Chef Angelos rustic pasta is inspired by the
fresh, Northern Italian flavors of his hometown
of Bergamo, Italy.

j He relies on using old world grains like durum that
give semolina the signature pale yellow colorand
high-protein strength necessary to hold the shape of

house made pasta. Non-traditional ingredients—like
mint and marjoram—are also infused to showcase

- Chef Angelo’s contemporary flair.

DAL PASTAIO
made fresh daily  (choose one)

- marjoram-infused long pasta, prawns, clams,
artichoke pesto, ligurian olive il

mint-speckled pasta, roasted lamb, pecorino crosta
% nera, cacio e pepe sauce, broccali rabe

_gl#'m.pasla. celeriac, nebbiolo-braised beef cheek

pasla. foraged mushrooms, rosemary oil

0L freshly made spaghetti, fettuccine
i with sauce of your choice

sauce, basil & olive oil
ata with cherry tomatoes

ATINI'S

ITALIAN TRATTORIA

Mare of Princess’s Executive Chefs hail from
Italy than from any other nation.

They have shared their favorite onboard
preparations and treasured family recipes from
their distinctive Italian regions. Sabatini’s is proud
to showcase the talents of our Italian culinary
experts and the best of their homeland’s cuisine.

SECONDI PIATTI (choose ane)

Roman Seafood al Cartoccio”
grouper, shrimp, scallops, black mussels. clams
potato, artichoke

Iseo-Style Lake Trout Rolls
lemon, capers, extra virgin olive oil, rosemary polenta

Porchetta
rolled pork belly toscana, potatoes, spinach,
roasted tomato

Breaded Veal Wallet
marjoram roasted potatoes & artichokes, sun-dried
tomato, provolone

Scaloppine di Pollo, Salsa al Limoncello

con Rosmarino

seared chicken breast, sorrento lemon, asparagus,
rosemary sauce, garlic, pine nuts, capers, olive oil
& parsley mashed potatoes

Polenta Soffice (V)
soft polenta with mushrooms, fresh mozzarella,
truffle essence

Request our dessert menu from your server for a taste
of "La Dolce Vita” to top off your meal.

- Please enjoy any additional pasta or main course for 510 each.

 Cover charge of $25/person includes one selection from each course.

*Consuming undercooked of raw meats, poultry, seafood, shellfish of eggs may Increase
your risk of foodbarme iliness, especially If you have certain medical condilions,

(V) Vegetarian option




Begin your experience at Sabatinis with
selections from Chef Angelo’s repertorio

APERITIVO

Stuzzichino Della Casa*

warm rustic whole-wheat loaf tuscan zonzelle with
roasted tomato & bell pepper passata, prosciutto crudo,
extra virgin olive oil, balsamic vinegar

ANTIPASTI (croose one)

Alici
fried zucchini & yellow squash, smoked scamorza,
toasted house made crostini

Frittino di Paranza
chickpea fritters, squid, prawns, eggplant, carrots,
green beans, lemen garlic aioli

Piemontesi !
roasted bell peppers, capers, marinated anchovies,
green garlic basil vinaigrette



