
DANTE’S OASIS...* 
asiago stuffed gnocchi, jumbo shrimp, 

candied bacon, red onion, garlic, spinach, 
olive oil, shaved parmesan cheese 22

RIBEYE GALA... *
chef seasoned 14oz ribeye, roasted 

garlic-peppercorn compound butter, 
yukon mashed potatoes, grilled 

asparagus 36

SIRLOIN HAZE... *
bulleit bourbon glazed sirloin, yukon 

mashed potatoes, grilled asparagus 26

7&14 CHICKEN... *
breaded chicken breast, proscuittini, 

portobello mushrooms, marsala wine, 
mozzarella, yukon mashed potatoes 22 

HULI-HULI PORK... *
chargrilled tomahawk pork, hawaiian 
huli-huli glaze, roasted corn-pineapple 

salsa, yukon mashed potatoes 22

EVERYTHING TUNA... *
everything bagel seasoned ahi tuna, wasabi, 
sweet soy, pickled ginger, spinach risotto 24

CITRUS SALMON... *
brown sugar caramelized salmon, 

guajillo-citrus butter, avocado risotto  24

NY STRIP... *
black garlic & truffle seasoned, beef 
tallow confit onions, bourbon butter, 

grilled asparagus. yukon mashed potatoes 34

CASABLANCA RAMEN*
harissa marinated picanha steak, rice 

noodles, lemongrass-ginger broth, 
wild mushrooms, bok choy, 165° egg, 

radish, sugar snap peas 30

FORBIDDEN KRAB... *
house made crab cakes, yukon mashed 

potatoes, grilled asparagus, creole mustard 34

ALL ENTREES ARE SERVED 
WITH HOUSE SIDE SALAD
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DILLY-ICIOUS PIZZA... 
half-a-pizza, fresh dill-ranch sauce, 
mozzarella, proscuittini, dill pickles 12 

THE YOMPTON... 
burrata al pepe, tomato jam, 
basil pesto, greens, sausage stuffed 
peppers, bleu cheese cream sauce, 
house grilled bread 20

SPINACH & ARTICHOKE DIP...
toasted naan dippers 14

SHEEP THRILLS - CHILI SPILLS
fried smoked salted sheep milk, cranberry chutney, 
sabi’s hot peppers in oil, house grilled bread 16

BRUSSEL HUSTLE...
garlic-pecorino, peppercorn meyer lemon aioli 14 

CRUNCHY SHRIMP CROQUETTES* 
crisp potato crusted shrimp croquette, 
kimchi, sriracha aioli 16

KUNG PAO CAULIFLOWER...
tempura fried cauliflower, 
house kung pao glaze 14

BELLY OF THE BAY*
fresh P.E.I mussels, smoked pork belly, smoked 
gouda cream sauce, grilled house bread 16

STEAK SSAM*
korean inspired dish, chargrilled marinated 
steak, fresh lettuce wraps, ginger scallion 
sauce, ssamjang, jasmine rice 16
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FRENCH ONION SOUP...  
provolone cheese, crouton, crispy fried onions 6/CUP

YESTERDAY’S SOUP...
“it’s always better the next day” 5/CUP 9/bowl
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OH MY COD!... *
beer battered wild cod, housemade 

tartar, lettuce and tomato 16

ONE HOT CHICK...*
buttermilk fried chicken breast, pepperjack cheese, 

sweet & spicy pickles and comeback sauce 15 

MISSION IMPOSSIBLE...
housemade veggie burger, onions, 

tomato jam, spinach 14

SHANK YOU VERY MUCH*
slow braised fall off the bone pork 

knuckle, braised sauerkraut, spicy pickles, 
grain mustard-horseradish aioli 16

CRABBY SABI...*
house made crab cake, lettuce, 

tomato, creole mustard 20

THE BISTRO...*
1/2 lb. burger, lettuce, tomato, bacon, 

cheddar, egg, crispy onions, steak sauce aioli 16

ALL SANDWICHES ARE ON 
A TOASTED BRIOCHE BUN AND 

SERVED WITH FRESH CUT FRIES 
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FIRESTONE COBB...  
mixed greens, cucumbers, tomatoes, egg, candied 
bacon, avocado, cheddar cheese, sliced sirloin steak, 
crispy onions, Sabi’s white french dressing 21

WICKED WEDGE...
iceberg, candied bacon, cherry tomatoes, red onion, 
bleu cheese crumbles, crispy onions, creamy bleu 
cheese dressing, balsamic drizzle 14

SASHIMI SALAD...* 
mixed greens, seared rare ahi tuna, sugar snap peas, 
wasabi peas, candied almonds, cucumbers, avocado, 
radish, crispy rice noodles, sesame-wasabi dressing 18

CRAB LOUIE... 
mixed greens, tomato, avocado, hard boiled egg, 
tempura asparagus, crabcake, louie dressing 22

“1924” CARDINI
romaine, sourdough croutons, shaved pecorino, 
anchovies, parm chips, peppercorn caesar dressing 16

FRIED DJ... 
mixed greens, tomatoes, red onions, 
cucumbers, cheddar cheese, fresh cut 
fries, fried chicken tenders, buffalo 
sauce, housemade ranch dressing 20

ADD SALMON 9, SHRIMP 7
CHICKEN 6, OR STEAK 10

ALL OF OUR DRESSINGS ARE HOMEMADE: 
SABI’S WHITE FRENCH, CAESAR, BLEU 
CHEESE, RANCH, SESAME-WASABI, BALSAMIC, 
GORGONZOLA WHITE BALSAMIC, ITALIAN, 
1000 ISLAND 
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*C O N S U M I N G  R AW  O R  U N D E R C O O K E D 
M E AT S ,  P O U LT RY,  S E A F O O D,  S H E L L F I S H ,  O R  E G G S 

M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S .


