SAPPHIRE RESTAURANT

APPETIZERS

Caesar Salad— 12

Romaine Lettuce, Croutons, Parmesan Cheese
& Caesar Dressings. +Chicken 4, Shrimp 5

Wedge Salad —12

1/4 of iceberg lettuce topped with ranch /blue
cheese ,cherry tomatoes ,bacon & croutons

Roasted Garlic Hummus — 11

Freshly made with crushed garbanzo beans,
roasted garlic, Tahini, lemon juice, spices and
olive oil. Served w/ pita

Fried Cauliflower — 13

Cauliflower blanched, tossed in seasoning and
coated w/ rice flour, chickpea flour and fried.
Tossed in buffalo or honey chipotle and topped
off with green onions and seasame seeds .
Served w/ ranch / blue cheese

Lemon Garlic Shrimp -14

Grilled Shrimp tossed in fresh lemon, Garlic,
butter, cilantro, parsley, and spices. Served
w/Mint Chutney

Vegetable Samosas — 11
Pastry Dough filled w/ potatoes, onions, peas
and spices. Served w/ mint chutney
Spinach Dip - 10
Hot Spinach Dip,Extra Cheesy with four kinds
or chesse surved with tortilla chips
Mozzarella Sticks— 10

Mozzarella cut into square sticks, battered and
fried. Served w/ marinara sauce

Chicken EggRolls—11

Crispy flour wraps filled w/ chicken and
vegetables. Served w/ honey chiptole

BIG BITES

Burger — 18.00

Beef, Chicken or Veggie Patty on a Broiche Bun

topped w/ lettuce, Tomato, Caramelized Onion,

American Cheese, Pickles Mustard and
housemade watercress mayo. Choice of Fries /
Onion Rings

Wings

Fried wings tossed in your choice of flavoring:

6 wings - 11
12 wings - 20
Buffalo, BBQ, Lemon Pepper(Dry Rub),

Jamaican Jerk (dry/wet), Mango Haberno, Garlic

Parmesan ,Honey Chipotle
We can not accommodate All Flats / Drums

Alfredo Pasta— 20

Spaghetti cooked al dente, tossed in a alfredo
sauce and broccoli with parmesan cheese
Chicken + 4 Shrimp +6

Boneless Wings - 12

8 Piece boneless wings tossed in flavor of your

choice: Buffalo, BBQ , Lemon Pepper, Jamaican

Jerk , Mango Haberno or Honey Chipotle

Fried Rice — 17.00

Rice with onions, peppers, scallions soy sauce
eggs and other seasonings.
Chicken + 4 Shrimp +6
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Southern Fried Chicken—25 Steak Rib Eye - 48
Chicken Breast brined overnight in special 12 oz Rib Eye Steak seasoned w/ house blend of
marinade, coated w/ seasoned flour, fried and spices and grilled to your liking. Topped w/
topped w/ honey chiptole sauce mushrooms.
Served w/ Mashed Potatoes Served w/Rice, veggies or mashed potatoe
Lamb Chops —38 Fried Catfish -20
Lamb Chops marinated in Lemon garlic, parsley Filet of Catfish lightly coated w/ seasoned flour
, chili flake and other spices and fried. Served with 6 pieces of hush puppies
. Served w/ c hoice of rice, veggies or mashed and a housemade roumalade sauce.
potatoe
Butter Chicken —22 Chicken & Waffles—24
Bonesless Chicken Breast cooked with indian 3 Fried whole chicken wings marinated in
spices simmred in a tomato based creamy house spice blend, sits a top waffle drizzled w/ o
butter sauce. Spice level Mild honey chipotle sauce and syrup f
Served w/ Rice or Pita
Grilled Salmon— 28 Chicken Piccata - 23
Fresh Filet of Atlantic Salmon grilled and Spaghetti tossed in a creamy sauce with garlic,
topped with a BBQ glaze. onions, capers, lemon zest, fresh lemon juice
Side of Rice, Veggies or Mashed Potatoes and cilantro. topped with a fried chicken breast
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NY Style Cheese Cake—10 Ice Cream Brownie - 11
NY Style Cheesecake served w/ whipped cream Hot Brownie served with cold Vanilla ice
and fresh Fruit cream.
Lemon Raspberry Cake - 10 Red Velvet Cake - 12
Lemon Raspberry Cake - 10
o



