IFC Sabatini x Michelin 2 Stars Ankyu % A
Chef Marco Antonio Li Voti x Chef Yozo Ueda
4 Hands Dinner Tasting Menu

Amuse bouche
Ehi/) 1%
Tonnetto rosso affumicato, pomodoro, foglia di shiso, cipollotto e caviale
Smoked bonito, served with tomato, shiso leaf, spring onion and caviar
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Passattelli in brodo di tartaruga
Passattelli with “Suppon” turtle soup
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Tagliatelle fatte in casa ai ricci di mare, finferle e Tartufo nero
Homemade tagliatelle with Sea Urchin, fresh girolles mushrooms and Australian black truffles
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Anguilla laccata & baccala mantecato, servita con insalatina di ravanelli e cetrioli marinate in wasabi
Glossy Eel served with Baccala Mantecato, summer salad of cucumber and cherry radish marinated in wasabi
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Wagyu di Kyoto e salsa di pepe verde e sancho
Kyoto Wagyu cube roll served with green and sancho pepper sauce
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Gelato all’asparago bianco con warabi mochi al caffe
German Black Forest White asparagus ice cream with coffee warabi mochi
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Home-made petit fours
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Caffe o te
Freshly brewed coffee or tea
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B8 HKS$2,380 per person

Menu available on 2 & 3 June 2024

The ingredients will be changed according to seasonality. 3% Bf €7 (R Z= A M T SR &kt
Please be advised that the menu can only be served to all guests at the table. 55 & 4% NEEUILER -
All subject to 10% service charge DL _F{& B SWhn—REE -

If you have any food allergies, please inform our staff 2% N ¥HF A &YEA B - HEPFRAASEERS -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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