Saucon Valley Restaurant Week Dinner Menu Specials
3 Courses for $19.95
Regular Dinner Menu Available Too
Join us for a Preview Week January 9-13 and Restaurant Week 16-20
Everyday Specials
Filet Mignon

$15.00

Served with vegetable of the day
• $15 Dine-in Only Special * Take-out $18

Sagra Special Meal Deals

Includes: House Salad with Dressing, Vegetable of the Day, Choice of Herb Rice,
Roasted or Baked Potato, Roasted Sweet Potato and Dessert
• No Substitutions

Filet Meal Deal

$23.95

Crab Cake Meal Deal

$22.95 $29.95

Select 1 Crab Cake or 2 Crab Cakes

Rib Eye Meal Deal

$29.95

Hands down the best steak you will ever have. Now in a Meal Deal!

Restaurant Week Specials- 3 courses $19.95

Select a Starter, Entrée and Dessert per person Dine in only

Starter Selections

Book the Bistro for your next party. Our private dining room is located on the second floor

Petite Cheese Torte with Crackers
Savory Stuffed Cannoli

$6.00

Fried Cheese Ravioli

$7.00

Falafel Bites

$7.00

Cup of Soup

3.50/5

Petite cannoli shell filled with herbed cheese
with marinara dipping sauce
with grilled pita and sour cream dipping sauce

Entrée Selections- Featuring Favorites from My Mother's Recipe Box
Pot Roast

$15.00

Chicken & Eggplant Parm Marriage

$15.00

Roast Pork Dinner

$14.00

Eggplant & Sausage Bolognese

$14.00

My mom rocks Italian but she is no slouch when it comes to roasts, especially
Pot Roast. Enjoy this over buttered noodles with carrots and peas in a brown
gravy.
Every Italian cook claims they make the best Chicken Parm:) Seriously my mom
does make the best Chicken Parm. The secret is in the breadcrumbs (grated
Parmesan cheese and garlic powder). Ask my children they will tell you. Mimi's
cutlets rock. This version is topped with sautéed eggplant and a layer of herb
ricotta.
I can remember walking home from school, (when kids actually walked to
school!) opening the front door to the aroma of my mother's roast pork in the
oven. I couldn't wait until dinner. She served the meal with mashed potatoes and
brown sugared saurkraut, applesauce and gravy. It was and still is one of my
favorite meals. I hope you enjoy this dish too.
Two things we couldn't live without in my home growing up..Eggplant and Sausage
(Pasta doesn't count). My mother's Bolognese sauce was the best. As I started
to love cooking I began to experiment. If you have read my stories my father
called it, "Foreign Objects" in the food. Anyway I wanted to create a version of
my mother's Bolognese with new ingredients. So here is my experiment turned
delicious recipe. Slow simmered fried eggplant, Italian sausage, peppers, and
onions in a tomato sauce served over pasta. I hope you love it as much as I do.
Serving Dinner Tuesday-Wednesday-Thursday 4pm-9 Until 10 Fri & Sat
Lunch Tuesday - Saturday 11 am - 4 pm
620 Main Street | Hellertown, PA | 484-851-3220 | sagrabistro.com

Dessert Selections
NY Style Cheese

$6.50

Creamy NY style cheesecake on our signature cinnamon scented crumb crust

Pumpkin Pie Spring Rolls

4.00 each

Pumpkin pie inside a spring roll dusted with cinnamon sugar.

Mini Cannoli

$5.00

Brownie Bread Pudding

$6.00

Lemon Blueberry Pie Cake

$6.00

Snicker Fudge Pie

$6.00

2 Traditional mini cannoli
with Oreo cookie topping
Lucious lemon cake spiked with blueberry pie chunks
Rich Snickers fudge filling on a cookie crust

Sales tax and gratuity not included
20% gratuity automatically added to parties of 8 or more
Serving Dinner Tuesday-Wednesday-Thursday 4pm-9 Until 10 Fri & Sat
Lunch Tuesday - Saturday 11 am - 4 pm
620 Main Street | Hellertown, PA | 484-851-3220 | sagrabistro.com

