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TRAVEL GUIDE

Weekends & Holidays Brunch >k & B HRE4E
Starter FEH#E

Traditional Italian appetizer

(BT EORH 5 BhEs
Special course FrRIHER

10g Sturgeon caviar 10 7 & 15

Live station and charcoal grill EJSY & ¢ j&
Piedmont Fassone beef tartare = A Fl 4 4= AT ~
Black truffle scrambled eggs on toast BAfAZRIIEEZS -
Soup of the day & H & 55 5E
Italian pork sausage = AFIF&E A ERS ~ Snapper fii £ ~ Squid fif & - Canadian pork loin fjZ= KFEH]

Pasta and risotto = AFI¥) & 8

Risotto with pumpkin and smoked herring caviar
AN BRBC R IR A 8 R T8
Rigatoni with mushrooms in black truffle cream sauce
BB IS R R IARE S AT
Tagliolini with Boston lobster, datterini cherry tomato and parsley (Additional HK$248)
Rz e W FR AN A0 E 5T (G50 $248)

Main courses F 32
Pan-fried fillet of toothfish with butter and lemon sauce OR
HBRCF ST B
U.S. prime beef flank steak with tomatoes and garlic in “Pizzaiola sauce” OR
TEFERARAYECEN - o B EEIT B
Roast of the day OR
H 5 BRI T 5%
Australian M5 wagyu sirloin with seasonal vegetables and black truffle sauce (Additional $248)
BN MS FIA-P\FCHF i fe BALER T (G510 $248)

Dessert iH T

Sabatini signature dessert section

H Bt

Freshly brewed coffee or tea
=SVl I B S
iz A% HK$828 per person

=ZE+—p/NEA AR HK$498 per child aged 3 to 11
HFE—FREHEE ~ PEREE ARE) Included one glass of fruit juice (Orange, grapefruit or guava)

Prices are subject to 10% service charge. {H#E S 1—AREE -
If you have any food allergies, please inform our staff. 4174 N $HE (A &AL - 5 H A BER BT -



