Weekends & Holidays Brunch #X & HEFE

Appetizers & Soup BEE B35
Traditional Italian appetizers
AR E Bhaas
Soup of the day
HiREEE S
Special course 45 RISEZ*
10g Sturgeon caviar f& -7 (10 %)

Live Station B3 =R
Piedmont Fassone beef tartare & A Fl]4: 24 At At
Scrambled eggs with black truffle on toast BAFEVIE %+
Charcoal grilled Italian pork sausage - Snapper ~ Squid ~ Canadian pork loin

FRIBERAFFE NGRS ~ Sl ~ B~ I ARFAH

Pasta and risotto ZAFI#y K>
Risotto with asparagus, zucchini and squid
BEAHEBCES ~ B/MHR
Rigatoni with Italian Sausage and tomato sauce
B ECSE N B RS RoE T
Homemade tagliolini with lobster and tomato sauce (Additional HK$248)
FEMR & EHNC FEHE T (SSIE%$248)

Main courses Fsg*
(Select one of the choices B] EEFEH 1 —IF)
Pan-fried toothfish fillet with butter and lemon sauce
BRI Al st
Slow-cooked veal loin with mushroom cream sauce
e AT HIBC R BT
Roasted rack of lamb with herbs and gravy
JEFRICEEET
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle sauce (Additional HK$248)
PUBDN M5 FI4-78 /2 B S B2 KB IARR T (S InAEHE$248)

Dessert i

Sabatini signature desserts
H B

FR S HK$838 per person
=F+—p/NEEMr R HK$586 per child aged 3 to 11
FIFE—FRET(FRE ~ PEihE & A1) Included one glass of fruit juice (orange, grapefruit or guava)

Prices are subject to 10% service charge. 55— R #5E -
*One standard portion of food will be served to table for each guest. {7 EE% o] = H— {7 E R »
If you have any food allergies, please inform our staff. 41 T &Y LR @ 55 E BB ER 2 -



