Satatine s Restaurant

House Wenes

GLASS  1/2CARAFE  CARAFE
BURGUNDY ......ovvvnnivnninnnnnnnns 5.75....15.00 ...22.00
CHIANTI, Placido, Italy ............oovetets 7.50 ....17.00 ...26.00
PINOT, Cielo, Italy ................... 7.50 ....17.00 ...26.00
MERLOT, Copperidge, California ............ 7.50 ....17.00 ...26.00
CABERNET SAUVIGNON, Belmondo, Italy ...... 7.50 ....17.00 ...26.00
SHIRAZ BIN 50, Lindeman's, Australia ........ 7.50 ....17.00 ...26.00

To view a full selection of available bottled wines,
please ask to see our wine list.

Appetizens

Y € ) 9.95

Tender fresh water snails sautéed in a garlic, lemon & butter sauce.
SHRIMP COCKTAIL ...vvvrrerinieenrennneeeneennnnnn 9.95
Jumbo steamed shrimp served with cocktail sauce.

COLD SHRIMP PLATTER (for2) ....oovvuuvevnnerennenennns 18.50

Lightly seasoned jumbo steamed shrimp served on a bed of lettuce
with a light olive oil and vinagerette dressing.

GARDENSALAD ......cvvviiieiinrinnnnneennccnnnnns 6.50
A generous sized garden salad. (House Dressing .50 EXTRA)
SHRIMPRENATO . ....vvvninininrerienennsncncncnsnsns 12.25

Jumbo shrimp butterflied and broiled in a light wine sauce with a
hint of brandy, topped with melted mozzarella cheese and prosciutto.

FRIED MOZZARELLA . ......couvvviieiiiiniiniinenennnnnns 1.25

Breaded and lightly seasoned with ltalian spices and served with
homemade marinara sauce.

PROSCIUTTO & MELON ........ovvvinvnrnrnrnrnncncnonss 1.25
Fresh honeydew melon draped with thinly sliced imported prosciutto.
HOT SEAFOOD ANTIPASTO ......covvvnvnirnrnernsncnnenes 17.50

A medley of seafood including lobster, clams, escargot and shrimp
served in a butter, garlic and white wine sauce.

GLASS  1/2 CARAFE  CARAFE
CHABLIS ....vvvivinnirinniinnnennnns 5.75....15.00 ...22.00
PINOT GRIGIO, Placido, lItaly .............. 7.50 ....17.00 ...26.00
CHARDONNAY, Copperidge, California ........ 7.50 ....17.00 ...26.00
RIESLING, Black Swan, Australia ............ 7.50 ....17.00 ...26.00
WHITE ZINFANDEL, Sutter Home, California ....7.50 ....17.00 ...26.00
CLAMS CASINO . .o voveeeeiiiiiiinienenensnennnes 9.95

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

FRIED CALAMARI . ...cvvvuivnieiiiiiiiiiireieniennenns 11.75

Fresh tender squid lightly floured then deep fried, served with
lemon wedges and homemade marinara sauce.

MUSSELS MARINARA . ......ovvniinniiiiiiniernirennens 10.25
A full plate of steamed mussels served in a zesty, fresh marinara sauce.
MUSSELSBIANCO . ....ovvviniiiiiiiiiiiiiiennenenes 10.25

A full plate of steamed mussels served in a white wine, garlic and
butter sauce.

SAUTEED SAUSAGE & GREEN PEPPERS...........ccevvvnenes 10.25
Sweet Italian sausage sauteed with fresh green peppers.
GARLICBREAD . ...evvvnvneneiiininsnenenenenenncnnnss 6.25

Italian bread topped with Sabatino’s Award Winning blend of
butter, fresh garlic, grated cheese and fresh spices.

FRESH MOZZARELLA & TOMATOES .........cvvvuvvnvnnenn 9.75

Topped with virgin olive oil, fresh basil and spices

SABATINO’S SPECIAL APPETIZER .........covvvevnnnnnnns 15.25
A sampling of our most popular appetizers including Clams Casino,
Shrimp Renato, and Sautéed Sausage & Green Peppers or Green
Peppers & Anchovies served with wedges of garlic bread.

BOOKMAKER SALAD ...........covvvuunnn large 13.25
..................... small  10.50

A large garden salad accented with shrimp, Genoa Salami, provolone
cheese and a hard boiled egg, served with Sabatino’s House Dressing.

Fomemade Seups

MINESTRONE . .....ovvvvneniiiiiiiiininnnnnes 4.50 ....6.00

Hearty ltalian, meat based vegetable soup.

Vegetables

BROCCOLIOR SPINACH ......cvvvvviiiiiniiiiiniinennens 6.25
Sautéed with virgin olive oil & garlic or with melted butter

FRENCHFRIES .. .ovvviniiiiiiiiiiiiiiiiiiiiiienennns 4.95

SPINACHALARALPH . . ....ovviiiiiiiiinnne, 8.00

Spinach sautéed in olive oil and garlic with pimentos, pepperoncini,

prosciutto and olives.

CHICKEN NOODLESOUP ..........ovvvvunennnnns 4.50 ....6.00

A Traditional Favorite!

Side Dishes to Aecompany Youn Entree

SPAGHETTL ..o vveieiiiiii ittt iiiieenens 6.25
MEATSAUCE. ....covvniniiiiiiiiiiiiiiinieienenens 4.95
MEATBALLS ...vveiiiiiiiiiiiiiiiieiiienenenns 4.95
SAUSAGE ...oovvviiiiiiiiii ittt i 4.95

$7.50 Minimum per person
(Private Dining Rooms Available for Up to 150 People)



Satatine s Restaurant

Homemade Padta

FETTUCCINE. ..o eeeiiiiiiiiiiiiiiiiiiiiieienenens 14.50
Homemade pasta served with tomato or marinara sauce.
FETTUCCINEALFREDO .....vvvvvnienienienieniennennnnns 16.25

Homemade fettuccine noodles served in our famous butter,
cream and cheese sauce.

FETTUCCINEFELICIA . . oo viveieiiii ittt iiiiiiieinenees 19.75
Homemade fettuccine noodles served in a shrimp alfredo sauce.
LASAGNA . ..o tiiiiiiiiiiiiiineinrennsnnnonnses 15.95

Homemade pasta ribbons layered with tomato sauce, ricotta and
mozzarella cheeses, ground veal, salami and mushrooms.

GNOCCHI. .oviviiiiiiiiiiiiiiiiiiiiiiiiinennenes 14.50
Ricotta cheese dumplings served with tomato sauce.
CHEESERAVIOLI......vvnvniiiiiiiiiiiiiiiiieninnnes 14.50

Homemade pasta pillows stuffed with a blend of cheeses and
spices, topped with tomato sauce.

MEATRAVIOLI . ...cvvnvniniiiiii it i iiiieiienenns 14.50

Homemade pasta pillows stuffed with a blend of ground veal,
spinach, cheese and spices topped with tomato sauce.

MANICOTTE. oo oveeneieiiiineieennenrnnsnnonnnns 14.50
Wide strips of homemade pasta rolled and stuffed with a blend
of ricotta cheese and spices, topped with tomato sauce.

EGGPLANT PARMIGIANA . . .. ...

Fresh sliced eggplant fried until tender and layered with mozzarella and

marinara sauce, baked to perfection and served with a side order of spaghetti.

Pasita

| SPAGHETTI

RIGATONI

LINGUINI SHELLS |

| CAPELLINI OR PENNE .50 EXTRA |

TOMATOSAUCE ...ovvivniriiiiniiiiiieniennnennennns 13.50  OLIVEOIL&GARLIC......covvveveiiieiennnennnnnnnns 13.50
MEATSAUCE.....ovivririiiiiiiiiiiiiiieirenennnens 14.50  MARINARASAUCE ......covvriiiiniiiiiiiiiiinnnnnnes 13.50
MEATBALLS ...covrvriiririiiiiii i, 1450  ALAGUS.....cviiviiiiiiiiiiiiiiiiieriireniennnenns 16.00
MUSHROOM SAUCE ......cevvvvniiiiiiiiiiiiiennnnenns 1450  CALAMARISAUCE .....covvvuviienenrinenenennnnenens 17.00
ALFREDOSAUCE......ovvvriiiiiiiiiiiiiiiiienennnnes 14.75  ANCHOVY SAUCE (Red or White) ....evuvvnnvnniennennnnn. 15.50
SHRIMP SAUCE. .....ovviriiiiiiiiiiiieieienannnnes 1725  BROCCOLI SAUCE (Red or White) ..ouvvnvunvennennnennns 16.00
CLAM SAUCE (Red or White) o o oo v v vvvnnnenseennnnneeeennnns 16.00  BENITO (Veal Sauce) o o vvvvvneennennsenienniennennnennss 17.25
TORTELLINI IN TORTELLINI SAUCE . . .............. 15.75 BAKED RIGATONI . .........covvvivinnnnnnnn, 16.75

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

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

with a hint of vodka.

PENNE WITH VODKA SAUCE. . ...

Imported penne pasta served in a creamy tomato and cheese sauce

................... 16.00

Poultry

CHICKEN PARMIGIANA . .....covvviiiiiiiiiiiiiiennnnes 20.25

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

BROILED CHICKEN. ..............

CHICKENLYNN . ..covviiiiiiiiiiiiiiieiieieennenns 21.75

Pieces of boneless breast of chicken sautéed in a white wine sauce with
mushrooms, green peppers and onions, (also available in marinara sauce.)

Young chicken baked with olive oil, rosemary and fresh spices

CHICKEN ALLEMARCHE . . . .......ooviiiviinnnn. 20.25

Rigatoni pasta topped with bite sized pieces of boneless chicken and
broccoli in a rich, creamy alfredo sauce.

CHICKEN VINCENZO . .. .....covviviiinennen, 20.25

Penne pasta tossed with pieces of broiled breast of chicken, peas,
mushrooms, carrots and onions in a very light white wine sauce.

* ALL OF THE ABOVE POULTRY ENTREES ARE SERVED WITH YOUR CHOICE OF
SPAGHETTI WITH TOMATO SAUCE OR FRENCH FRIES OR SALAD
HOUSE DRESSING .50 EXTRA

Half Orders are Available at an Additional Charge
$7.50 Minimum per person
(Private Dining Rooms Available for Up to 150 People)

Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions.



Sabatine o Restaurnant

Bee) & Dok

NEW YORK STRIP STEAK. . .. ......covvvvvnnnnennn, 21.95

A 160z. steak hand cut and charbroiled to your specification.

JUNIOR NEW YORK STRIP STEAK ........ccoevvvvnnniennnnns 25.25

A 120z. steak hand cut and charbroiled to your specification.

NEW YORK STRIP ITALIANA. .....vvvivniiiiiniinnnnnnns 28.95

A 160z. steak hand cut and charbroiled to your specification bathed
in a white wine sauce with mushrooms and green peppers.

BRASCIOLE. ... .covviniiiiiiiiiiiiiiiiieiineneenens 21.95
A tender beef roll stuffed with veal, prosciutto, hard boiled egg,
parmesan and provolone cheeses, topped with marinara sauce,
mushrooms and green peppers.

MEATBALLPLATTER . ..o v v vveiiiiiiiiieereennnnnnnnnn 15.75
Our homemade meat balls served in fresh tomato sauce.
SAUSAGE & FRIED PEPPERS. . .. vovvveeinennennrnneeneenes 18.25

Sweet ltalian sausage sauteed with fresh green peppers.

YVeal

VEAL FRANCESE PARMIGIANA . ......covvvvvniiinnnnnnnnn 22.25

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

VEALSCALOPPINE ......covvvvnnirrniirnninenniennnnes 22.25

Thin slices of pan browned veal simmered in a delicate white wine
sauce, topped with sautéed mushrooms, green peppers and prosciutto.

VEALALABEPPI....covvniiiiiiiiiiiiiiiiiiiiiienne 25.95

Tenderloin veal medallions simmered in a light wine and brandy
sauce, topped with fresh mushroom caps and pimentos.

VEALCHOP ...ovvviiniiiiiiiiiiiiiiiiiiiiiennenns 31.00

Tender veal chop broiled to your liking, served with fresh mush-
rooms and ltalian style potatoes.

VEAL CACCIATORE . ... vvovvienieiiineiennennensenenns 21.95

Tender pieces of veal served in a zesty marinara sauce with
mushrooms and green peppers.

VEALFLORENTINE .......ccvvvviviiiiiiiniiininnnennns 24.50

Thinly sliced veal sauteed in a white wine sauce, served over a bed
of spinach with melted mozzarella cheese and prosciutto.

VEALSALTIMBOCCA ...ceveiiiiiiiiiiiiieiiniennanes 22.50

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

EGGPLANT PARMIGIANAWITHVEAL........covvvvvnnrnnenn 22.75
Fresh sliced eggplant fried to crisp tenderness and layered with
marinara sauce and mozzarella cheese, within medallions of tender
veal, baked to perfection.

VEAL FRANCESE A LA SABATINO

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

Seafoad

SHRIMP PARMIGIANA ......ccivniniiiiiiiiiiiinnenens 21.75

Jumbo shrimp lightly breaded and deep fried to golden brown,
topped with homemade marinara sauce and melted mozzarella cheese.

SHRIMP CACCIATORE . ....vvvvniennierninenniennnnenns 23.75

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

FRENCHFRIED SHRIMP ........ovvviniiiiiiiiiiiinnnns 21.50
Shrimp lightly breaded then deep fried until golden brown.

SHRIMPJUAN................

CALAMARIMARINARA.....cvviiiiiiiiiiiieniennenneens 21.50

A generous portion of fresh, tender squid served in a blend of
Italian tomatoes, virgin olive oil and spices.

FRIED CALAMARI. ....ovviiiiniiiiiiiiiiiiiieinnnenns 22.50

A generous portion of fresh, tender squid lightly floured then deep
fried, served with lemon wedges and homemade marinara sauce.

PESCEFRESCO . ..covvvniiiiiiiiiiiirininnneneenennns 22.50
Fresh fish of the day.

.................... 23.75

Jumbo shrimp butterflied and sautéed in a delicious blend of fresh
garlic, lemon and white wine and a hint of Tabasco.

SHRIMP RENATO . . .....cvvviiiiiininenn, 23.25

Jumbo shrimp butterflied and broiled in a light wine sauce with a hint
of brandy, topped with melted mozzarella cheese and prosciutto.

PAN FRIED SHRIMP PARMIGIANA . .................. 23.50

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

* ALL OF THE ABOVE MEAT, VEAL AND SEAFOOD ENTREES ARE SERVED WITH YOUR CHOICE OF
SPAGHETTI WITH TOMATO SAUCE OR FRENCH FRIES OR SALAD
HOUSE DRESSING .50 EXTRA

MUSSELS POSILLIPO . . . .o v v v it einns 22.50

A full plate of steamed mussels served in either red marinara
sauce or white wine sauce over a generous portion of
spaghetti with wedges of garlic bread.

SHRIMP FRADIAVOLO .......ovvvvniiinniienniiennnnnes 22.50

Jumbo shrimp served in a moderately spicy homemade
Marinara sauce over a generous portion of spaghetti
with wedges of garlic bread.

LOBSTER FRADIAVOLO . ......cvvnvrnienniienirnnnennens 32.50

Tender lobster tail, shrimp and clams served in a moderately
spicy homemade Marinara sauce or white wine sauce over
a generous portion of spaghetti with wedges of garlic bread.

SHRIMP SCAMPIDIAVOLO . . ......covivvinennnnnnn 22.50

Jumbo shrimp bathed in a delicious blend of fresh garlic,
white wine and butter served over a generous portion of
spaghetti with wedges of garlic bread.

FRUTTIDIMARE . ......cciviiiiiiiinennnnenns 30.25

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

CLAMSPOSILLIPO . ..o vvviiviiiiiiiiiienniieennnnes 22.25

Clams on the half served in a moderately spicy red or white
clam sauce over a generous portion of spaghetti with wedges
of garlic bread.

Half Orders are Available at an Additional Charge
$7.50 Minimum per person
(Private Dining Rooms Available for Up to 150 People)



Sabatine o Restaurnant

Bee) & Dok

NEW YORK STRIP STEAK. . .. ......ccvvievvnnnnennn, 27.95

A 160z. steak hand cut and charbroiled to your specification.

JUNIOR NEW YORK STRIP STEAK ........ccoevvvvnnnnennnnn 25.25

A 120z. steak hand cut and charbroiled to your specification.

NEW YORK STRIP ITALIANA. .....cvvvivnniinieiinnnnennns 28.95

A 160z. steak hand cut and charbroiled to your specification bathed
in a white wine sauce with mushrooms and green peppers.

BRASCIOLE. ... .covviiniiiiiiiiiiiiiiieiiieneenens 21.95
A tender beef roll stuffed with veal, prosciutto, hard boiled egg,
parmesan and provolone cheeses, topped with marinara sauce,
mushrooms and green peppers.

MEATBALLPLATTER . ..o v v e et eiiiiiiieereennnnnnnnnn 15.75
Our homemade meat balls served in fresh tomato sauce.
SAUSAGE & FRIED PEPPERS. . .. vovvvevieennennrnneeneenns 18.25

Sweet ltalian sausage sauteed with fresh green peppers.

YVeal

VEAL FRANCESE PARMIGIANA . ......ccvvivviiiinnnnnnnnn 22.25

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

VEALSCALOPPINE ......covvvvnnirnniinnninenniennnnes 22.25

Thin slices of pan browned veal simmered in a delicate white wine
sauce, topped with sautéed mushrooms, green peppers and prosciutto.

VEALALABEPPI....covvvniiiiiiiiiiiiiiiiiiiiiienne 25.95

Tenderloin veal medallions simmered in a light wine and brandy
sauce, topped with fresh mushroom caps and pimentos.

VEALCHOP ....vvniiniiiiiiiiiiiiiiiii e, 31.00

Tender veal chop broiled to your liking, served with fresh mush-
rooms and ltalian style potatoes.

VEAL CACCIATORE . .. .vvovvienieiiiineiennennnnnnnenns 21.95

Tender pieces of veal served in a zesty marinara sauce with
mushrooms and green peppers.

VEALFLORENTINE .......ocvvvviviiiinieniininnnennns 24.50

Thinly sliced veal sauteed in a white wine sauce, served over a bed
of spinach with melted mozzarella cheese and prosciutto.

VEALSALTIMBOCCA ...ovvieiiiiiiiiiiiiiennnes 22.50

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

EGGPLANT PARMIGIANAWITHVEAL........covvvvvnrnnnn 22.75
Fresh sliced eggplant fried to crisp tenderness and layered with
marinara sauce and mozzarella cheese, within medallions of tender
veal, baked to perfection.

VEAL FRANCESE A LA SABATINO

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

Seafoad

SHRIMP PARMIGIANA ......ccivniniiiiiiiiiininnenens 21.75

Jumbo shrimp lightly breaded and deep fried to golden brown,
topped with homemade marinara sauce and melted mozzarella cheese.

SHRIMP CACCIATORE . ....ovvvniennierninenniennnenns 23.75

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

FRENCHFRIED SHRIMP ........oviviniiiiiiininninnnnns 21.50
Shrimp lightly breaded then deep fried until golden brown.

SHRIMPJUAN................

CALAMARIMARINARA.....coiviiiiiiiniinnieniennenns 21.50

A generous portion of fresh, tender squid served in a blend of
Italian tomatoes, virgin olive oil and spices.

FRIED CALAMARI. ....ovvivivniiiiiiiiiiiiiieinnnenns 22.50

A generous portion of fresh, tender squid lightly floured then deep
fried, served with lemon wedges and homemade marinara sauce.

PESCEFRESCO . ..ovvvvniiiiniiiiiiiiiininienenennennns 22.50
Fresh fish of the day.

.................... 23.75

Jumbo shrimp butterflied and sautéed in a delicious blend of fresh
garlic, lemon and white wine and a hint of Tabasco.

SHRIMP RENATO . .......cevvviviiiiennnnn, 23.25

Jumbo shrimp butterflied and broiled in a light wine sauce with a hint
of brandy, topped with melted mozzarella cheese and prosciutto.

PAN FRIED SHRIMP PARMIGIANA . .................. 23.50

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

* ALL OF THE ABOVE MEAT, VEAL AND SEAFOOD ENTREES ARE SERVED WITH YOUR CHOICE OF
SPAGHETTI WITH TOMATO SAUCE OR FRENCH FRIES OR SALAD
HOUSE DRESSING .50 EXTRA

MUSSELS POSILLIPO . . . ..o vvie i iiiiiennnn 22.50

A full plate of steamed mussels served in either red marinara
sauce or white wine sauce over a generous portion of
spaghetti with wedges of garlic bread.

SHRIMP FRADIAVOLO .......ovvvniiiinniienniiennnnnes 22.50

Jumbo shrimp served in a moderately spicy homemade
Marinara sauce over a generous portion of spaghetti
with wedges of garlic bread.

LOBSTER FRADIAVOLO .......cvvnveniennirennennnennens 32.50

Tender lobster tail, shrimp and clams served in a moderately
spicy homemade Marinara sauce or white wine sauce over
a generous portion of spaghetti with wedges of garlic bread.

SHRIMP SCAMPIDIAVOLO . . ......cvvivviiennnnnnn 22.50

Jumbo shrimp bathed in a delicious blend of fresh garlic,
white wine and butter served over a generous portion of
spaghetti with wedges of garlic bread.

FRUTTIDIMARE . .......cvviiiiiiiinnnnnnnns 30.25

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

CLAMSPOSILLIPO . ..o evvevniiieniiiinniieennieennns 22.25

Clams on the half served in a moderately spicy red or white
clam sauce over a generous portion of spaghetti with wedges
of garlic bread.

Half Orders are Available at an Additional Charge
$7.50 Minimum per person
(Private Dining Rooms Available for Up to 150 People)



