DEssERT MENUE

CHOCOLATE SIN CAKE. $6
Flourless (Ghirardelli chocolate with hazel nut
Pralisimmo drizzled with fruit coulis.

WHITE CHOCOLATE MANGO CHEESECAKE - $6
A Hara’s original, a cheese cake with white chocolate
flavor and fresh mango. :
MacapAMIA NUT TORTE A LA MODE $6
A macadamia nut torte served’ with home made vanilla
ice cream.

INDIAN RICE FUDDING $6
A traditional |ndian dessert made with basmati rice in
whole milk, flavored wi}tl’x cardamon.

ASSORTED FHOMEMADE SORBETS 56
Seasonal flavors include mango , guava, PaSsion fruit
or strawbcrrg.

BANANA BREAD PUDDING _ $6
An adaptation of the classic dessert with a touch of
Asian ﬁavors,’ served with rum créme anglafs.
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ELEPHANT DAZE

Mango Daiquiri

FFull Service Bar
T ake Qut - Private Far‘cies
Catcring FForall Occasions

Sara’s started outin 1 9289 as an In(:{ian restaurant.
Old Calcutta, oPcncd bg current owner & operator
Mac Rahman in the historic Carro”’con Riverbend
ncigl’uborhood of New Orlcans. ln 199! chef Ganeslﬂ
Agyengar, a former molecular biologist who has
trained under renowned local che?sjoincd the team and
brought with him a Passion for cxPcrimcntation and
innovation. | hree years after Aﬂycngar’s arrival, Old
Ca|cutta was re-invented as Sara’s with a new menu
and atmosphere. Sara’s fusion menu offers a blend of

|ndian, T hai and (reole flavors Pcr?ect]g combined
and Prcparecl with French tcclﬁniqucs. Jt also boasts a

wide selection of vegetarian dishes and is accompanicd
53 an excellent l-lancLPickccl wine list. We invite you to

try one of our sPccia‘ty mango daiquiris, unwind and
erjoy an unicorgettablc dfning cxPcricncc d

_ “Earlg Bird SPecial”

T]’WCC Course $2 2. .00

Tucs~ch}~T}1ur
550 545"

Hours
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Asian / (reole
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Rated - Excc”ent i Bg Zagat :

iy Dublin{St
(5’: Cha_rles at Carro”ton.
Bc!ﬂind Walgrecns)
New Orlcans, La 7O118
(504) 861-0565

www.sarasrestaurant.com




DINNER MENU

STARTERS
Louisiana CrawFISH E.GGROLLS $8
A house sPcaaltg Scwccl with an oyster swcct chili
lePIng sauce. g .
SAMOSA’S $7

An Indian favorite. Conandcr splccd vcgctchs ina pastry

turnover with a tamarind sauce.

SHRIMF SATAY $9
ran seared prawns served with baby greens and in a spic

\ 57 b Py
Pcanut sauce.

AsIAN CrAB CAKES $8
(Crab seasoned with fresh herbs. Served with cilantro-mint chutncy.
OYsTER TORTE ! $8

Louxs:ana oysters baked with hcrbs gouda & gruyere with
Crco|c mustard cream sauce.

SALADS

GRILLED PORTABELLA SALAD $7
SIICCd Portabc“a over a bcd OF grcsh babg grccns,
with sun dried cl'wcrrg vmangrcttc

ENGUsH STILTON BLUE CHEESE $7
Crumbled bleu cheese over fresh greens, tossed ina
tigcr sauce vinaigrcttc ‘

GOAT CHEESE SALAD $8
Brcadccl goat cheese browned & scrvccl with mixed

. greens with a sun dried chcrrg vmaxgrcttc i
THaBDBQ ’ $9°
Bccf Salad Barbcqucd tenderloin tnPs over baby

grccns& cucumbers w:th lemon cilantro c]rcssmg

SOours

SPINACH & (GOLDEN L ENTIL SOUr $7
An |ndian soup w_it}‘r three kinds of lentils & sautéed sPinach

CHICKEN & ANDOUILLE GUMBO $8

A savory stew made with chicken & local andouille sausage.

| EMONGRASS CRAB Bisquie 58

A" lump_jumbo crab meatina lcmongrass coconut cream broth.

ENTREES
L_AMB OXFORD $22
A house spccna'ty Lamb braised in gmgcr &garllc served

with basmati cumin rice.

SesAME CRUSTED SALMON - $22

Atlantic salmon Pan-scarcd over wasabi buerre blanc with

jasminc rice.

FIRE. ROASTED MAHI-MAHI $24
Fan—scarcd Mal’n’ served with a mango swect chili sauce &
jasminc rice.

SAAG PANEER ' $16°

Housc-madc Incllan cheese sautccd with baby spmacl'w &
stccs Scrvcd with basmati cumin rice égoldcn lentils.

RED THAI CHICKEN $18
Cl—aickcn breast sautécc]‘witl'v coconut, cilantro & basil.
Served withjasminc rice.

CITRUS CHICKEN $16
Fccan crusted chicken with a citrus gmgcr rcductlon, scr\/ccl
wuth)asmmc rice.

CHICKEN CURRY s $16
Ch»ckcn breast sautéed in a curry sauce, WIt]"l basmatirice &
golclcn lcntlls

HONEY GINGER SCALLOFS $22
_Marinatcdjumbo sca”qps Pan—scarcd & served withjasminc rice.
COCONUT SHRIMF $22

Prawns simmered in coconut cream, red, & green curries
Served withjasminc rice.

|

PEPPER CRUSTED PORK CHOFPS $22
DOUblC cut grl”cd POI“( Cl"IOPS over crab baS|[ saisa scr\/cd

with garhc masiwcc! Potatocs . : §
ROAST PORK. TENDERLOIN $20

Rubbed with seasonings over a tamarind sweet chili glazé. )
Wit’hjasminc rice.

SHRIMP VINDALOO | : $22
A traditional lndlan dish. 5crvcc| wrth basmati cumin rice &
goldcn lentils.

FiLeET MIGNON - $29
8oz tenderoin served with vermouth stilton reduction &
gar‘ic mashed Pofatocs.

GRILLED Muscovy Duck BREAST $26
A uxcg duck breast served over Port P|um rcductlonév garlxc
mashcd Potatocs

L uNncHMENU

5TAKTER5
CraAwrisH EcGroLLS / $8
W|th sweet chili c‘ltppmg sauce.
SAMOSAS $7.
Served with tamarind sauce. f
ASIAN CrAB CAKES $8

(Crab seasoned with Frgsh herbs. Served with cilantro-mint cl'uutncg.

ONSTER TORTE $8

Lou15|ana ogstcrs baked with hcrbs smoked gouda

' &grugcrc with creole mustard sauce.

SALADS
GRILLED PORTABE LLA SALAD $7
NGLISH STILTON BLUE CHEESE SALAD: $7
HERBED GOAT CHEESE SALAD $8
THA BBQ BEEF SALAD $9
CHiIckEN PEANUT SALAD $8
HONEY GINGER GLAZED SHRIMP SALAD ~ $9
Sours
SFINACH & (GOLDEN | ENTIL SOuUr $7
CHICKEN & ANDOUILLE. GUMBO $8
[LEMONGRASS & CRAB BlIsQUE $8,
I NTREES
SESAME CRUSTED SALMON $1%
§ Witl-s mango sweet chili sauce éjasminc rice.
FIRE. ROASTED MAHI-MAHI 16
With coconut mint sauce &jasminc rice. :
LAMB VINDALOO f $13
Sqwcd withjasminc rice & lentils.
GREEN CURRIED SHRIMP %16
Served withjasminc rice. ;
SAAG PANEER ) $12 -
Withjasminc rice and lentils.
PerrER CrRUSTED PORK CHOPS $16
With creole mustard cream sauce érgarlic mashed Potatocs‘
RoAsT FORK TENDERLOIN $16
With Port Pium reduction &gar‘iic mashed potatoes.
CURRY CHICKEN $14

With basmati cumin rice & lentils.
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