$21.95

$12.95
Toasted croutons topped with diced Italian
tomatoes, sun dried tomatoes, fresh basil,
olive oil and lemon marinade.
$11.95

$12.95

...

$13.95

... $19.95

$19.95

$22.95

**Antipasta Misto
$16.95
$21.95
Imported cold cuts, aged provolone cheese,
marinated vegetables and garnish.

$24.95

... $7.95
...$5.95

$15.95

Sausage Stuffed Zucchini

$17.95

.

Strip
sun d

$17.95
tomatoes.

$11.95
$13.95
$16.95

$17.95

$8.95

$12.95
$11.95

$8.95
$9.95

$4.95

$9.95

.........$3.95

$7.95

073018

We Accept All
Major Credit Cards
Two credit cards
maxium per table
A maximum of four
cards accepted for
parties of 10 or more

$19.95

$23.95

$13.95 Prosciutto di Parma & Melone
$8.95

**Caesar Salad

$15.95

**Grilled Chicken Caesar

$20.95

$22.95

$9.95
$16.95
Fresh Mozzarella, roma tomatoes, fresh sweet basil, basted
with virgin olive oil and lemon.

**Greek Salad

$22.95

$17.95

$27.95
Our delicious Caesar topped with Greek feta cheese,
Kalamata olives, tomato wedges
$11.95 Delicate wild salmon lightly marinated, grilled and served
over exotic greens.
$19.95

$29.95

$13.95 capers, lemon, herbs and olive oil.

$22.95

Served on grilled eggplant topped with marinated fresh tomatoes,
garlic, olive oil, sweet basil, fresh spinach and veggies.

$29.95
Grilled seared topped with olive oil, garlic, lemon, capers, fresh
herbs. Served with sauteed spinach, grilled pimento and veggies.

**Sabatino’s Eggplant Parmesan

$19.95
Family specialty lightly battered thick cut eggplant fried in
olive oil, layered with Parmesan and mozzarella cheese
basted in marinara sauce and served with a side of angel
hair pasta.

Grilled Pork Loin Chop Aglio E Olio
$25.95
Sauteed olive oil, garlic, fresh herbs, Shiitake mushrooms,
natural juices, served with sauteed spinach and fresh vegetables.

$29.95

$18.95
Homemade crepes stuffed and rolled with ricotta, Romano
cheese, fresh spinach, herbs and Gorgonzola with marinara
and a lace of alfredo sauce.

**Lasagna al Forno

$21.95
Vegetarian lasagna layered with ricotta, spinach, four imported cheeses. Baked to perfection in marinara and alfredo suace.
073018

ALSO FEATURING WHOLE WHEAT & GLUTEN FREE PASTA

$19.95
Spaghettini, Rigatoni, Linguini or Penne Rigate Linguini Aglio E Olio
$15.95 Extra virgin olive oil, sauteed fresh garlic, sweet
$19.95 basil, herbs and Pecorino Romano Cheese

**Homemade Cheese Ravioli

$25.95

$20.95
wild mushroom Marsala sauce, fresh

marinara sauce and Alfredo sauce.

$20.95
Lasagna noodle rolled and stuffed with sausage
blended with ricotta cheese, topped with
marinara sauce and a lace of Alfredo sauce.
$19.95
Finest quality heavy cream reduced and blended
with Pecorino Romano and tossed with egg noodles.
$23.95
with chicken breast
$28.95
with 4 white shrimp
Penne Ognibene Sabatino Favorite $21.95
Sauteed chicken breast tossed with spinach, capers
and sun dried tomatoes in a homemade rosa sauce.

$20.95
Alfredo sauce and a lace of marinara sauce.
Rigatoni New York Gorgonzola ..... $26.95
Strips of prime steak, Marsala sauce, shiitake,
sun dried tomato, cream and Gorgonzola cheese.

**Linguini Carbonara

$23.95
Sauteed onions, prosciutto, smoked ham, white
wine, alfredo sauce and blended fresh egg.
$26.95

$21.95
$19.95

Alfredo and bell pepper sauce.

$26.95

$20.95

$19.95
Capellini Arrabiata
Spicy red sauce, angel hair pasta, olive oil, garlic,
chiles, fresh tomato, sweet basil, sun dried tomatoes.

$28.95

$20.95

Tortiglioni Salsiccia...................... $19.95
Spicy or sweet Italian sausage sauteed with garlic
in a rosa sauce, green peas, tossed with delicious
rigatoni (tube) pasta.

Aglio e olio, fresh diced roma tomatoes topped
with Greek feta and provolone cheese.

Rigatoni Putanesca ...................... $19.95
Sauteed olive oil, garlic, anchovies, fresh tomato,
dark olives, capers and marinara sauce.

Double boneless breast of chicken sauteed with onion, fresh garlic, mushrooms with dry
Marsala wine in a homemade demi-glace sauce, includes pasta and fresh vegetables.

$22.95

$22.95

Chicken breast saute in white wine, lemon, demi-glace, capers, butter, fresh herbs and
sun dried tomatoes. Served with fresh veggies and pasta marinara.

**Pollo Parmesan

$22.95

$23.95

Lightly breaded chicken breast topped with marinara, mozzarella and Parmesan cheese.
Served with a side of fettucine alfredo.

$26.95
dry Porcini mushrooms in a light mushroom sauce. Served with pasta and fresh vegetables.

$28.95
Grilled and then baked, stuffed with our sausage, spinach and ricotta cheese blend served over
fettucine in a light mushroom Marsala sauce with a side of fresh veggies.

073018

$32.95
$30.95

Scampi Fra Diavolo
$30.95
Fresh jumbo shrimp sauteed with onions, garlic, fresh roma tomatoes, yellow bell peppers
and crushed chili served on a bed of rigatoni pasta in a spicy marinara sauce.

$33.95

All served with a side of pasta marinara and fresh veggies

$29.95

Finest quality milk-fed veal pounded thinly, sauteed in fresh butter, garlic, dry Porcini

Veal Melanzane
Sauteed real slices topped with eggplant, marinara, fresh sweet basil, mozzarella,
Parmesan cheese in a light wine sauce.
Sauteed veal slices topped with imported Prosciutto and imported Parmesan cheese
in a light wine sauce.

$31.95

$31.95

$33.95

$34.95

$8.00

**Ready to eat food containing uncooked food or raw egg

We serve an
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