Sabad’s Restaurant

Soup & Salad

Lobster Bisque 11 GF
Served with crostini.
Beet Salad 9 GE,V

A classic beet salad with arugula, walnuts, chevre, and
balsamic vinaigrette.

French Onion Soup 7
Topped with a crouton and Meier’s Gruyere.
Caesar Salad 8

Romaine, parmesan, croutons, and Caesar dressing

From The Fryer

Fried Cheese Curd 9

Beer battered Meier’s cheese curd. Served with a side
of vodka sauce.

Brussels Sprouts 8

Fried and tossed with bacon, balsamic, and chili crisp.

Falafel 7

Served with tzatziki, over arugula.

Coconut Shrimp 10

Served with chili and basil infused honey.

Fried Walleye 13

Thousand Islands Fishery’s walleye cheeks, fried and
served with a creole dipping sauce.

Spreads & More

Dolmas 7 GEF, vV

Grape leaves rolled and stuffed with seasoned rice.
Muhammara 6 \

Our classic roasted red pepper spread with
Mediterranean spices topped with walnuts. Served
with flour tortilla chips.

Hummus 6 \

Chickpeas and roasted garlic spread. Served with flour
tortilla chips.

Sweet Potato 6 A\

Sweet potato puree with labneh and harissa. Served
with flour tortilla chips.

Korozott 5 A\

Hungarian cheese spread. Served with flour tortilla
chips.

Bruschetta 7 v

Five tomato and onion topped crostini. Finished with
basil and balsamic glaze.

Sabad’s Platters

Relish 5 \'%
Our classic tray of rotating pickles and spreads.
Cheese 14 A"

Our cheese plate expands on the offerings of the relish
tray with a variety of rotating artisanal cheeses and
sauces.

Charcuterie 21

Our charcuterie plate expands on the offerings of the
cheese plate with a variety of rotating cured meats.

Sabad’s Deluxe 75

Perfect for a night out with friends who want
to try everything. This platter includes our
Brussels sprouts, coconut shrimp, sweet
potato, muhammara, hummus, kérézott,
dolmas, bruschetta, and an expanded
charcuterie plate.

Before placing your order, please inform your server if anyone in your party has a food allergy.

We require 20% gratuity for groups of 6 or more.




Sabad’s Restaurant

ENTREES

All dinners come with garlic bread and cabbage noodles.

Prime Rib (Friday and Saturday) GF
Queen 41 | King 45

With jus, garlic aioli, and horseradish.
Served with a choice of one side.

Catch of the day MP
Based on availability from Thousand Islands
Fisber)/

Coffee-Rubbed Sirloin 31 GF
A nine-ounce sirloin fillet butchered by
Hoof and Horn, dry rubbed with a spice
blend and St. Lawrence Valley Roasters
coffee. Served with mashed potatoes and

caramelized onions.

Sabad’s Burger 17

Two smash patties with bacon, cheddar,
lettuce, onion, tomato, and garlic aioli on
a brioche bun. Served with a side of fries.

Steak Tips 27 GF
Served over mashed potatoes with garlic
butter sauce.

Piccata

Salmon 32 GF| Chicken 26

Chicken or salmon with white wine,
capers, lemon butter sauce. Served with
risotto and asparagus.

Parmigiana 24
Fried chicken cutlet topped with
mozzarella cheese and marinara sauce over

spaghetti.

Creamy Chicken Fettuccine 24
Sautéed chicken cutlet served over a bed
of fettuccine with cream sauce and
asparagus.

Ravioli 23 Vv
Four five-cheese ravioli with vodka sauce.

SIDES

mashed potato 4
fettuccine alfredo 5

asparagus 4

fries 4
spaghetti w/ marinara 4
risotto 4

Before placing your order, please inform your server if anyone in your party has a food allergy.

We require 20% gratuity for groups of 6 or more.




