Sabatini Ristorante Italiano

Kowloon

ANTIPASTI

CAVIALE IRANIANO BELUGA CON I SUOI
CONDIMENTI (50GM)
Iranian Beluga Caviar with blinis and condiments (50gm)
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FRITTO MISTO ALL’ITALIANA
Deep-fried calamari, prawns, scallops and
softshell crab in Italian style
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CARPACCIO DI SCAMPI CON SEDANO,CAVIALE DORATO,
SORBETTO ALLA MELA VERDE E RAFANO

Scampi carpaccio with celery and caviar with green apple and
horseradish sorbet
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CARPACCIO DI FASSONE, RUCOLA, CARCIOFINI E
PARMIGIANO 36 MESI

Fassone beef carpaccio with arugula, baby artichoke and aged
parmesan cheese
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gCROCCHETTE DI GRANCHIO REALE E PATATE CON
INSALATA DI POMODORO CUORE DI BUE

Deep fried alaska crab croquettes served with fresh tomatoes and
basil salad
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4,888 PROSCIUTTO IBERICO 48 MESI SERVITO CON MELONE

48 months Iberico ham with fresh melon
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LAMOZZARELLA DI BUFALA O LABURRATA CON POMODORINI

E PROSCIUTTO DI PARMA 24 MESI
Buffalo mozzarella or burrata cheese with fresh tomatoes and 24 months
parma ham

IRARZ A BATHIE = O i S METER B K

508

588 TRIPPA DI VITELLO ALLA PARMIGIANA CON CECI

Stewed veal tripe ‘Parmigiana style’ with chick peas
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488 POLPO E CAPESANTA CON PEPERONI ARROSTITI, RICCIAE

UOVA DI LUCCIO AFFUMICATE
Octopus and scallop with bell pepper, frisee salad and smoked pike
roe

SV 7T/ DEBCERR ~ 20 B DR RO AL fk T

VARIAZIONE DI FEGATO GRASSO SCOTTATO AL BALSAMICO E
IN TERRINA CON COMPOSTA DI MELE

Pan fried duck liver in balsamico dressing and terrine with apple jam
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ZUPPE

ZUPPA DI VERDURE TRADIZIONALE
Traditional Italian vegetables soup
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CAPPUCCINO Al FUNGHI PORCINI CON SPUMA AL
AL PARMIGIANO E BISCOTTI
Porcini mushrooms ‘cappuccino’ with parmesan

cheese foam and cookies
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BISQUE DI ASTIC CON CREMA ACIDA ED ERBA CIPOLLINA
Boston lobster bisque with croutons and chives
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188 STRACCIATELLAALLA ROMANA

Beef and capon consommé with beaten egg and parmesan cheese
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%ZUPPA DI MAIS CON GRANCHIO E UOVA DI GRANCHIO

Corn soup with alaska crab meat and crab roe
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PASTE E RISOTTI

Pastas and Risottos B ARy &8k

LINGUINE Al GAMBERI ROSSI SICILIANI CON
POMODORINI E BASILICO
Linguine with Sicilian red prawns, cherry tomatoes and fresh basil
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LINGUINE ALLA SABATINI
Linguine with scampi, clams and mussels, a Sabatini original
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SPAGHETTI ALLE VONGOLE VERACI
Spaghetti with fresh clams, garlic and parsley
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688
SUA SALSA POMODORINI

Black ink ravioli stuffed with Alaska crab and cherry tomatoes in
crab sauce
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gCAPUNTI AL GRANCHIO REALE E RICCI DI MARE

Homemade Capunti with Alaska crab and sea urchin
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RISOTTO Al FUNGHI PORCINI
Risotto with porcini mushrooms
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LASAGNAALLA BOLOGNESE
The original oven-baked lasagna Bolognese style

TONNARELLI PAGLIA E FIENO ALLAROMANA
Homemade tonnarelli with morel mushrooms, green peas, and
Parma ham in light cream sauce
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SPAGHETTI ALLA CHITARRAALLA CHECCA CON ANGUILLA

AFFUMICATA, SPINACI E ZUCCHINE
Chitarra spaghetti in AOP style with dryed tomatoes, spinach,

zucchine and smoked eel
B EE RS BRCHEZ A ~ S~ BRE NSRS f

IL PESCE /5fit3g

ASTICE ALLA SABATINI
Oven-baked boston lobster with risotto in “Sabatini style”
the original dish created by Francesco Sabatini
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FILETTI DI SOGLIOLA CON ASPARAGI VERDI,
DATTERINI E SALSA AL AL PINOT GRIGIO

Fillet of Dover sole with green asparagus, cherry tomatoes
and Pinot Grigio Sauce
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FILETTO DI BRANZINO ALLA SABATINI CON
OLIVE, PATATE E POMODORINI FRESCHI
Baked fillet of seabass ‘Sabatini style’ with potatoes,
olives and cherry tomatoes
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FILETTO DI MANZO WAGYU ALLA ROSSINI CON FEGATO
GRASSO E SALSA AL TARTUFO NERO

Australian Wagyu beef tenderloin Rossini with seasonal vegetables
and black truffle sauce
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COSTOLETTE D’ ABBACCHIO SCOTTADITO AL
TIMO E LIMONE,CON VERDURE DI STAGIONE E
MILLEFOGLIE DI PATATA

Charcoal grilled lamb chops with thyme and lemon,
seasonal vegetables and potato mille-feuille (270g)
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PORCINI TRIFOLATI ALL’ AGLIO E PREZZEMOLO
Sautéed porcini mushrooms with garlic and parsley
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INSALATINA DI RUCOLA, POMODORINI CILIEGIA
E SCAGLIE DI PARMIGIANO
Rucola salad with cherry tomatoes and shaved parmesan cheese
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INSALATA VERDE MISTAAL BALSAMICO O
ALL’OLIO E LIMONE

Mixed green salad with balsamic dressing or lemon olive oil dressing
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Sabatini Ristorante Italiano
Kowloon

RISOTTO ALLA SABATINI CON CODE DI SCAMPI 548
Risotto with scampi “Sabatini’s recipe”
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TAGLIOLINI ALL’ASTICE LEGGERMENTE PICCANTI 688

CON POMODORINI DATTERINI
Homemade tagliolini with boston lobster, chili & cherry tomato sauce
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SECONDI
Main Courses F3
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GUANCETTA DI MANZO BRASATA AL BAROLO 588
CON POLENTAALLAPIASTRA
Slow-cooked Wagyu beef cheek with polenta and red wine sauce
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OSSOBUCO DI VITELLO BRASATO AL FORNO CON 538
CON RISOTTO ALLO ZAFFERANO
Slow braised ossobuco with saffron risotto and gremolata
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§CASSERUOLA DI FRUTTI DI MARE E GRANCHIO SERVITA 2 888

CON CROSTONE DI PANE ALL’AGLIO
Seafood casserole with Alaska crab served with toasted garlic bread
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MANZO AUSTRALIANO MAYURA M9 1,388
Australian Mayura beef M9 (280g)

BN MO FI4-754(280 52)

CONTROFILETTO DI MANZO WAGYU AUSTRALIANO M5 598
ALLA GRIGLIA CON VERDUE DI STAGIONE
Grilled Australian Wagyu M5 sirloin with seasonal vegetables (2809)

BEIEHUN M5 FIA-P5 A BChks S (280 )

BISTECCAALLA FIORENTINA DI MANZO WAGYU M5 CON 1,998
VERDURE DI STAGIONE (1 KG)
Australian Wagyu M5 T-Bone steak with seasonal vegetables (1kg)
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CONTORNI
Side Dishes f£32
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ASPARAGI ALL’AGRO 148
Steamed asparagus with lemon and olive oil
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VERDURE GRIGLIATE ALLA MEDITERRANEA 148
Grilled vegetables Italian style with balsamic and garlic olive oil
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Q%Seasonal promotion items.
All prices are subject to 10% service charge. BA F{&H Sh1—ig#2 - If you have any food allergies, please inform our staff. 413 N E A &4 B - 55 E Bl A SR 2 5iss -





