
sommelier special selection of wines from
wine display cabinet

Vini Della Casa (House Wine)

Bianco Sicilia IGT - bottle... £14.95  125ml.. £3.00 / 175ml.. £4.85
Grapes: Inzolia & Catarratto Tasting Notes:
Straw yellow light colour. Delightful undertones of peach on the palate.
Rosso puglia IGT - bottle... £14.95  125ml.. £3.00 / 1.75ml.. £4.85
Grapes: Sangiovese, Nero d’Avola & Merlot Tasting Notes:
Deep ruby red. Fruity fragrance of mulberry and plum. 
Rosato puglia  IGT - bottle... £14.95  125ml.. £3.00 / 1.75ml.. £4.85 
Grapes: Sangiovese & Nero d’Avola Tasting Notes:
Coral pink in colour with a floral & fruity bouguet. Fresh and crisp taste.

Selection of wines by the glass 125ml / 175ml

Orvietto Amabile £3.45 / £4.95
Sauvignon (Chile) £3.80 / £5.10
Chardonnay £3.75 / £5.40
Pinot Blush £3.75 / £5.35
Pinot Grigio £3.85 / £5.50
Prosecco By 125ml £4.95
Zinfadel Rosé £4.95

Vini Bianchi
Trebbiano D’abbruzzo D.O.C
Grape: Trebbiano D’abbruzzo - A clear, pale
white wine with a subtle fruit aroma.

Malvasia Sole Di Puglia I.G.T
Grape: Malvasia, Chardonnay A fresh and
delicate taste which goes well with white meats
and soft cheeses.

Pinot Grigio IGT ‘Blush’ (Veneto)
Grapes: Pinot Grigio 100%
Fresh delicate aromas that open up in the glass
and an excellent balance.

Sauvignon Blanc  £18.50
(Siete soles, Chile)
Offers aromas of gooseberry and elderflower,
leading to a refreshing medium-bodied palate.

Chardonnay IGT, Italy
Crisp, fruity Chardonnay with flavours of melon
and white peach; harmonious and easy-drinking.

Vermentino Di Sardegna D.O.C
Grape: Vermentino 100%
A light structure, fruity and mellow,
harmoniously soft.

Verdicchio Classico D.O.C
Grape: Verdicchio 100% (grown in a single
vineyard) Complex, headily elegant bouquet
and a palate with juicy fruit and vanilla.

Pinot Grigio IGT, Italy
Elegant, dry Pinot Grigio with apple and banana
fruit aromas, floral lift in the mouth, and a clean
crisp finish.

Pecorino Selva D.O.C
Grape: 100% pecorino.
Light yellow straw colour, intense flowery nose
grapefruit with a full and aromatic taste.

Silenzi Bianco
(Vermentino/Nuragus)
Grape: Vermentino/Nuragus
Pala, Isola dei Nuraghi IGT, Italy
A fresh young wine with good intensity, showing
crisp, clean notes of apple, pear, citrus and herbs.

Montalto Organic Catarratto
Sicilia IGT, Italy
Fruity and dry with fresh citrus notes and a
crisp, fruity palate. Aromas of apples and nuts.

Oleandro Rosé Alghero D.O.C
Grape: Cabernet Sauvignon, Cannonau
Brilliant Rosé in colour. Flowery, fresh
and graceful.

£16.50

£19.50

£21.95

£22.50

£22.95

£21.95

£23.50

£29.50

£32.95

£38.50

£16.95

£18.75

£18.95

£18.95

£20.90

£19.45

£18.95

£26.95

Wine Menu Restaurant Menu

25 King Street, Quayside,
Newcastle upon Tyne, NE1 3UQ
Tel: 0191 261 4415
Email: sabatiniquayside@yahoo.co.uk
www.sabatinis.co.uk

Bell Villas, Ponteland
Newcastle upon Tyne
NE20 9BE
Tel: 01661 872195
www.fratelliponteland.co.uk

 

Merlot  £3.85 / £5.15
Valpolicella  £3.90 / £5.70
Cannonau £3.95 / £5.75
Chianti Riserva  £5.45 / £7.95
Sparkling Rose By 125ml  £4.95

Rocca Sveva D.O.C
Soave Classico (Veneto)
Grapes: 100% Garganega 
Processed with the utmost care in the historical
Soave wineries, straw yellow colour, intense
and delicate and slightly spicy aroma.

Terre Bianche Alghero D.O.C
Grape: Torbato 100% Fragrant, it has
exceptional balance of fruit acidity. Crisp with
clean finish.

Pinot Nero Rosato D.O.C
Grape: Pinot Nero A lively light sparkling
wine with a brilliant pinkcolour and a typical
bouquet with strawberry notes.

Friulano Friuli Grave D.O.C
Borgo Magredo (Friuli)
Grapes: 100% Tocai Friulano   
Made with native vines par excellence, this wine
boasts a characteristic sensation of almond
flanked by delicate nuances of wild flowers.

Benas Vermentino di 
Sardegna D.O.C
Grape: Vermentino 100%
Bright straw-yellow colour and an aroma that is
reminiscent of citrus fruits and white blossom.

Tranquillo Canto Fermo
Prosecco Valdobbiadene D.O.C.G
Grapes: 100% Glera 
still Prosecco Tranquillo has no carbon
dioxide or residual sugars and therefore
must shine for its qualities alone. Pale yellow
is colour with a fine & fruity well-balanced
fragrance.

Gavi Di Gavi D.O.C.G
Grape: Cortese Di Gavi Exquisite smart dry
white. Fresh, crisp and fruityon the nose
and palate.

Sauvignon Friuli Grave 
D.O.C Antonutti 
Grapes: Sauvignon 12.5% vol 
Luminous straw yellow in colour. The bouquet is
true to the typical characteristic of the varietal.

Vermentino di Bolgheri 2012
Guado Al tasso, Famiglia Antinori, 
Bolghieri D.O.C, Italy.
This shows the combination of crispness and
breadth that marks Vermentino, with engaging
citrus flavours and a long mineral finish.

Barbera d’Asti
Piedmont, Italy
Fragrant on the nose with hints of plum
and cherry. On the palate it is well
structured and soft.

Chianti Riserva D.O.C.G
Grape: Sangioves 100% An elegant, classy,
full bodied and balanced Chianti Riserva
with aromas of black cherry and hints
of vanilla.

Tanca Farra D.O.C
Grape: Cannonau, Cabernet Sauvignon
Ruby red with garnet red tinges. Ethereal,
strong with characteristic herbal flavour.
Full bodied, dry.

Barolo D.O.C.G
Grape: Nebbiolo Aged for a minimum of 2
years in wood.
Full-bodied red, remarkably rich with deep,
warm, plumy wood smoked flavours.

Il Bruciato D.O.C
Guado Al tasso, Famiglia Antinori, Bolghieri
Grape: Cabernet Sauvignon, Merlot, Syrah
Fragrant fruity aromas, particularly plum,
followed by delicate mint and green tea
notes. On the palate it is full-bodied.

Villa Marina D.O.C
(Sella e Mosca)
Grape: Cabernet Sauvignon.
The Tenuta i Piani is a contemporary
legend despite limited production and the
recent launch.

Costasera Amarone della
Valpolicella. Masi, Veneto, Italy
Bright and intense on the nose with
aromas of preserved cherries and dried
plums together with hints of fruits of the
forest and cinnamon. Good weight from
the alcohol and structured on the palate.

Brunello di Montalcino
Famiglia Antinori, Tuscany, Italy
Ripe aromas of cherries and raspberries, 
light tobacco notes and hints of coffee
and cocoa powder. Rounded texture
and elegant fruit leading to a very
long finish.

Barolo Bussia 2006
Alfredo Prunotto, Piedmont, Italy
100% Nebbiolo
Imposing single-site Barolo. On the nose,
an intense perfume of plum and ripe cherry
with hints of flowers and spicy aromas. On
the palate, concentrated and profound,
with soft texture and a long finish.

Champagne é Spumanti
Prosecco Brut
(Veneto) D.O.C

Cuvee Heritage
Brut Rose (piedmont)
rosé sparkling wine

Bartolomio prosecco di
(valdobbiadene) docg
Bandarossa extra dry millesimato.

Vini Rossi
Montepulciano D’abbruzzo
D.O.C
Grape: Montepulciano D’abbruzzo
Deep cherry red in colour, well balanced
tannins and a delightful vinous aroma.

Primitivo D.O.C
Grape: Primitivo Ruby red, with vinous,
dryish and spicy bouquet.

Nero d’Avola I.G.T (Sicily)
Grapes: 100% Nero d’Avola
Spicy berry undertones with complex,
natural aromas and flavours inherent to
the Nero d’Avola grape variety.

Merlot IGT, Italy
Smooth, easy-drinking Merlot with plum
and red cherry fruit, and a hint of dark
chocolate on the finish.

Valpolicella araia D.O.C
Grape: Corvina Veronese,
Rondinella, Molinara.
Aged in wood for 4-6 months, this medium
bodied ruby red wine is pleasantly fruity
and smooth.

Cannonau D.O.C
Grape: Cannonau Bright cherry to ruby red
with purple reflections and a good degree
of fluidity.

Mánnara
(Shiraz/Sangiovese) Sicily, Italy.
Excellent Sicilian Siraz, very ripe with
plenty of depth and power, well balanced
and very stylish.

Refosco Friuli Grave D.O.C
Borgo Magredo (Friuli) 
Grapes: 100% Refosco 13.5% vol
Ruby red in colour with hints of purple.
Intense aromas of fresh ripe fruits
such as raspberries and blackberries.

Don Efisio Monica di
Sardegna D.O.C Superiore
Grapes: monica
Red in colour with burgundy and purple 
reflections .A red fruit aroma and dry, soft,
medium-bodied and persistent palate.

Sabazio Rosso
di Montepulciano 
Famiglia Antinori, Tuscany.
Earlier-drinking than its big brother, Vino
Nobile di Montepulciano, this offers bright
red berry and floral aromas.

gl 125ml £4.95   £23.95 £35.50

£50.50
£54.50
£55.50
£78.00

£145.00
£165.00
£260.00

gl 125ml £4.95   £24.95

£29.50

£16.95 £27.50

£30.50

£35.50

£39.50

£39.00

£45.50

£52.00

£68.00

£89.00

£17.50

£18.50

£19.50

£18.95

£18.50

£21.00

£22.95

£26.50

Berlucchi Brut or Rosé
(Method Champenoise)
Ferrari brut rose’ D.O.C (Trentino)

Veuve Clicquot  
Perrier-Jouët Grand Brut
Laurent Perrier Rosé
Dom Perignon
Belle Époque
Cristal

£27.50

£17.95

£24.95

PART OF
THE FAMILY



Bruschetta or Stuzzichini
Selection of Homemade Breads
Sardinian crisp bread, Grissini and fresh homemade bread 
served with extra virgin olive oil and balsamic vinegar.

Zucchini Fritti
Deep fried courgettes.

Bruschetta Romana
Toasted bread topped with fresh chopped tomato, basil and garlic.

Bruschetta calabrese nduju
Toasted bread topped with spreadable spicy salami.

Antipasti Freddi
Mozzarella di buffala Con caponata
Buffalo mozzarella accompanied with mixed marinated vegetables.

Pate della Casa
Smooth chicken liver pate with orange and apricot chutney served with
melba toast.

Insalata di Polpo
Octopus salad with celery’s shaved bottarga.

Antipasto di Vegetali
Grilled mixed vegetables marinated with basil, extra virgin olive oil.

Antipasto di Mare
A selection of mixed raw and cured fish.

Talleri di Carne (Min 2 people)
A wooden platter of mixed cured meats and two variety of pecorino
from sardinia.

 

£2.00

Pizza (Happy Hour £6.50)
(All pizzas topped with tomato and mozzarella)

Isolana
Tuna, red onion and black olives.

Romana
Ham, spicy sausage and chicken.

Contadina
Bufala mozzarella, Mortadella, rocket and parmesan.

Via Veneto
Chicken, caramelised red onion, garlic herb butter and crispy pancetta.

Sarda
Sardinian sausage, black olives, garlic and oregano.

Americana
Double pepperoni sausage, red onions, sun kissed tomatoes 
and chilli sauce.

Del Campo
Grilled aubergine, courgette, artichokes, red onion, mushrooms,
drizzled with extra virgin olive oil.

Margherita
With oregano.

Extra Toppings

£8.45

Carni e Polli
Maialetto Arrosto Alla Sarda
(Required 48 hours notice)
Traditional and most popular in Sardinian 
of roast suckling pig with all the trimming Sardinian style.

Salsiccia di Maiale
Sardinian pork sausage with garlic, black pepper and chilli served
carrots and potatoes.

Tagliata di manzo (10oz / 280g)
Slice grill sirloin steak with rocket salad & parmesan shaving, 
olive oil & balsamic.

Batutta d’agnello
Marinated and grilled  rump of lamb paillard served with French beans.

Tournedo Rossini alla sabatini
Fillet steak wrapped in pancetta topped with our home made pate,
madeira wine sauce served with spinach.

Saltimbocca alla Romana
Roman dish of sliced veal with parma ham, in white wine, butter
and fresh sage served with creamy rice.

Pollo allo zafferano
Chicken breast with sautéed wild mushrooms, pancetta, saffron 
and cream.

Nonna isella
Chicken breast filled with Dolcelatte cheese served with a
peppercorn sauce.

Cosciette di pollo alla brace
Boneless chicken thighs, char grilled with hot paprika and 
thyne dressing.

Pesce
Scalloppa di Salmone Mediterrania
Pan fried salmon with fresh tomatoes, green olives and capers and
served with sautéed spinach.

Zuppa di Pesce alla Sarda
Sardinian broth with mixed fish and shell fish, tomato and fregola.

Pesce Spada alla Sarda Con Salmoriglio
Sardinian style swordfish steak with olive oil, garlic and oregano
served with peperonata.

Filetto di Branzino al Gondoliere
Grilled fillet of seabass with tiger prawns, chives and chilli butter 
with saffron potatoes.

Full Pig (Served up to 14)     £360.00
     Half Pig (served up to 8)     £180.00

£17.50

£19.50

£19.50

£29.95

£19.95

£16.95

£16.50

£12.50

£18.50

£19.90

£19.75

£18.50

£8.55

£9.95

£8.75

£8.75

£8.95

£8.45

£7.95

from  £1.00

£5.50

£4.45

£4.95

£5.50

£4.75 / £5.90

£3.75

£3.95

£4.95

£5.75

£7.85

Pasta
(Happy Hour £6.50)

Malloreddus Alla Carlofortina
Tuna, cherry tomatoes, pesto and extra virgin olive oil.

Penne Alla Romana
Chicken pieces, mushrooms, tomato and cream.

Tagliatelle Carbonara
Bacon, cream, parmesan, black pepper and egg.

Lasagne Al Forno
Traditional pork and beef mince lasagne.

Spaghetti alla Bottarga con Vongole
One of the most popular sardinian dishes consisting of a sauce 
made with dried mullet roe and clams, touch of garlic, parsley 
and extra virgin olive oil. 

Fregola Agli Asparagi e Ricotta
Risotto-like Sardinian pasta with asparagus and salty ricotta cheese.

Penne All’ortolana (v)
Courgettes, peppers, pesto and cream.

Risotto with Radicchio (v)
With sundried tomatoes, with parmesan shavings

Malloredus Campidanese
Small shell pasta with fresh sausage, chilli, saffron and tomato.

£8.95

Specialita Della Casa
(Happy Hour £7.50)

Hand made Ravioli Sardi
(See a member of staff for today’s choice)

Spaghetti al Frutti di Mare
Tiger prawns, baby clams, calamari, mussels, garlic and tomatoes.

Tagliatelle al Ragu di Cervo
Tagliatelle with venison ragu.

£12.90

£13.95

£13.95

£8.95

£9.25

£8.95

£10.50

£9.95

£8.95

£10.50

£9.50

Antipasti Caldi
Funghi con crostini
Wild mushrooms with taleggio cheese on toasted bread.

Fregola ai frutti di mare
A typical Sardinian dish (risotto-like) cooked with mussels, prawns
and baby squid.

Fritto Misto
Deep fried white bait, calamari, and prawns.

Gamberoni all’aglio
King prawns with garlic butter.

Pane frattau
Layers of Sardinian bread (lasagne style) with fresh tomatoes and
pecorino cheese.

Tortino di Polenta
Polenta served with goat’s cheese and mixed mushroom sauce.

Bucce di Patate
Golden fried potato skins with garlic mayonnaise.

Tempura di Vegetali
Aubergines, courgettes and artichokes in saffron butter.

Zuppa del Giorno
Soup of the Day

£6.50

£10.50

£8.50

£8.90

£6.75

£7.50

£4.90

£7.90

£4.50

£6.75

£9.50

£7.75

£9.95 P.P

£9.50 P.P

Bruschetta Sarda
Toasted bread topped with extra virgin olive oil, sea salt and 
Sardinian spicy pecorino cheese.

Garlic Bread Italiano

Garlic Bread Pizza

Garlic Bread Pizza with Tomato or Cheese

Focaccia / Foccacia Parma Ham

Bowl of Olives or Chilli Olives (May contain stones)

Specialita Della Casa
(Happy Hour £7.50)

Calzone Rustico
Filled with mozzarella, tomato, ham, salami and oregano.
(Allow 20 minutes)

Marinara
Tomato and mixed seafood.

Di Capra
Goats cheese, red onion, italian cured ham, spinach and
balsamic glaze.

£12.50

Dalla Griglia Carbonella (From the Grill)
(served with a choice of a side order)

Grill Chicken Supreme

Sirloin Steak (10oz / 280g)

Fillet Steak (8oz / 250g)

Rib Eye Steak (10oz / 280g)

Paillard of Veal

Sea bass - fillets

Salmon

Choice of Sauce
Al Pepe, Dianne, Dolcelatte, Arrabiatta, Pizzaiola, Cream 
and Mushrooms.

£14.50

£19.95

£25.50

£19.95

£19.50

£15.50

£15.50

£1.95

£11.95

£11.55

Verdure and Contorni
Legumi e Patate Del Giorno
Seasonal vegetables and potatoes.

Verdure alla Griglia
Char grilled mediterranean vegetables drizzled with olive oil.

Sautéed Potatoes

Patatine Fritte
In house hand cut chunky chips.

Spinaci Saltati Con Aglio e Peperoncino
Spinach sautéed in garlic olive oil and chilli.

Insalata Mista
Seasonal mixed salad.

Pomodori Cipolla e Basilico
Sliced plum tomatoes with red onions and basil olive oil.

Rucola e Parmigiano
Rocket leaves and parmesan shavings with balsamic vinegar dressing.

£2.95

£3.95

£2.90

£2.75

£2.75

£4.50

£4.75

£4.95SPECIAL LUNCH MENU 12-5pm - From £8.95

Please note: that all dishes are prepared to order and therefore
may take some time to cook. If you have an allergy to particular
ingredients, please let us know. Gluten free pasta or pizza available
on request.


