Verdure sottaceto 800
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Homemade pickled vegetables

Insalata mista con prosciutto 2000
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Italian mixed salad with prosciutto

Insalsata caprese 2400
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Fruit tomato and mozzarella cheese
caprese with wild arugula

Frittura di pesce 2500
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Deep fried seafood

Penne all’arrabbiata 1800
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Spicy tomato sauce penne

Paccheri con crema ai porcini 2600
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Paccheri with porcini mushrooms

and Italian chestnut cream sauce

Spaghetti con salmone affumicato, 2600
zucchini al limone
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Spaghetti with smoked salmon and zucchini,
Lemon and dill flavor

Antipasto / Hi¥

Patate fritte 1400
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Deep fried potatoes

Prosciutto spagnolo 2200
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Spanish ham "Hamon serrano”

Cozze al vino bianco e pomodoro 2400
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Steamed mussels in white wine and tomato

Affettato misto 2800
sy 7 I3EREDY
Assortment of prosciutto and salami

Pasta | »~x %

Spaghetti alla carbonara 2400
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Egg and cheese carbonara spaghetti
BV 2 7URZ +1500

Spaghetti alla bolognese 2600
FNTF 4 — G DEES R o —%
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Spaghetti with Japanese meat sauce
Bologna style

Penne al gorgonzola con mais 2800
INTVY—=FErUETIVD
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Penne with corn and gorgonzola cream

Menu ala Carta /| 7T Hhi b

Formaggi misti 2000~
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Assorted cheese

(3 kinds.Please ask our staff for today's cheese)

Trippa alla Fiorentina 2400
FU v RNEHWVATAED = b EAR
Trippa and white beans stewed

in tomato. Tuscan Style

Pesce crudo del giorno 2400
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Fresh fish carpaccio with vinaigrette

Antipasto misto del giorno 3500
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Chef recommended assorted appetizer

Primo Piatto / 7V Ev 7>y b

Linguine con genovese alla menta 2600
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Linguine with basil pesto and shrimp.
mint flavored

Spaghetti alle vongole bianco 2600
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Spaghetti with clams

Linguine alla pescatora 3200
BRAND I Y =RV V74 %
Seafood tomato sauce linguine

Secondo Piatto | A A v 4ivia

Pesce e cozze saltate 3400
con salsa di pomodoro fresco
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Sautéed fish and mussels
in fresh tomato sauce

Filetto di maiale impanato 3000

alle erbe
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Pork fillet baked with herb breadcrumbs

Tiramisu 800
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Tiramisu

Gelato della Casa 800
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Sabatini special Italian Gelato
Please ask the staff.
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“Tartufo nero” FFV27

Black truffle
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SABATINI Traditional cousine and seasonal recommended menu
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All prices include tax. A separate 10% service charge will be added for dinner service.

Grigliata di gamberoni (3piece) 3200
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Grilled Shrimp with chilli

and lemon sauce

Manzo alla griglia (150g) 4500
FREEEFO 7YV = VI ZHD Y — R
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Grilled Japanese beef loin

with marsala wine sauce and black truffle
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Dolce della casa 1000
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Patissier special homemade dessert
Please ask the staff.

Affogato 1200
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Espresso poured over milk gelato

P
db

Stagione Consigliato dello Chef
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Pollo alla griglia 3000
con verdure di stagione
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Grilled chicken thigh and vegetables

with vincotto

Gelato al panna 800
INIZDYT—F
Patissier special milk gelato

Coppa all’ uva 1500
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Shine muscatand nagano purple grap
parfait
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Mussels
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