Verdure sottaceto 800
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Homemade pickled vegetables

Insalata mista Italiana 2000
con prosciutto

EALLARZRVT VIV IR TX
v—F—-Fryr v

Italian mixed salad with prosciutto

Trippa alla Fiorentina 2400
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Trippa and white beans stewed

in tomato. Tuscan Style

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

Penne all’arrabbiata 1800
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Spicy tomato sauce penne

Linguine alla crema di Sakuraebi 2400
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Linguine with Sakura shrimp, broad beans,

cherry tomatoes and cream sauce

Spaghetti alla bolognese 2600
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Three kinds of beans and meat sauce
spaghetti, Bologna style

Antipasto / Hi¥

Patate fritte 1400
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French fries

Prosciutto spagnolo 2200
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Spanish ham "Hamon serrano”

Frittura di pesce 2400
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Deep fried seafood
Affettato misto 2800
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Assortment of prosciutto and salami

Pasta | »~x %

Spaghetti all’amatriciana 2000
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Spaghetti with pancetta, onion

and tomato sauce
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Spaghetti con bianchetti e bottarga2500
EHTLLTEEX YRV,
ARYTEPOTHDANT YT 4
Spaghetti garlic oil and chilli

with whitebait, cabbage, and botargo

Penne al gorgonzola con carciofi 2800
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Penne rigate with artichoke

and walnut 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)

Asparagi alla bismarck 2200
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Asparagus with Parmesan cheese

and soft-boiled egg “Bismarck-style”

Pesce crudo del giorno 2400
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Fresh fish carpaccio

with tarragon vinaigrette

Antipasto misto del giorno 3500
v x 7 BT T ORIRKADE 112 2000
Chef recommended assorted appetizer

Primo Piatto / 7VEv 7y b

Spaghetti alla carbonara 2300
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Egg and cheese carbonara spaghetti

Spaghetti alle vongole bianco 2600
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Spaghetti with clams

Linguine alla pescatora 3200
BRaNO b~y =) v 74 %
Seafood tomato sauce linguine

Primo Piatto / 7VEv7 v

Margherita 2000
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Basil, mozzarella, tomato sauce

Primavera 2800
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Sakura shrimp, green asparagus,

fresh tomato sauce, mozzarella
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Bianchetti 2200
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Whitebait, anchovies, garlic, capers,
tomato sauce

Quattro Formaggi 3000
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Mozzarella, Gorgonzola, Scamorza,
Grana Padano with honey
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Mimosa 2600
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Spanish cured ham, mortadella,broccoli,
boiled egg, mozzarella

Bismarck 3000
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Artichokes, guanciale, onion,
soft-boiled egg, mozzarella

Secondo Piatto | A A vF4sva

Pesce e vongole all’ acqua di mare 3400
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Fresh fish, clams and spring vegetables
steamed in white wine

Maiale arrosto con salsa senape 3000
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Oven-baked pork loin

with Tasmanian grain mustard sauce

Tiramisu 800
GO T 4 7 3 &

Tiramisu

Gelato della Casa 800
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Sabatini special Italian Gelato
Please ask the staff.
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SABATINI Traditional cousine and seasonal recommended menu
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All the price includes consumption tax

Pesce e coda di astice al vapore 4300
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Braised fresh fish and lobster tail

with beurre blanc sauce

Stracotto di maiale con cannellini33oo
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Pork loin stewed in red wine

with white beans stewed in tomato sauce

Dolce /| Fr+=x

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

Cosce di pollo croccanti 2600
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Chicken thigh croccante

with orange cream sauce

Manzo alla griglia
EEGFe—=x 7 ) v
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Grilled domestic beef loin

with red wine and marsala sauce

(150g) 4300

Gelato al panna 800
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Patissier special milk gelato

Coppa agli agrumi “Shonan gold” 1500
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Shonan gold and milk gelato,

honey lemon jelly parfait




