoes, cipollini onion, herb broth 

Flat Iron Steak Frites  

french fries, béarnaise sauce  

Brick Roasted Chicken 
soft polenta, chanterelle mushrooms, natural jus 

Dessert 

Pumpkin Tart 

whipped cream 



 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

*An 18% service charge will be added for parties of 5 or larger. 

Chocolate Truffle Cake 

raspberry sauce 

 

          $35 
 

              Appetizers 
                Baby Lettuce Salad 

 

              Sarabeth’s Cream of Tomato 

Soup 
               gruyère, chives, basil oil 

 

 

              Entrees 
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