Salads

Gorgonzola Salad
Hearts of romaine, cherry tomato, cucumber, red onion, gorgonzola, balsamic
vinaigrette $8

Caprese
Homemade mozzarella and fresh tomato drizzled with olive oil and topped with
fresh basil $10

Caesar
Crisp romaine, croutons and shaved parmesan in our homemade caesar dressing

$8

Appetizers

Calamari Livornese
Sauteed calamari in a spicy
tomato basil sauce $12

Gnocchi Asiago cheese filled gnocchi served in‘da YABO sauce of the day $12

Pastas
Riga-tasty
Rigatoni in our homemade
bolognese sauce topped with
ricotta impastata $16

Katie’s Capellini
Capellini with fresh tomato, basil, mozzarella $15 with shrimp $22

Lasagna Bolognese
Traditional - The Best! $18

Linguini Vongole
With sauteed little-neck clams. In a red or white sauce $20
*Or try our YABO Cajun Clams, served in a cajun cream sauce $22

Entrees

NY Strip
Served on a bed of spinach and topped with a red wine &
mushroom demi-glace. With
potato $ Market



Pollo Milano
Pounded breast of chicken with Italian bread crumbs and fresh lemon $18
-Make it parmesan with a side of linguini for $6 more

Eggplant Parmesan
With layers of fresh basil, ricotta & mozzarella $16

Scallopini Marsala Veal medallions sauteed with
portobello mushrooms in a
marsala wine sauce. With potato &
vegetable $26

Blackened Jumbo Scallops
Served on a bed of spinach and topped with a light parmesan cream sauce. Served
with potato
$30

Pork Scallopini
Center cut pork chop medallions sauteed with garlic, olive oil, white wine, cherry
tomato, and
mushrooms, topped with spinach & mozzarella and finished in the oven. Served
with potato $26

Specials Nightly

One check per table. 20% gratuity may be added to
parties of 5 or more
Beer & Wine

Visa/MasterCard/AmEx accepted
Reservations Strongly
Recommended!

Call (239) 225-YABO for
reservations
myspace.com/yaborestaurant

Menu items & prices are
subject to change





