
BISTRO MENU



BISTRO MENU
STARTER

ZUPPA DEL GIONRO
Freshly prepared soup of the day

MALTAGLIATI
Homemade pasta in a mushroom and blue cheese 
sauce

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

CROSTINI  CON VERDURE GRIGLIATE
Toasted bread topped with grilled marinated 
vegetables, parmesan shavings and balsamic glaze

MAIN COURSE

PEPERONI RIPIENI
Peppers stuffed with rice, mushrooms, asparagus 
and mozzarella served with tomato sauce 

TRIGLIA ROSSO
Red mullet with a clams, cherry tomato, parsley, 
white wine and bottarga sauce, served with 
sautéed artichokes

BRANZINO NEL PANGRATTATO
Pan fried seabass in breadcrumbs with courgettes, 
cherry tomatoes and pecorino shavings

POLLO SALTIMBOCCA
Chicken wrapped in cured ham and sage served 
with rice

SPEZZATINO D’AGNELLO
Traditional Italian lamb stew served with potatoes

ANY PIZZA OR PASTA 
From the main menu (£3 supplement for specialities)

DESSERT

WARM SICILIAN LEMON SPONGE with redcurrants

CHOCOLATE BROWNIE with vanilla ice cream

PROFITEROLES

2 COURSES 14.95
3 COURSES 18.95

CHEF’S SPECIALS
STARTER

LASAGNA SARDA 6.5
Layers of pane carasau, mozzarella, sliced tomato 
and napoli sauce

MAIN COURSE

DUO DI  CARNE  22.5
Good for sharing, olive fed pork chop and a bistro 
rump served with roast potatoes and a garlic and 
rosemary sauce

WINE OF THE MONTH
POSSESSIONI  30

Masi, Italy

White or Red

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 
and Live DJ and Sax, 

Michael Walls from 4PM - 7PM!


