Sabatine o Restawrant
Apperizens

ESOAROOTS. . ..o cuvarnicarnannnassnacasansasareas LIS

Tender fresh water snails sautéad in o garlic, lemon & bufter sauce.

SHRIMP COCKTAIL ......covviivrvicrnacrnannnases B85

Jumbo steamed shrimp served with cockiail soucs.

COLD SHRIMP PLATTER (for 2). . . 16.50
Lightly seasaned jumba :Ianmad :-hrlrnp mrwad on a be-d nF Iam.u:&
with a light alive ail and vinagerette dressing.

HOUSE SALAD . - . 1
A ganerous u::a-d g-:ln:|un idud [House Dressing .50 EXTRA)

SHRIMP RENATO . ....ovivviiiniinncnnreanrrannnnscass 10.95
Jumbo shrimp butterflied and brailed in a light wine sauce with o
hint of brandy, tepped with melted mozzarella cheese and prosciutte,

FRIED MOZZARELLA . . A - . 6.15
Breaded and ||ghr|}r smmnud wulh H-:Jmn pices und urv&d ‘-'l'l‘|'|'|

homemoda marinara souce,

PROSCIUTTO & MELON .......ovvivvinniiinnnisrianeas. B.50
Frash honeydew melon droped with thinly sliced imported prosdutto.
HOT SEAFOOD ANTIPASTO . . 1550

A medley of seafood lndudlng |¢h:1ur dnm=-, murgnl -u:nd :hrlmp
served in a butter, garlic ond white wine souce.

FRESH MOZZARELLA & TOMATOES .........

CLAMS CASIND . . P -
Clams on the hEIH: 5]15|| brulal:l in a spm:ld blend ﬂl |:|:l1'| SOUCE,

breed crumbs, groted parmesan cheese and prescutio,
FRIED CALAMARI .. e .. .95

Fresh tender :-ql.ud Ilghl;r ‘Hmn'ud Iluam danp lnad sarvad u-rllh
leman wedges and homemade marinara souce.,

MUSSELS MARINARA . . ....covieiiiirinnnnnnnnrnnnnnns 8.95
A hull plate of steamed mussels served in o zesty, fresh marinara souce.
MUSSELS BIANCO . ... v veeii e viinnenararanananans 8.95

A hull plate of steamed mussels served in o white wine, garlic and
butter sauca.

SAUTEED SAUSAGE & GREEN PEPPERS ....... carsesas i 8.95
Swaeat Italian sousage soutead with fresh green peppers.
SAUTEED ANCHOVIES & GREEN PEPPERS .................

Servad with wadges of gorfic bread.
GARLICBREAD . ... .cvviiiiiiiiiicanrarnnransasraessdudd

|talian bread topped with Sabating’s Award Winning blend of
butter, fresh garlic, grated cheese and fresh spices,

oo 825

P A -

Topped with virgin olive oil, fresh basil and spices

SABATINO'S SPECIAL APPETIZER ..........cevvvvuennna. 1325

A sampling of our most popular appetizers incuding Clams Casing,
Shrimp Renato, and Soutded Sausage & Green Peppers or Green

Fappers & Anchovies served with wedpes of garlic bread.

BOOKMAKER SALAD . ..............ccoun.. large 11.75

verensnss small 925

A lorge gorden solod accanted w1||1 th'II'HFI anoa Salomd, provolone
cheese ond @ hord beiled egg, served with Sobalina’s Heuse Dressing.

# 8k Bk d R

Fomemade Soupe

MINESTROME. ..........ccoocivenninnninannas 385 ..,

Hearty lalian vegelable soup,

.5.50

CHICKEN NOODLE SOUP ...........

Vegetatbiles

BROCCOLIOR SPIMACH.. e 3.25
Sauteed with virgin nllwa r;ul -!. gurllc af u.rllh malmd hul'rur

FRENCHERES. .......coooiciviiniiiniiinniiiiinacans TS

SPINACHALARALPH . ..o i i i i i i in e e 6.75

Spinach sautded in olive oil and garlic with pimentos, pepperoncini,
prosoutio and olives.

STRACCIATELLA . ....oovvvvviiinnviiiasrinnnns
lbalian egg drop soup.

. 350....525

PR . 1| IR .
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MEATSAUCE. ..o ei i iiianarannranaransansrannras

MEATBALLS ...t et 4.15

mSAﬁI LR B OE B ORI B B I O U B B R I B B B B O B B AR R I ] ‘1‘25

Homemade Pasta

FETTUCCINE . . : . .. 12.25
Hnm-mnda pum nmd wurh tomato of marnara souce.
FETTUCCINEALFREDD ........covvvvnninnsssnsssnnsssnas 1395

Homemade faftuccing noodlas sarved in cur fomous buttar,
eream and chesse souce.

FETTUCCINEFELICIA . . ..o vvcvaiiiiiiaiiannnnannsannsnas 1125

Homemade faftuccine noodles sarvad in a shrimp alfredo souce.

Homemade posta ribbons boyered with tomete sauce, ricotia and
mm‘zmn”u ﬂl'ﬂ'ﬂ"'.i!!-_. QFUIJI'II:' ‘F'E':Il_. Hll':ll'li ﬂl'll:l ITII.liJ'IFDUI'I'IE.

GNOCCHI. . . . 1025
Ricotta chmu dumplmgs mr-md -uulh tamats souce.

CHEESE RAVIOL . . Casreaasees P 215
Homemade pl:la-fu p|||nws stuffed wﬂh a |:|'|B|1d of cha-arsua- un|:|
spices, topped with fomato sauce.

MEAT RAVIOLI. . 12,25
Homemade pu:-’ra pnllm :11.rH¢d wﬂh a hlund of gr:uund --ml
spinach, cheasa and spices toppad with tomato souce.

MANICOTTI . . . 12,25

Wida strips -D'F hmda pmlu rul|u|:| und :huHud 'A'Il'l'l a b|un-:|
of ricotta cheese and spices, fopped with fomato souce.

EGGPLANT PARMIGIANA . . .. ....

Fresh sliced eggplant fried 1o o crisp tenderness, layered with
mozzaorella cheese and morinara savee, boked to perfection,

e 1425

# 8 & & F & 8 + B B &

Half Orders are Available at an Additional Charge
S7.50 Minimum per person
(Private Dining Roams Available for Up to 150 People)



Sabatina s Restawrant

Pasta

SPAGHETTI

RIGATONI

LINGUINI SHELLS

| CAPELLINI OR PENNE .50 EXTRA |

TOMATOSAUCE ..o iiiiinrannrannasnnans DLES OUVEDILEGARLIC . . oo ie it iissnainas 1.5
MEATSAUCE . .. i iiiiiiiiaiisnssnnarnsaraases IS MARINARASAUCE .. oonii i i ciiaiiaans .25
L B 1 TR 1 . 1 PP N J
MUSHROOMSAUCE ..o iiiiiiiisinncsnnanaeaas 1035 CALAMARISAUCE L. .o iinecisaaniaas ®.50
L 1125 ANCHOWVY SALCE (Red or White) .....oocecviinnnrninnsnns 13.25
SHRIMP SALICE . ..o iia e i iisna e ians 1475 BROCCOLI SAUCE (Red or Whita) .. ..vveeriiinnnnnnnsnns 13.75
CLAM SAUCE [Red or Whie) . .. ovveveecvnerennnsnnnenneeess TS BEMITO [Veal Soutm) . oooerniinnnniiiiineiiinsacnnsnses 14.75
TORTELLINE IN TORTELLINI SAUCE . . ... ouvu et 13.50 BAKED RIGATOMI . .. .......ccoiaiiiiinnnns 13.75

Daughnit shapad pasha shedfed with meal and chesse tarvad in a light
tomato crsan saucs with ground veal and peas.

Macarens pasis in o blend of bomois sauce, mazzarsla and parmesan
chasies, baked o parfecion.

PENME WITH YODKA SAUCE . ... .ov e iiininnnnnans 13,50
kmparted penne pasta served in a creamy lamale ond chease sowce
with a kit of wodka
WEAL FRAMCESE PARBUIGIAMNA . . . B35 WEAL CACCIATORE . o vt ves i vanrscnanrsaarannnsnss IBO5
Tender medallions of veol |I;||1H;r hrundud pan hrmud hppﬁd Tender pisces of veol served in o zeshy morinara sauce with
with hamemade fomato sowce and melted mozzarello cheese. mushrooms and green peppers,
VEAL SCALOPPINE .. ee e e e eamenneans 19.25  VEALFLORENTINE . - 21150

Thin slices of pan brownad veol simmared in o delicote white wine
souce, lopped with soulded mishrooms, green pappers and prosciuto,
VEAL A LA BEPPI. . . . . 2125
Tenderkain veal rnudu"mn: slmmnrud in o |I|a|1l wing anrd bmrnlr
sauce, bapped with fresh mushroom cops and pimentas.
VEALCHOP . .vviiviaiiiiiiaiacasnnsanassansnsasana 15.95

Tender veal chop broiled 1o your liking, served with fresh mush-
recms and lhalion shde polaloes,

Thinky sheed uuul ﬂuhnd ina '-'-ﬂ'irhr wine sauce, Hl"l'ﬂd over o bhed
of spingch with mebed mozzarella cheese and proscutha,

VEAL SALTIMEDCCA . ooors i i issnrirsncssanrsnncss 19.50
Tender medallions of veod sautded in o delicate white wine
sauce with melted mozzarella chesse and prasciutio.

EGGFLANT PARMIGIANAWITHWEAL . .. .covvvnievasosnseses 1075
Fresh shoed eggplant fried to crisp tenderness and layered with
marinara sawce and mozzarela cheese, within medallions of fender

veal, baked to perfection,

VEAL FRAMCESE A LA SABATINO . . .........cccov o 1N

Tender medollicns of veal lighty breaded, pan browned in a sauce of
white wine and lemon with prascutha,

WEAL JEROME . . ... ... iinieancnnnans 19.00
Thinky sliced vaol dipped in on egg batter, sauteed, then served with
leman wadges..

Poultny

CHICKEN PARMIGIANA. ......ovvvnaninniiinnaianannns 17.15

& bonedass breast of chicken lightly breoded, pan browned, fopped
with melled mozzarela cheese and tamale souce.

BROILED CHICKEN . ............0.

CHICKENLYHN . ..o via s s ia i vnnrnaneas B.75

Fiaces of boneless breast of chicken sowead in a white wine souce with
mushroors, green peppers and onions, (olse evoilable i mannoro souee |

Yaunsg chicken baked with alve ail, rassmary and resh spicss

CHICKEM ALLE MARCHE . . ... .oooviiiiiiiiiann 17.95

Rigotend pasha bapped with bibe sized pieces of boneless chicken and
breceeli in a rich, orsamy alfredo soues.

CHICKEN VINCENIO .

.. . . 17.95
Parre pesta rmedwrh pisces u.‘ hrmhd hﬂm}d'l':hr:h!n. pes,

mushroams, carroks and anians i a wery light white wing souce,

* ALL OF THE ABOVE POULTRY AND VEAL ENTREES SERVED WITH YOUR CHOICE
OF SPAGHETTI WITH TOMATO SAUCE OR FRENCH FRIES OR SALAD
HOUSE DRESSING .50 EXTRA

Half Orders are Available ot an Addifional Charge
57.50 Minimum per person
(Private Dining Reoms Available for Up to 150 Pesple)



Sabatine s Restaurant

Beef & Pork

NEW YORK STRIP STEAK. . . . ........ccvviinnnnncnns
A 6oz steak hand cut and charbroiled to your specificafion.

JUNIOR HEW YORK STRIP STEAK . .....ccovvemnrnnnnnnnnes .00
A 120z steak hond cut and charbroiled 1o your specification.

NEW YORK STRIP ITALIANA. . ....conviriiinnrinnnanans 25.95
A 160z steck hond cut ond charbroiled to your specificotion bathed
in o white wine sauce with mushrooms and green peppens.

BRASCIOLE. ..o e v i iencrncnnrnnnnnnnnnnnannnns 18.95

A tender beef roll stuffed with veal, prosciuiio, hord boiled egg,
pormesan ond provolone cheeses, lopped with morinora sawce,
mushreams and green pappers.

MEAT BALL PLATTER ... ovve e cevvnsnnnccnrnssnnnnnnnns 13.50
Cwr komemade meat balls served in fresh tomato sovce.

PORK CHOPS . .. iivinanrcrsannnsnncssonnssnnnssnns 17.50
froiled to perfed tenderness,

ITALIAN PORK CHOPS. .. oe v v iesennnnsssnnssnanssnanns 18.75

Broiled to parfect tendermess ond sarved in o white wine savce with
mushrooms and green papper.

SALSAGE L FRIED PEPPERS. .. ... oovieiieiiiicnennnnnnas 15.95
Sweel Nolion sausage savtéed with fresh green peppers.

Seafood

SHRIMP PARBUIGIANA . ... .ovvvvinnnsnnssronnusarsnres 18.75

Jumbo shrimp lightly breaded and deep fried 1o golden brown,
topped with homemods marinara souce and melted mozzarels chesss.

SHRIMP CACCIATORE. . .......ccivcianansnacssnarananas 20.75
Jumbo shrimp sarved in ouwr homemods moninoro sauce accerted with
mushrooms and green peppens, accompanied by goric bread wedges.

FRENCHFRIED SHRIMP . . . .......ccciiiiiinnaninnss 18.50

Shrimp Eghtly breaded then deep fried until golden brown.
SHRIMP JUAN ... ........

LE R NN

CALAMARI MARINARA . . ....ooviiiiiiniiinncnnssnnnnss
A generous portion of fresh, tender squid served in o blend of
halian tomatoss, virgin olive oil and spices.

FRIED CALARMARI . ......ccccinivencncannnnnnnnnnnannn 19.50
A generous portion of fresh, lender squid lightty Roured then deep
fried, served with lemon wedges ond homemode marinara souce.

F[“EFEEEHI‘I‘ ------------------- 11"111"""1"1"+‘||‘1|‘lql‘w
Fresh fish of the doy.

cisssssuss JUIY

Jumbo shrimp butterfbed ond sovieed in o delicious blend of iresh
gorlic, lemon and white wine ond a hint of Tabasco,

SHRIMP REMATO . .. .....iir i it iennrnrnnns 20.25
Jumbo shrimp buserflied ond brodled in o light wine souce with a hint
of brandy, topped with melted mozzorello cheese ond prosciutio,

PAN FRIED SHRIMP PARMIGIANA . . .. .........ccunnn 20.95
Jumbo shrimp dipped in egg baer, pon browned, topped with

homemode mornaro sauce ond meled mozzarella cheese.

* ALL OF THE ABOVE MEAT AND SEAFOOD ENTREES SERVED WITH YOUR CHOICE
OF SPAGHETTI WITH TOMATO SAUCE OR FRENCH FRIES OR SALAD

HOUSE DRESSING .50 EXTRA

MUSSELS POSILLIPO . . oo vvvvvnnnsnssnssnssissnsnns 19.45  SHRIMP SCAMPI DIAVOLO . . ..o vvvvvrcnvrnnnnns vee 19,50
A full plate of steamed mussels sorved in either red morinara Jumbao shrimp bathed in o delicious blend of fresh garlic,
sauce or white wine souce over a generous porfion of white wine and butter served over o gentrous portion of
spoghetti with wedges of garlic bread. spoghetti with wedges of garlic bread.

SHRIMP FRADIAYOLO ....vvvrvnnrirnnnrnsnsnnnsnsnnss 1950 FRUTTIDIMARE . ... .....ccvvrvrnnnnrnnnnnns 25.75
lumbo shrimp served in o moderately spicy homemade Fruits of the seal A medley of lobster, clams, pmbo shrimp,
Moringro souce over o genarcus partion of spogheti mussels ond calamari served in your choice of homemade
with wedges of gorlic bread. Maorinaro sauce or while wine souce over o generous portion

of spaghett with wedges of garlic breod.

LOBSTER FRA DIAVOLD . ..covvainsreronnnsnssnrsnnssnne 7.50
Tender lobater bail, shrimp ond cloms served in o moderately CLAMS POSILLIPO . ... covsuusnsnnsssnsssssnssssssnsnsss Bald
spicy homemode Morinora savce of white wine souce over Cloms on the holf served in o moderately spicy red or white
a generous portion of spogheti with wedges of garic breod. clom souce over o generous portion of spaghetti with wedges

of garlic bread.
Dessents

SPUMOME. ...coannntansansaisssassssnssrsansssnanns L5 TIAMBU.....cooveecasnnsnsnssnsannasnansasasanias 5,50

TRRTID . .oovcuninsnnsnnnnsnnusnnnsssnassansanasnss 5.25 RUMCRRE ....ccununnsnunnssasnnsnsusasaasasnananss 3.3(

TORTONI......... T 4.25 CAMMOL, covouvasssnsssasnsnssssnnsrssssnnsnssnss 3.50

CHOCOLATE CHEESECARE .......covcvsnsnssssnssnssssssss 5.25 CHEESEEARE . oo oo vnsnnearssnnnnasnnsinsnansnsasssnnnn 5.25

Holf Orders are Aveiloble ot en Additional Charge
$7.50 Minimum per person
(Private Dining Rooms Avoilable for Up to 150 People)

To Conserve Our Notural Resources, Water is Available Upon request.



