
ITALIAN RESTAURANT
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Party Tray Carry Out
Half Tray Full Tray
12–15 guests 25 guests

HOUSE SALAD (house dressing on the side) 60.00 95.00
BOOKMAKER SALAD (house dressing on the side) 120.00 175.00
CAESAR SALAD (tossed with dressing) 90.00 130.00
GRILLED CHICKEN CAESAR (tossed with dressing) 95.00 150.00
GARLIC BREAD 4 slices per order 8.00
EXTRA SALAD DRESSING 16oz container 5.95
LASAGNA 101.00 172.00
BAKED RIGATONI 91.00 163.00
GNOCCHI with Tomato or Marinara Sauce 101.00 172.00
BAKED GNOCCHI 109.00 185.00
TORTELLINI in Tortellini Sauce 104.00 176.00

(pink tomato cream sauce)

RIGATONI with Tomato or Marinara Sauce 78.00 143.00
RIGATONI with Meat Sauce 92.00 165.00
EGGPLANT PARMIGIANA  (pasta sold separately) 103.00 176.00
PENNE BROCCOLI Marinara or Oil & Garlic 80.00 150.00
PENNE BROCCOLI Alfredo 88.00 156.00

**add chicken 15.00 25.00
CHICKEN LyNN with White Wine or

Marinara Sauce (pasta sold separately) 111.00 210.00
CHICKEN PARMIGIANA (pasta sold separately) 111.00 210.00
CHICKEN FRANCESE (pasta sold separately) 111.00 210.00
SWEET ROMA SAUSAGE AND PEPPERS 107.00 178.00
COCKTAIL MEATBALLS in TOMATO SAUCE 107.00 178.00

MINI CANNOLIS per dozen 27.00
30 pcs. 67.50

each 2.25

ALL Party Trays include: Bread, Butter and Grated Cheese
PLATES AND UTENSILS UPON REQUEST  20 pcs. for $10.00

CALL 410-727-2667 TO PLACE yOUR ORDER
**Delivery is available to most downtown Baltimore area businesses from 10:00am until 9:00pm.

* Residential delivery is NOT available   *Minimum of two (2) hours notice is necessary to 

properly prepare your order. Overnight notice is preferred, but not required.

No personal checks accepted. All major credit cards are honored.

FOR RESERVATIONS CALL

410-727-2667

901 Fawn Street – at High Street
Baltimore, MD 21202

“IN LITTLE ITALy”

www.sabatinos.com



SHRIMP COCKTAIL............................................11.25
FRIED SHORT RIB RAVIOLI................................12.95
SHRIMP RENATO ..............................................15.00
FRIED MOZZARELLA...........................................9.50
PROSCIUTTO & MELON......................................9.00

CLAMS CASINO................................................12.25
FRIED CALAMARI..............................................13.75
MUSSELS  ........................................................12.75
SAUTéED SAUSAGE & GREEN PEPPERS .............13.00
GARLIC BREAD ...................................................8.00

GARDEN SALAD.............................................8.50
CAPRESE SALAD ...........................................11.95

CAESAR SALAD.............................................11.95
Add grilled chicken  4.00
Add shrimp  6.25

VEAL PARMIGIANA.......................................25.50
VEAL SALTIMBOCCA.....................................25.95
VEAL FLORENTINE.........................................27.95
NEW yORK STRIP STEAK ...............................31.50
NEW yORK STRIP STEAK ITALIANA ...............33.50

CHICKEN FRANCESE .....................................24.50
CHICKEN ALLE MARCHE ...............................24.50
CHICKEN LyNN.............................................25.00
SAUSAGE & FRIED PEPPERS..........................20.95
EGGPLANT PARMIGIANA WITH VEAL ...........26.50

TOMATO SAUCE ...............................................16.25
MARINARA SAUCE............................................16.25 
MEAT SAUCE.....................................................17.75
MEATBALLS .......................................................17.75
ALFREDO SAUCE ...............................................17.75 

SHRIMP SAUCE. ...............................................20.50
CLAM SAUCE  (red or white) ...............................19.50
OLIVE OIL & GARLIC .........................................15.75
BROCCOLI SAUCE  (red or white)........................18.00 

TORTELLINI IN TORTELLINI SAUCE....................19.25
BAKED RIGATONI ............................................20.00
BAKED GNOCCHI ............................................21.00

PENNE WITH VODKA SAUCE ............................19.00
Add grilled chicken  4.00
Add shrimp  6.25

FETTUCCINE......................................................17.25
FETTUCCINE ALFREDO......................................19.25
Add chicken 4.00
FETTUCCINE FELICIA.........................................23.00

LASAGNA .........................................................18.50
GNOCCHI .........................................................17.25
CHEESE OR MEAT RAVIOLI ................................17.25
EGGPLANT PARMIGIANA..................................21.75

Appetizers
SABATINO’S SPECIAL APPETIZER.........18.50

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  4.00

BOOKMAKER SALAD
Large 15.95 Small 12.95

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
VEAL FRANCESE.........25.50

Tender medallions of veal lightly breaded,  
pan browned in a sauce of white wine and lemon with prosciutto.

CHICKEN PARMIGIANA.........24.50
A boneless breast of chicken lightly breaded,  pan browned, 
topped with melted mozzarella  cheese and tomato sauce.

SHRIMP RENATO..........................................26.50
SHRIMP CACCIATORE...................................26.00
PESCE FRESCO ......................................Mkt. Price

SHRIMP JUAN ..............................................25.95
FRIED CALAMARI .........................................25.50
FRENCH FRIED SHRIMP................................25.00

Seafood En·trées
PAN FRIED SHRIMP PARMIGIANA......26.95

Jumbo shrimp dipped in egg batter, pan fried and topped with homemade 
marinara sauce and melted mozzarella cheese.

All of the Meat, Poultry & Seafood Entrees listed above come with your choice of
Spaghetti with Tomato Sauce or House Salad or French Fries

SPUMONI ......................................5.25
TARTUFO .......................................8.25
TORTONI .......................................5.25
RUM CAKE.....................................8.25
CANNOLI.......................................8.25
CHEESECAKE..................................8.25
CHOCOLATE MOUSSE CAKE ..........8.25
TIRAMISU ......................................8.25

Soups & Salads
MINESTRONE.....cup 6.00.......bowl   8.50               CHICKEN NOODLE......cup 6.00.....bowl   7.50

Semolina Pasta 
SPAGHETTI • RIGATONI • LINGUINI • CAPELLINI • PENNE

Homemade Pasta 

SPAGHETTI ..............................7.75
MEATBALLS.............................6.50
SAUSAGE ................................6.50

Side Dishes
We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs 

may increase your risk of foodborne illness.  10/2021

BROCCOLI OR SPINACH.......................7.25
FRENCH FRIES ......................................5.50
ITALIAN GREEN BEANS & POTATOES. ...8.00

Vegetables

MUSSELS POSILLIPO
25.75

A full plate of steamed 
mussels served in either

marinara sauce or white wine
sauce over a generous portion of

spaghetti with wedges 
of garlic bread.

FRUTTI DI MARE
34.75

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 spaghetti
with wedges of garlic bread.

SHRIMP FRA DIAVOLO
25.75

Tender shrimp served in a 
moderately spicy homemade 

marinara sauce over a 
generous portion of spaghetti
with wedges of garlic bread.

Desserts


