
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
   	
  

A P P E T I Z E R S  

Jumbo Shrimp Tempura 
crispy tortilla chips, spiced mango dipping sauce 

12 

Grilled Pizza Prosciutto de Parma 
fresh mozzarella, baby arugula, roasted red peppers 

11 

Guacamole and Homemade Chips 
avocado, cilantro, lime juice, tomato, jalapeno peppers 

8.50 

Caesar Salad 
Parmesan cheese and garlic croutons 

8.50 

Autumn Salad 
mizuna, frisée, arugula, lettuce, radicchio, Kalamata olives, 
cucumber, roasted red beets, sherry-shallot vinaigrette  

7.50 

Poached Pear and Baby Arugula Salad 
belgian endive, buttermilk blue cheese, caramelized 
walnuts, spiced viniagrette 

8.50 

Pulled Pork and Chorizo Quesadilla             
monterey jack cheese, sour cream, avocado puree 

9.50 

Three Cheese Mac & Cheese  
brie, white cheddar, monterey jack 

8.50 

  
	
  
	
  

E N T R E E S  

Free-Range Chicken Pot Pie 
peas, baby carrots, potatoes, fresh cream, puff pastry top 

19 

Jumbo Shrimp Risotto 
English peas, crisp pancetta 

20 

Grilled New York Strip Steak 
sautéed spinach, french fries, sauce bordelaise 

24 

Grilled Maine Diver Sea Scallops 
pumpkin polenta cake, mini micro greens, sage brown butter 
sauce 

24 

Grilled Lamb Chops 
roasted root vegetables, red wine pomegranate sauce 

26 

Mezzi Rigatoni with Green Peas and Italian Sausage 
smoked fresh mozzarella and tomato sauce 

20 

Spaghetti Aglio e Olio 
broccoli rabe, oven roasted tomatoes 

15 

Pan-Roasted Free-Range Chicken Breast        
roasted garlic mash, haricot verts, chicken ajus 

20 

Spiced L.I Duck Breast 
ginger sweet potato puree, cranberry relish 

24 

  
	
  

S I D E S  
Hand-Cut French Fries 6 

Sautee Haricot Verts 7 

Garlic Mashed Potatoes 6 
	
  

 

 P R I X  F I X E  L O B S T E R  S P E C I A L  3 4  

A P P E T I Z E R  

Autumn Salad  

M A I N  

1½lb Baked Maine Lobster 

fettuccini, wilted spinach, jumbo lump crabmeat,  
lemon butter sauce 

D E S S E R T  

Chocolate Truffle Cake or Seasonal Fruit Crumb Pie 
 

	
  

P R I X  F I X E  3 2  
A P P E T I Z E R S  

( A  C h o i c e  O f )  

Autumn Salad 

or 

Cream of Tomato Soup 

E N T R E E S  
( A  C h o i c e  O f )  

Pan-Roasted Free Range Chicken Breast  

Jumbo Shrimp Risotto 

Grilled N.Y. Strip Steak 

D E S S E R T S  
( A  C h o i c e  O f )  

Towering Lemon Tart 
or 

Sara’s Creamy Cheesecake 	
  
	
  

FOR  PRIVATE  PARTIES  PLEASE  CONTACT  US  AT  212.496.6280    
OR  VISIT  WWW.SARABETHSWEST.COM  

18%  GRATUITY  ADDED  TO  PARTIES  OF  FIVE  OR  MORE  
EXECUTIVE  CHEF  STEPHEN  MEYERS    -­‐‑    CHEF  DE  CUISINE  CLARENCE  QUINONES  

  

S a r a b e t h ’ s  S p e c i a l t y  S o u p    9  

F E A T U R I N G  
Sara’s Famous Velvety Cream of Tomato Soup and 

Scrumptious Market Soups made daily from scratch 
please ask your server about today’s selection 

M A I N  S A L A D S  A N D  S A N D W I C H E S  

Maine Lobster Roll                                                 
garden salad, homemade chips, coleslaw 

22 

Chicken Ciabatta Sandwich                                                     
fresh mozzarella, arugula, avocado, red onions, tomatoes, 
maple-mustard mayonnaise, french fries 

16.50 

Open Faced Jumbo Lump Crab Cake Sandwich                                                  
french fries, tartar sauce, watercress apple salad  

19 

Half & Half                                                                  
bowl of soup and half of a tuna or chicken salad sandwich 

15 

One Great Burger                                                          
fresh ground turkey or sirloin  with avocado, arugula,  
tomato, french fries and coleslaw 

14 

Seafood Cobb Salad                                                     
Maine lobster, blue crabmeat, Panama shrimp, avocado, 
egg, bacon, confetti tomatoes, red onions, romaine,  
buttermilk bleu cheese, sherry shallot vinaigrette on side 

23 

KNK Farm Free-Range Chicken Salad                                      
baby carrots, haricot verts, fingerling potatoes, peppers,  
button mushrooms, three greens, sherry-shallot vinaigrette 

17 

  
	
  


