IFC Sabatini Mother’s Day Brunch

Selections of Antipasti FHij3Z

Boston lobster and snow crab leg on ice, seasonal vegetables in Italian style, fresh mozzarella cheese, tomato,
Italian cold cuts, smoked salmon, Parma ham with melon, salad, pickles
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Special Course &RISER*
10g of Sabatini Caviar 10 3% & Fi§
Poached white asparagus with 48 months Iberico ham and hollandaise sauce
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Live station E[I}

Black truffle with scrambled eggs on toast BB ESL L
Fassone beef tartare & AF4: 4= At
Soup of the day B2EHE%
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Main course F3E*
Risotto with white asparagus and bottarga BE&EEATFEEAFIR

Rigatoni puttanesca B EIMECEBIE - SRAMFIREHDT

Pan-fried fillet of New Zealand king salmon fish in butter lemon sauce FEETERE S % =3 AlECEER 4w+

Grilled lamb chops with bell pepper Caponata and balsamico dressing ZFy\ e SR = AR B+

Roast U.S. Prime beef with black truffle sauce FiEER 4B BIAE T
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Dessert #i'H

Selections of dessert from our dessert table ¥53&gH 5
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Coffee or tea MIHEERZE

RS HKS1,188 per person
=F+—/NEFALER HKS831 per child aged 3 to 11
HFE—FREA(ERE ~ FEECE A1) Included one glass of fruit juice (orange, grapefruit or guava)
Brunch free flow Package #E[R#EER (11:30am —2:30pm)
Champagne, Prosecco, white wine, red wine and juice
B BAFIREHE B SUERFT
41 3% HKS458 per person

*One standard portion of food will be served to table for each guest.
SRR EA—HRERR -
All subject to 10% service charge
M EE B S —iR#sE -
If you have any food allergies, please inform our staff
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