Sarah’s Wine Bar Menu

oups
French Onion Soup
$9.00
New = ngland Clam Chowder
Cup $6.00/Dowl $9.00

:ita rters

Bemard’s Home Smoke& Salmon
T oast FPoints

$12.00
Bemard’s Homema&e Assor’ce& C!‘xarcuterie &

Fa’ces

$14.00

Fried Calamari
Spicg T omato Sauce
$10.00
Flat Bread Fizza du Jour

$10.00

Salads

Mixed (5reen Sa]ad, Balsamic \/inaigrette
$6.00
Frisée au | _ardon, Duck E_gg FPurse
$10.00
Warm Goat Cheese Salac{,
Mixed (reens, (Caramelized Walnuts & [ears
$10.00
Gri”ecl Chicken Cutlet Salacl
Arugula, Hear’cs of Falm, Asparagus, Truﬁqe
\/inaigrette
$17.00
Mixed (Greens & [risée 5alad
Asparagus, Avocado, ]:ermel, Ye”ow & Ked
GraPe ] omatoes, Dﬂon Vinaigrette
With Sautéed Shrimp - $18.00
With Sautéed Sca“ops -$18.00
With Girilled T una Stcalc ~-$20.00

Sma“ Flatcs

Mussels Mariniere

$10.00/ $20.00

Grilled Qpail
Mushroom Risotto Palsamic (Glaze
$14.00/ $24.00
Butternut Squash Ravioli &SErimP Fea (Greens

& CéPe Sauce

$10.00/ $20.00

Orange & Rosemar9 [ amb Stew Creamy
Fo]enta & Babg \/egetables

$12.00/ $20.00

E_ntrccs
(Ground Sirloin Burger
f:rench [ries, Ficklcs, | ettuce & | omato
$1.50 (Cheeses, Bacon, Onions, Mushrooms
$15.00
T rout Amandine
Basmati Rice & Sautéed Spinack
$19.00
Duci( Leg Comcit “Forestiere” Fotatoes,
Mushrooms & 5pinaclﬂ
$18.00
Grilled Siroin Steak
French Fries [Jaricots Verts & Béamaisc
$32.00
F]at “Classic”clu Jour
$22.00

Anc! MOI"C
French [Fries with [Herb Salt
$6.00
PBaked Brie [Filled with Appies &Almonds
$9.00
(Cheese [Tondue du Jour
$15.00
Assorted (Cheese & [Truit Poard
$18.00




