
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
 may increase your risk of foodborne illness.

BETHESDA’S SAVOR RESTAUR ANT WEEK

THREE COURSE LUNCH MENU
$35

First Course 
please select one

BOWL OF CLAM CHOWDER 
clams, bacon, potato, celery, oyster crackers

TSL CHOPPED SALAD
romaine, mixed greens, roasted tomatoes, marinated cucumbers, 

garlic breadcrumbs, dijon parmesan vinaigrette

CODDIES
salt cod, yukon gold potato, house yellow mustard, crackers

Second Course 
please select one

CRISPY FISH SANDWICH
lettuce, pickled shallot, tartar sauce, chili, 

served with choice of fries or greens

NEW ENGLAND SMASH BURGER
two ground chuck patties, American cheese, lettuce, 

tomato, pickle, mayo, potato bun, 
served with choice of fries or greens 

SPICY FRIED SHRIMP ROLL
shredded lettuce, pickled red onion, lemon aioli, split top bun

served with choice of fries or greens

Dessert 
please select one 

ROCKY ROAD MOUSSE
Oreo crumble, chocolate mousse, caramel sauce,
smoked almonds, and toasted mini marshmallows

DOUBLE SCOOP OF SORBET OR ICE CREAM 
choose from vanilla, chocolate,

strawberry ice cream or raspberry sorbet


