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
Wram/ N oS A AT - FRER - 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
BAFE4 Rt ficE R E 2 LR AHE
Or
Uovo cotto a bassa temperatura con granchio reale ed asparago verde, spuma di patata e caviale Oscetra
Slow-cook poached egg served with Alaska king crab, green asparagus, potato foam and Oscetra caviar
BEERMANTIEWER - FEA - BFEARATE
(A% $288 Add on HKD$288)

kkk

Zuppa di funghi
Mushrooms soup EEzE BB
Or
Zuppa di astice blu con crema acida, crostini di pane ed Erba cipollina
Boston lobster soup with bread croutons FEiRES
(SEHm3E%ES128 Add on HKDS$128)
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Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout & E80H B AF A ESIEIRA
Or
Fettuccine fatte in casa con granchio reale e ricci di mare

Home made fettuccine with Alaskan king crab and sea urchin B ZR 8 E AFRE EEC I RLET I 2 7528 A K fE
(SS/3EH$288 Add on HKD $288)

%%k %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{Er4=fif A ECEiE - Hhxat
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 ~ BHEE N & BEE
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce FEFEMNFEI\ LT B EE K40 T
Or
Tagliata di manzo con salsa al tartufo nero e purea di patate
M5 Wagyu sirloin tagliata with black truffle sauce and mashed potato ¥1]] M5 F14-78 A HC BN B 22
(S hs&%5$388 Add on HKD$388)
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Millefoglie con crema pasticcera e fichi nostrani
Figs and vanilla Napoleon cake fEft Bl M &
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini &ZHERZH KRR

HKD$1,280 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. 552425 NIBENHHLER -
All subject to 10% service charge b -8 H = loin—iRgE -
If you have any food allergies, please inform our staff 1B FEHEEA EMEARE @ FEESRALSEERE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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