Weekday Sunset Dinner Menu &= &HiIr& 3Z5L

Carpaccio di Gamberetti Viola del Mediterraneo con Oilo al Limone e Bottarga
Carpaccio of Violet Prawns from Mediterranean Sea with Bottarga and
Lemon Oil Dressing
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Mezze Maniche alla Toscana con Salsiccia e Pomodorini
Mezze Maniche with Italian Sausage and Cherry Tomato Sauce
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Filetto di Merluzzo Antartico con Verdurine e salsa al Burro e Agrumi
Pan-Fried Tooth Fish Fillet with Seasonal Vegetables in Butter Citrus Sauce
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Costolette di Agnello in Padella con Verdurine e Riduzione al Balsamico
Pan-Fried Lamb Chops with Seasonal Vegetables and Balsamic Dressing
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Tiramisu Sabatini
Classic Sabatini Tiramisu
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Caffe’ o Te e Biscottini
Fine Tea or Freshly Brewed Coffee and Italian Cookies
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The above tailor-made menu available from 17-31 January 2022,3:00 pm to 4:45 pm.
HEER 17-31/1 T4 3:00 Z 4:45 FF{IEE -
The price is subject to 10% service charge. fjll—HR#5E -
Cannot be used in conjunction with other discount.
HEENREEEEHTHIEREA -
If you have any food allergies, please inform our staff.
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