Weekends & Holidays Brunch #>K & HE4&

Appetizers & Soup FEE K735
Traditional Italian appetizers
B4R ARH 5 BhaE
Soup of the day
HE S5
Seasonal delicacy BfF&3 >

Poached white asparagus with 48 months ham and Hollandaise sauce (Additional HK$188)
7KFE B EEEC 48 {8 H P R ESE REZK IR 5 22 = 18 (SSnEH$188)

Special course B BISEF*
10g Sturgeon caviar f# 1% (10 7%)

Live Station B35 =
Piedmont Fassone beef tartare & A £l 4= 4= Attt
Scrambled eggs with black truffle on toast 2EFAFTEVIE %1
Charcoal grilled Italian pork sausage ~ snapper ~ squid ~ Canadian pork loin
RS AFFENER - S~ B IZ AR5
Pasta and risotto B AFk K ER*

Risotto with asparagus, zucchini and squid
BAMEBCER - F/NR
Rigatoni with Italian sausage and tomato sauce
B BCAE ARG Rt
Risotto with white asparagus (Additional HK$188)
HE R BRI (GSi7EE$188)

Main courses FEH*
(Select one of the choices ] {2 H th—7T5)
Pan-fried toothfish fillet with butter and lemon sauce
R Al mEsst
Slow-cooked veal loin with mushroom cream sauce
B AR Bt = AR T
Roasted rack of lamb with herbs and gravy
SRR EE
Australian wagyu M5 sirloin with deep fried white asparagus and black truffle sauce (Additional HK$328)
PUBM MS R4 2 B0 & IE A L BAAEE 1 (S hnsE%E$328)
Dessert &
Sabatini signature desserts
H B i

R 5% HK$838 per person
=& +—F/NEEAr A HK$586 per child aged 3 to 11
Included one glass of fruit juice (orange, grapefruit or guava) BEFE—HF 1 (FE ~ PEEE A1)

Prices are subject to 10% service charge. 55— AR #52Es -
*One standard portion of food will be served to table for each guest. S{irEER 7T H— {4 EER,
If you have any food allergies, please inform our staff. 41 NEHET &P B - 55 E RSB S s -




