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Join us New Year’s Eve & New Year’s Day
“ for Holiday inspired specials
along with our classic Dinner & Brunch menus

New Year’s BEve New Year’s Day

Wednesday, December 3l1st Thursday, January Ist

Brunch 9:00am - 4:00pm Brunch 9:00am - 4:00pm
Dinner 4:00pm - 10:00pm Dinner 4:00pm - 10:00pm

BRUNCH SPECIALS DINNER SPECIALS
served 900am - 4:00vmn served 4:00vm - 10:00vn

Smoked Salmon $26 Lobster Bisque $19
everything bagel, creme fraiche, seafood crostini, herb creme fraiche
caviar, pickled shallots
Jumbo Lump Crab Salad $22
Wagyu Steak & Eggs $35 avocado, blood orange, Boston bibb,
smashed fingerling potatoes, green goddess dressing
bearnaise sauce
Maine Lobster Ravioli $34
Apple Cinnamon French Toast $26 parmesan crema, shaved truffle,
banafla, golden raisins, apple butter micro herb salad

SR Filet Oscar $48
jumbo crab, asparagus, bearnaise sauce,

Sarabeth’s Greenwich Village NNV
100 West Houston ~—© IR e

call or visit us online for reservations
www.sarabethsrestaurants.com



http://www.sarabethsrestaurants.com/

