
 

Sabatini Signature Dishes Set Dinner  
Carpaccio di Manzo con Rucola e Tartufo Nero 

Beef Carpaccio with Rucola, Black Truffle and Parmesan Shavings 
生牛肉薄片 ̖ 配火箭菜 ̖ 黑松露及芝士片 

    
Linguine alla Sabatini 

Linguine with Scampi, Clams and Mussels, a Sabatini Original 
意式雜錦海鮮扁意粉配茄汁 

O/Or 或 
Spaghetti alle Vongole Veraci 

Spaghetti with Fresh Clams, Garlic & Italian Parsley 
蒜香蜆肉 ̖ 意大利粉 

O/Or 或 
Linguine con Gamberi Rossi e Datterini di Sicilia 

Linguine with Red Prawns, Tomato Pearls & Shellfish Sauce 
意大利西西里紅蝦配扁意粉及車厘茄 

O/Or 或 
Tonnarelli alla Romana 

Fine Noodles with Parma Ham, Morel Mushrooms & Garden Green Peas in a light Cream Sauce 
自家製蛋幼麵,火腿, 羊肚菌, 青豆忌廉汁 

    
Ossobuco di Vitello alla Milanese 

Slow-braised Veal Shank with Saffron Risotto and Gremolata 
意式燴牛仔膝配紅花意大利飯 

O/Or 或 
Filetto Di Manzo Wagyu alla Griglia con Patate alla Cipolla 

Australian Wagyu Beef Tenderloin and Pan Fried Potatoes with Onion 
澳洲和牛牛柳配蔥炒薯仔 

O/Or 或 
Astice alle Sabatini 

Baked Boston Lobster, an Original Dish Created by Francesco Sabatini 
傳統意式煎煮波士頓龍蝦 

O/Or 或 
Trota d’Oceano Tasmaniana con Pomodoro e Finocchi Arrosto 

Tasmania Ocean Trout with Tomato Salsa, Roasted Fennel & Cherry Tomato 
香煎澳洲海洋鱒魚,配鮮茄肉沙沙及燒茴香菜 

    
Scelta di Dolci dal Carrello 

Selection of Desserts from our Trolley 
自選甜品 

    
Caffē o Té e Posticcini 

Coffee or Tea and Italian petit Fours 
咖啡或茶及意大利曲奇 

 
HK$988 per person plus 10% service charge 

港幣$988 另加一服務費 


