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Over sixty-�ve years ago, the �iendship between two Italian immigrants

would prove to be the beginning of one of Baltimore’s most famous and

cherished dining destinations.   In February 1955, Joseph Canzani and

Sabatino Luperini combined their talents and resources and opened a

small, 50 seat Italian family restaurant in Li�le Italy whose history now

spans six decades and four generations.

�e secret quickly spread of the delicious food served in generous portions

at Sabatino’s Italian Restaurant.  �e restaurant grew and repeatedly 

expanded in 1961, 1971, and 1981, eventually encompassing three row

houses and seating 450 guests.  In 1968, Sabby retired and Joe added the

talent and enthusiasm of his nephew, Vince Culo�a, and Renato and

Ricky Rotondo, each of whom had worked at the restaurant for years and

were commi�ed to continuing the tradition in which Joe had taken so

much pride.  Vince, Renato and Ricky joined together as partners in 1974,

allowing Joe the opportunity to semi-retire. 

Having been trained as chef by Joe, Renato continued to prepare the 

original family recipes with the �eshest and �nest available ingredients.

Vince and Ricky became the familiar faces everyone saw extending a

warm smile and a �iendly greeting to all who passed through the �ont

door. In 1992, Ricky retired and le� the business.  Since then Vince and 

Renato, along with their children Phil, Lisa, and Renato Jr.,  have 

maintained the quality service, a�ention to detail, and delicious Italian 

cuisine that customers have known and loved for over 6 decades.

Over these years, generations of loyal customers and many dedicated 

employees have been the backbone of Sabatino’s success.  �ey are all 

part of our history and are all truly members of what we proudly refer 

to as ‘�e Sabatino Family’.



Sabatino’s 

Placido, Italy
Folinari, Italy
Copperidge, California
 CK Mondavi, Calif
 Lindeman’s Bin 50, Australia
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 Woodbridge, California
Su�er Home, California
  Sicily
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Salads & Soups

 
A generous sized traditional garden salad. 

   
Fresh mozzarella & tomatoes topped with 
virgin olive oil, �esh basil and spices

  
Fresh romaine le�uce tossed with seasoned 
croutons in a traditional caesar dressing.

Add grilled chicken 
Add shrimp  

cup bowl  
   
Hearty Italian, meat based vegetable soup.

   
A Traditional Favorite!

Vegetables
   
Sautéed with virgin olive oil & garlic or with 
melted bu�er

 

  

   
to accompany your entrée

  

 

   

Appetizers

  
Jumbo steamed shrimp served with cocktail sauce.

  
Bite-sized homemade pasta pillows stu¦ed with 
tender, shredded beef short rib, served with a 
red wine reduction for dipping.

  
Tender shrimp bu�er§ied and broiled in a sauce 
of white wine, brandy, and lemon topped with 
melted mozzarella cheese and prosciu�o.

 
Imported mozzarella breaded and lightly 
seasoned, served with homemade marinara.

 
Fresh honeydew melon draped with thinly 
sliced imported prosciu�o.

   
Clams on the half shell broiled in a special blend
of clam sauce, bread crumbs, grated parmesan 

cheese and prosciu�o.

 
Fresh tender squid lightly §oured, deep �ied, 
and served with lemon wedges and 
homemade marinara sauce.

    
A full plate of �eshly steamed mussels served 
in your choice of a zesty marinara sauce or a 
sauce of white wine, garlic and bu�er.

    
Local sweet Roma Italian sausage sautéed 
with �esh green peppers.

 
Italian bread topped with Sabatino’s Award 
Winning blend of bu�er, �esh garlic, grated 
cheese and �esh spices.

Homemade
Pasta

 
�inly sliced homemade pasta ribbons 
served with tomato or marinara sauce.


Homemade fe�uccine served in a 
delicious homemade blend of bu�er,
cream and cheese.

Add chicken 


Bite-sized pieces of lightly seasoned 
shrimp tossed with homemade 
fe�uccine in Al�edo Sauce

 
Homemade pasta ribbons layered with 
tomato sauce, rico�a and mozzarella 
cheeses, ground veal, salami & mushrooms.

 
Homemade rico�a cheese dumplings 
served with tomato or marinara sauce.

  
Homemade pasta pillows stu¦ed with either 
a delicious rico�a cheese �lling or a blend 
of ground veal, spinach, and rico�a cheese
topped with tomato sauce.

 
Fresh sliced eggplant �ied until tender 
layered with mozzarella cheese and 
marinara sauce, baked to perfection and
served with a side order of spaghe�i.

   

We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness. 
Please enjoy your time with us. 11/2021We o�er a wide variety of Gluten Free dining options. Please ask your server for a copy of our Gluten Free Menu.

Semolina Pasta
 



 

  

 

 

 

   

 (red or white)



 (red or white) 

 
Doughnut shaped pasta stu¦ed with meat and cheese 
served in a rich tomato cream sauce with ground veal, 
peas, carrots, mushrooms and onions.


Imported Italian semolina rigatoni tossed with mozzarella 
and provolone cheeses, topped with tomato sauce and 
grated parmesan cheese and baked to perfection.
or 

  
Imported penne pasta served in a creamy tomato 
and cheese sauce with a hint of vodka.

Add grilled chicken  
Add shrimp  

   


A sampling of our most popular appetizers 
including Clams Casino, Shrimp Renato, and
Sautéed Sausage & Green Pepper served with
wedges of garlic bread.

Add Fried Calamari  

 
   

A traditional garden salad topped with lightly 
seasoned shrimp, provolone cheese, Genoa salami,
hardboiled egg , green & black olives, red onions,
tomatoes & pepperoncini topped with our 
delicious house dressing.

Meat & Poultry En·trées


Tender medallions of veal lightly breaded, 
pan browned, topped with homemade tomato 
sauce and melted mozzarella cheese.

 
Tender medallions of veal sautéed in a delicate 
white wine sauce with melted mozzarella cheese 
and prosciu�o.


�inly sliced veal medallions sautéed in a
white wine sauce, served over a bed of spinach 
with melted  mozzarella cheese and prosciu�o.

   
A 16oz. steak hand cut and charbroiled 
to your speci�cation.

   
A 16 oz. steak hand cut and charbroiled to your speci�ca-
tion, topped with sautéed mushrooms and green peppers 
in your choice of white wine sauce or marinara sauce.

  
A boneless breast of chicken lightly breaded and 
pan browned in a sauce of white wine and lemon
with prosciu�o.

 
Rigatoni pasta topped with bite sized pieces of 
boneless chicken breast and �eshly steamed 
broccoli in a rich, creamy Al�edo sauce.


Bite sized pieces of boneless breast of chicken sautéed 
in our delicious white wine sauce with mushrooms,
green peppers, and onions. �is entrée is also 
available prepared in marinara sauce upon request.

   
Local sweet Italian Roma sausage sautéed with 
�esh green peppers


Fresh sliced eggplant �ied until tender layered 
with veal medallions, homemade marinara
and mozzarella cheese and baked to perfection.

Seafood Entrées

 
Tender shrimp bu�er§ied and broiled in a 
sauce of white wine, brandy, and lemon topped 
with melted mozzarella cheese and prosciu�o.

 
Jumbo shrimp served in our homemade marinara 
sauce accented with mushrooms and green peppers,
accompanied by garlic bread wedges.

   
Fresh �sh of the day.

  
Jumbo shrimp bu�er§ied and sautéed in a 
delicious blend of �esh garlic, lemon and 
white wine and a hint of Tabasco.

 
A generous portion of �esh, tender squid lightly
§oured then deep �ied, served with lemon wedges 
and homemade marinara sauce.

 
Shrimp lightly breaded then deep �ied until
golden brown.

All of the above meat, poultry and seafood entrees are served with 
choice of spaghe�i with tomato sauce or salad or �ench �ies.

    


A full plate of steamed 
mussels served in either

marinara sauce or white wine
sauce over a generous portion

of spaghe�i with wedges 
of garlic bread.




Fruits of the sea!
A medley of lobster, clams,

shrimp, mussels and calamari
served in your choice of 

homemade marinara sauce or
white wine sauce over a 

generous portion of spaghe�i
with wedges of garlic bread.

 


Tender shrimp served in a 
moderately spicy homemade 

marinara sauce over a 
generous portion of spaghe�i
with wedges of garlic bread.

 
Tender medallions of veal lightly breaded, 
pan browned in a sauce of white wine and

lemon with prosciu�o.

 
A boneless breast of chicken lightly breaded, 

pan browned, topped with melted mozzarella 
cheese and tomato sauce.

 
Jumbo shrimp dipped in egg ba�er, pan �ied and topped with

homemade marinara sauce and melted mozzarella cheese.
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Fresh mozzarella & tomatoes topped with 
virgin olive oil, �esh basil and spices

  
Fresh romaine le�uce tossed with seasoned 
croutons in a traditional caesar dressing.
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Hearty Italian, meat based vegetable soup.
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topped with tomato sauce.

 
Fresh sliced eggplant �ied until tender 
layered with mozzarella cheese and 
marinara sauce, baked to perfection and
served with a side order of spaghe�i.

   

We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness. 
Please enjoy your time with us. 11/2021We o�er a wide variety of Gluten Free dining options. Please ask your server for a copy of our Gluten Free Menu.
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A traditional garden salad topped with lightly 
seasoned shrimp, provolone cheese, Genoa salami,
hardboiled egg , green & black olives, red onions,
tomatoes & pepperoncini topped with our 
delicious house dressing.
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Tender medallions of veal lightly breaded, 
pan browned, topped with homemade tomato 
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Homemade rico�a cheese dumplings 
served with tomato or marinara sauce.
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Over sixty-�ve years ago, the �iendship between two Italian immigrants

would prove to be the beginning of one of Baltimore’s most famous and

cherished dining destinations.   In February 1955, Joseph Canzani and

Sabatino Luperini combined their talents and resources and opened a

small, 50 seat Italian family restaurant in Li�le Italy whose history now

spans six decades and four generations.
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Having been trained as chef by Joe, Renato continued to prepare the 
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Vince and Ricky became the familiar faces everyone saw extending a

warm smile and a �iendly greeting to all who passed through the �ont
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