Sabatini Ristorante Italiano
Hong Kong

Taste of The Month Dinner Set Menu

Vitello Tonnato
Slow-cooked veal loin with preserved tuna sauce and capers leaf salad
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Or

Insalata di astice blu con verdurine croccanti e maionese leggera all’aglio
Blue lobster salad served with crunchy vegetables and garlic mayonnaise
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(additional HKDS288)

Or

Burrata con pomodorini, pesto di basilico e prosciutto di Parma 24 mesi
Burrata cheese served with 24 months Parma ham and cherry tomatoes
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Tagliolini fatti in casa al tartufo nero invernale
Homemade tagliolini with winter black truffle
ERULEMICETRINE
(additional HKDS288)

Or

Filetto di branzino con olive taggiasche, pomodorini e salsa di pesce
Pan seared wild caught seabass with taggiasca olives, tomatoes and fish sauce
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Or

Controfiletto di Wagyu M5 con salsa alla “pizzaiola”
M5 Wagyu beef sirloin served with “pizzaiola” sauce
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Tiramisu
Traditional tiramisu
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Or

Semifreddo alle nocciole piemontesi
Piedmont hazelnut semifreddo

R EEA S Original Price HKS$1,713.8 net per person
(FF{E#E% Original Price HK$1,558 plus 10% service charge fI—iR¥%&E )
B E R EE R Special price HKS$1,243.8 net per person

Please be advised that the menu can only be served to all guests at the table. FF2IZ N IENHER -
The price is included 10% service charge. Service charge is based on the original price.
EfEn—RsE - R IR ER R -
If you have any food allergies, please inform our staff. 21 N ¥HEAEYIE AR » 55 B AR BER 25645 -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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