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BISTRO MENU
STARTER

ZUPPA DEL GIORNO
Freshly prepared soup of the day

FUNGHI ALL’AGLIO
Garlic mushrooms on toasted bread

INSALATA CAPRESE
Tomato and mozzarella salad with a basil and olive 
oil dressing

TERRINA
Ham hock terrine with piccalilli sauce and toasted 
bread

ASPARAGI INVOLTINI
Asparagus wrapped in cured ham, topped with 
mozzarella and balsamic glaze

MAIN COURSE

TAGLIATA DI  MANZO
Bistro rump steak served with rocket, parmesan 
shavings and balsamic glaze

PASTA AL FORNO
Pasta with salami and ham in a tomato and 
béchamel sauce, topped with mozzarella and 
baked in the oven

POLLO CACCIATORE ALLA SABATINI
Chicken breast with peppers, mushrooms and 
black olives in a tomato and basil sauce served 
with sautéed potatoes

SPIGOLA IN PADELLA 
Seabass in a white wine sauce with capers, cherry 
tomatoes and sautéed artichoke hearts

TRIGLIA E  VONGOLE
Red mullet and clams in bottarga sauce served 
with courgettes and tomatoes

DESSERT

CHOCOLATE BROWNIE with vanilla ice cream

SICILIAN LEMON SPONGE with redcurrants

PROFITEROLES
2 COURSES 14.95
3 COURSES 18.95

CHEF’S SPECIALS
STARTER

CAPESANTE   8.5
Scallops wrapped in smoked salmon with a lemon 
sauce

MAIN COURSE

SALMONE ALLA GRIGLIA   18.5
Grilled salmon with saffron potatoes and a dill, 
cream sauce

WINE OF THE MONTH
VERNACCIA DI  SAN GIMIGNANO 18

San Gimignano, Tuscany

White

COCKTAIL SPECIAL
Ask your server for today’s choice

HAVE YOU TRIED OUR SISTER VENUE? 
Start the weekend right at

GF pizza and pasta available upon request.
If you have an allergy to any particular ingredient, please 
let us know. However, we are unable to guarantee the 
complete absence of allergens in our menu items.
Management reserve the right to withdraw or decline any 
offer at any time.

Enjoyed this menu? We change it every Tuesday so 
why not come back and try our new dishes next 

week!

Find us on Facebook @SABATININE

Cut price drinks all day every Friday

@signorNCL


