SABATINI S
ITALIAN RESTAURANT

Sarori 0'Trans
Compiinersy o e Chef'
Hebed & Spicy Fecteriz Graagie
¥ Fisrend with Ar-Cared Porme Prosciuiss
Mrimgmed Greer & Biack Offves

ANTIPASTY

ey, Soup ond Salod:

Codameri Fritti
:":.;-Fﬁhi_wsﬁii:a-.h_’&ﬁ
H‘&Iﬂmdh

Fagioli Bismchi ¢ Caze
-'-j'sr:‘:.{mm.w-
Imalsts Mistz Capriccioss Profa o Acets Bais

blossics & Verdur G'mﬁqzzi’um-ﬂ Oﬁimfm

i bary Wi ey with pevering ey, s vimmgretl

Pasta
Seheton’s Sipmamuer Collaction
Spagketti slle Scoghis
<o, Do Swimp, womgole 2nd back mussely bn cherry Somsty sy
Pexme com Brasate & Mexzs
Braised short riE over prmwe pramg pasizne

iobster three ways - lobster tuil, labrter oryotio and loboher Bisqur sauce
Prits di Pells com Asisge ¢ Powmodorini, Salss af Marsals
i Rapreme stufTed with egrplant. asiage and au-drisd toesstocs, marsals sewee
Bistecra Toscuma®
fesk with rosemary, gariic and & touch of cur own oxtra-virgin olive ol
Lombata di Vitrlls al Forno®
reasted veal rack with mushrocms ragout. barols fhey

2 = Dotct E FORMAGGH
Doro CenNa $8.95 S Cheies

bm-r_m..rur praline mousse and caremel pecan brittle

Zabaglione*
whisked rmarsala foam with ladyfingers



