Sabatini Ristorante Italiano
Hong Kong

Premium Degustation Menu

Carpaccio di scampi e caviale Daurenki servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Daurenki caviar, with green apple, lemon and olive oil
MR/ NIRRT A A A TE - FER - SRR
Or
Tartare di manzo passone con funghi porcini e parmigiano reggiano con crostini di pane
Fassone beef tartare with shaved parmesan cheese and porcini mushroom
BEARAE4 At EBEZ L RS
Or
Insalata di astice blu con verdurine croccanti e maionese leggera all’aglio
Blue lobster salad served with crunchy vegetables and garlic mayonnaise EEREIR DIEACESE M B e ie
(SEHI3E% <288 Add on HKDS$288)
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Zuppa di funghi
Mushrooms soup EEzE S EE S
Or
Zuppa di astice blu con crema acida, crostini di pane ed Erba cipollina
Blue lobster soup with bread croutons FedB 5
(S3Hm%#$128 Add on HKD$128)
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Pappardelle fatte in casa alla Vaccinara
Homemade pappardelle with Ox tail ragout B Z8E AFIFE R B N E
Or
Tagliolini fatti in casa al tartufo bero invernale
Homemade tagliolini with winter black truffle B 8IS EBMEILAFTENE
(SS/3E#$288 Add on HKD $288)

* %%k

Filetto di branzino con olive taggiasche, pomodorini e salsa di pesce
Pan seared wild caught seabass with taggiasca olives, tomatoes and fish sauce FR{Er 4 fif A ioEiE - Hii kAot
Or
Cotoletta di vitello alla milanese con rucola, pomodorini e aceto balsamico
Milk fed veal cotoletta Milanese style served with rocket, cherry tomato and balsamic vinegar K= EAFH\ECKFRE ~ BHEEN & BEE
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce HEFENEI BT BEE RALHET
Or
Controfiletto di manzo Wagyu con tartufo nero invernale
M5 Wagyu sirloin with with winter black truffle ] M5 f14-p8 42 C A RINE
(SEhsERE<388 Add on HKDS$388)

%%k %k

Millefoglie con crema pasticcera e mango
Mango and vanilla Napoleon cake t=R 207
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini &% HLEEH &R

HKDS$1,180 per person

Enjoy 32% off for selected bottle Champagne, white wine and red wine
Please be advised that the menu can only be served to all guests at the table. SE &G NIBRHER -

All subject to 10% service charge DI {8 H S lschn—iRissr -
If you have any food allergies, please inform our staff 1B FEHHE EMEASE @ FEBRALARERE -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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