Sabatini Ristorante Italiano
Hong Kong

New Year Eve Gala Dinner Menu

Stuzzichino di benvenuto
Amuse bouche
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Battuta di manzo fassone con insalatina mista, parmigiano e vinigrette di tartufo nero
Fassone beef tartare with baby green salad, parmesan cheese and black truffle vinaigrette
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Uovo cotto a bassa temperatura con porcini, salsa al Parmigiano e tartufo bianco d’Alba
Slow cook egg served with porcini mushroom, Parmesan cheese sauce and Alba white truffle
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Linguine all’astice con pomodorini
Linguine with Boston Lobster and cherry tomato
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Tagliolini fatti in casa al tartufo bianco d’Alba
Homemade tagliolini with Alba white truffle
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(S h3&# HKD $588 Add on HKD $588)

Filetto di Wagyu servito con purea di patata, fegato grasso e salsa di tartufo nero
M5 Wagyu beef tenderloin served with mashed potato, duck liver and black truffle sauce
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Vitello da latte servito con spugnole, crema di pastinaca e tartufo bianco d’Alba
Veal loin served with morels mushroom, parsnip and Alba white truffle
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(S h3&# HKD $588 Add on HKD $588)

Dolce di Natale
Christmas dessert

Bt
HKD$1,980 per person

All subject to 10% service charge BL_HE B EBOim—R&E -
If you have any food allergies, please inform our staff {IE N EMEARYELEME @ FHIEFASEERS -

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