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! WHILE YOU WAIT
HOUSE FOCACCIA 4 SICILIAN OLIVES 4 CHORIZO 5 CHEESE DOUGHNUTS 6
Gluten free option Gluten free option, vegan Gluten free option Vegetarian
e S —
TR - '\] = b
STARTERS PASTA PIZZA
THREE CHEESE ARANCINI 9 SABATINI LASAGNE 17 | MARGHERITA 15
Taleggio, gorgonzola & pecorino Beef & pork ragu, béchamel, layered | Tomato, mozzarella, fresh basil
arancini, Napoli sauce & parmesan pasta, finished with parmesan |
Vegetarian DIAVOLA 17
1 BEETROOT RAVIOLI 15 Tomato, Calabrian spicy salami, 'nduja, |
PRAWN COCKTAIL e burrata, mozzarella, red chilli & parsley
Crayfish tails, Marie Rose, lettuce, Ravioli, beetroot, roasted
i onion NORMA 16
gevette, lemon & focaccia & vegan feta : : '
Tee option Vegan Tomato, fried aubergine, whipped
ricotta, mozzarella, parmesan, basil
PUGLIA BURRATA 9.5 CLASSIC CARBONARA 16 Vegetarian
Buratt_a' me?SCO, padron peppers, Linguine, Crispy guancia\e, €gg yolk, CAPRICCIOSA 17
extra virgin olive oil & parmesan .
Gluten free option, vegetarian Add ‘Nduja 2.5 Tomato, mushrooms, Italian ham,
i Gluten free option taleggio, olives, rocket, mozzarella
RICOTTA & PROSCIUTTO 8.5 |
Ricotta, pros_ciutto, capers,artichokes, 'NDUJA TORTELLINI 16 PEPPERONI 16
honey d‘re‘s:s’m‘g & Italian leaves 'Nduja & mascarpone tortellini, Tomato, mozzarella, pepperoni,
Gluten free option Napolisauce, Parmesan hot honey
CAULIFLOWER CHEESE SOUP 8
[ . VEGANO 15
Cauliflower cheese veloute, LINGUINE ALLA NORMA 15
| : " : ; - Tomato, roasted vegetables, mozzarella
parmesan croutons, focaccia Linguine, Napoli sauce, fried & basil t |
Gluten free option, vegetarian aubergme & basil ? a‘S/l pesto |
Gluten free option, vegan egetaiaiy
BUTTERMILK CHICKEN n S
Tuscan spiced fried chicken, lemon aioli All our pizzas can be made gluten free
| Vegan mozzarella available
L
[ s |
SKIN ON FRIES 5
EGGS BENEDICT 14 | HOLSWORTHY PORK CHOP 18 Add parmesan & truffle oil 1
Toasted focaccia, Parma ham, 80z pork chop, potato rosti, pineapple N
oached eggs & hollandaise & fried e
(,p{e‘urom free (){%(g%’! | (Js‘z,,'{(lw h"'r“g(?)ruw TENDERSTEM BROCCOLI 6
| ALMOND BUTTER
5 Ve
| CAPRESE EGGS 15 Z‘sgdcofg%"‘ FOCACtC'P‘t i el
[ " addock fish goujon, tar tar sauce,
Heritage tomatoes, mozzarella, focaccia, house slaw & fries FOCACCIA GARLIC BREAD 5
poached eggs, toasted focaccia Gluten free option
Gluten free option, vegetarian
DARTMOOR BEEF BURGER 17 MIXED HOUSE SALAD 4
MEDITERRANEAN QUICHE 14 | 8oz beef burger, mozzarella, brioche Gluten free option, vegan

Mediterranean vegetable & ricotta

quiche, house slaw & fries

Vegetarian

CHICKEN PARMIGIANA 17

Breaded chicken breast, Napoli sauce,
mozzarella & fries

bun, lettuce, tomato, truffle mayo &
skin on fries

AUTUMN PANZANELLA SALAD 13

Roasted butternut squash, cavolo nero,
pomegrantate, croutons

& honey mustard dressing
Vegan

ALL OUR FOOD IS PREPARED IN A KITCHEN
WHERE NU
OTHER ALLERG
DESCRIPTI
IF

INTOLERANCE PLEASE LET \
ORDERING.
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DESSERTS

TIRAMISU 8

Classic tiramisu
Vegetarian

PANNA COTTA OIS

Pistachio panna cotta, toasted pistachios,

vanilla ice cream
Gluten free option

STICKY TOFFEE PUDDING

Sticky toffee canele, toffee sauce,

vanilla ice cream
Vegetarian

COMPRESSED PINEAPPLE

Pineapple soaked in syrup, lightly torched,

stem ginger, mango & coconut sorbet
Gluten free option, Vegan

AFFOGATO 7

2 scoops vanilla gelato, amaretti biscuit

& shot of Voyager espresso
Add liqueur 4
Gluten free option, vegan gelato available

GELATO 4

3 scoops of gelato
Vanilla, chocolate, strawberry, espresso, salted caramel,
honeycomb, vegan vanilla
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HOT DRINKS
ESPRESSO 2.853.30
AMERICANO 3.25]3.80
CAPPUCCINO 375|415
LATTE 375|415
MOCHA 3.80]4.20
HOT CHOCOLATE 350
ICED LATTE 415
FLAT WHITE 390
295

>, decaf,

red o

Oat milk & decaf coffee available

LIVE MUSIC FROM

RHIANNA LEWIS

ENJOY A FESTIVE EVENING OF
GREAT FOOD, GOOD COMPANY & LIVE MUSIC

b

WEDNESDAY o

2ND DECEMBER

SABATINIEXETER CO.UK B 16 CATHEDRAL STREET, EXETER EX1 1EU W&
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	HOUSE FOCACCIA
	WHILE YOU WAIT
	SICILIAN OLIVES
	Gluten free option, vegan

	CHORIZO
	Gluten free option

	STARTERS
	THREE CHEESE ARANCINI
	Taleggio, gorgonzola & pecorino
	arancini, Napoli sauce & parmesan
	Vegetarian
	9.5
	8.5

	PRAWN COCKTAIL
	Crayfish tails, Marie Rose, lettuce,
	crevette, lemon & focaccia

	PUGLIA BURRATA
	Buratta, romesco, padron peppers,
	extra virgin olive oil

	RICOTTA & PROSCIUTTO
	Ricotta, prosciutto, capers, artichokes,
	honey dressing & Italian leaves

	CAULIFLOWER CHEESE SOUP
	BUTTERMILK CHICKEN
	Tuscan spiced fried chicken, lemon aioli



	PASTA
	SABATINI LASAGNE
	Beef & pork ragù, béchamel, layered
	pasta, finished with parmesan

	BEETROOT RAVIOLI
	Ravioli, beetroot, roasted onion
	& vegan feta
	Vegan

	CLASSIC CARBONARA
	Linguine, crispy guanciale, egg yolk,
	& parmesan

	'NDUJA TORTELLINI
	'Nduja & mascarpone tortellini,
	Napoli sauce, Parmesan

	LINGUINE ALLA NORMA
	Linguine, Napoli sauce, fried aubergine & basil
	Gluten free option, vegan


	MAINS
	EGGS BENEDICT
	Toasted focaccia, Parma ham,
	poached eggs & hollandaise

	CAPRESE EGGS
	Heritage tomatoes, mozzarella,
	poached eggs, toasted focaccia

	MEDITERRANEAN QUICHE
	Mediterranean vegetable & ricotta
	quiche, house slaw & fries
	Vegetarian

	CHICKEN PARMIGIANA
	Breaded chicken breast, Napoli sauce,
	mozzarella & fries

	HOLSWORTHY PORK CHOP
	8oz pork chop, potato rosti, pineapple
	& fried egg
	Gluten free option

	FISH GOUJON FOCACCIA
	Haddock fish goujon, tar tar sauce,
	focaccia, house slaw & fries
	Gluten free option

	DARTMOOR BEEF BURGER
	8oz beef burger, mozzarella, brioche bun, lettuce, tomato, truffle mayo & skin on fries

	AUTUMN PANZANELLA SALAD
	Roasted butternut squash, cavolo nero,  pomegrantate, croutons & honey mustard dressing Vegan


	DAY MENU
	CHEESE DOUGHNUTS
	Vegetarian

	PIZZA
	MARGHERITA
	Tomato, mozzarella, fresh basil

	DIAVOLA
	Tomato, Calabrian spicy salami, 'nduja,
	burrata, mozzarella, red chilli & parsley

	NORMA
	Tomato, fried aubergine, whipped ricotta, mozzarella, parmesan, basil
	Vegetarian

	CAPRICCIOSA
	Tomato, mushrooms, Italian ham,
	taleggio, olives, rocket, mozzarella

	PEPPERONI
	Tomato, mozzarella, pepperoni,
	hot honey

	VEGANO
	Tomato, roasted vegetables, mozzarella
	& basil pesto


	SIDES
	SKIN ON FRIES
	Add parmesan & truffle oil  1
	Gluten free option

	TENDERSTEM BROCCOLI
	ALMOND BUTTER
	Vegan

	FOCACCIA GARLIC BREAD
	MIXED HOUSE SALAD


	DESSERTS
	TIRAMISU
	Classic tiramisu
	Vegetarian

	PANNA COTTA
	Pistachio panna cotta, toasted pistachios,
	vanilla ice cream
	Gluten free option

	STICKY TOFFEE PUDDING
	Sticky toffee canele, toffee sauce,
	vanilla ice cream
	Vegetarian

	COMPRESSED PINEAPPLE
	Pineapple soaked in syrup, lightly torched,
	stem ginger, mango & coconut sorbet
	Gluten free option, Vegan

	AFFOGATO
	2 scoops vanilla gelato, amaretti biscuit
	& shot of Voyager espresso
	Add liqueur  4
	Gluten free option, vegan gelato available


	GELATO
	3 scoops of gelato


	HOT DRINKS
	ESPRESSO
	AMERICANO
	CAPPUCCINO
	LATTE
	MOCHA
	HOT CHOCOLATE
	ICED LATTE
	FLAT WHITE
	TEA
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