Sabatini Ristorante Italiano
Kowloon :

Lunch Specialties

Appetizers g2
(Select one of your choices B[ EEH H—IF)
Traditional Italian appetizer {45 2 A K] H BhE#E
Soup of the day 2 HE& %S
Blue lobster bisque with crutons and sour cream EZFEIE &5 (Additional &R HK$188)
Fassone beef carpaccio with rucola, Parmigiano and black truffle (Additional HK$188)
BAFIEF AR BOKER ~ EEEREZ LR ERE (SE% $188)

Pasta or Risotto B AFI%H 5t A FgR
(Select one of your choices B[ 3B H. h—IF)
Risotto with green peas, squid in black ink sauce
S EOTEARHRECE 2 AL
Plin ravioli stuffed with meat in butter and parmesan cheese
BAMANEERF R RESEEZ T
Pasta of the day
& HE K
Homemade tagliolini with blue lobster, datterini cherry tomatoes and parsley (Additional HK$288)
B 8 AL R RE N - B R EE T (SIS $288)

Main Courses =3¢
(Select one of your choices A 3§&Z H.rfi—TH)
Pan-fried fillet of Mediterranean ombrina fish in lemon, butter and capers sauce
AU A E AEIECHERR ~ A4 ST
Braised US prime beef short ribs with mashed potatoes and red wine sauce
f&RIARCE R R ALE
Grilled Australian lamb chops with bell pepper caponata
PUBDM =2 BoEH
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle (Additional HK$388)
BN M5 FO4-PE/2 FOlF - RS2 S R IAER (SShE%E $388)

Dessert &l

Selection dessert from trolley with freshly brewed coffee or tea and cookies

B8 A A o Ak - Rl &y

Menu Combination Drinks Recommendations Glass  Bottle
Appetizer, Pasta and Dessert $498 Prosecco, Spumante (Sparkling) $85 $425
Appetizer, Main Course and Dessert $568 Pinot Grigio, Caldora (White) $85 $425
Full Course Menu $598 Sangiovese & Merlot, Primo (Red) $85 $425

Orange, Grapefruit, Guava $45

(Fruit Juice)

Free Flow Package until 2:30pm $218

(Sparkling, White and Red Wine)

Mocktail Free Flow until 2:30pm $68

(Grapefruit Delight)

If you have any food allergies, please inform our staff. Z[E N ¥HT(A E&WIE A U » 55 BRI BERE 2 4% -
All prices are subject to 10% service charge. PL {8 H B —R#%2: -



Sabatini Ristorante Italiano
Kowloon

Lunch Specialties

Appetizers Hij3Z
(Select one of your choices B[ EEH H—IF)
Traditional Italian appetizer {E45 2 A Fl 5 BhUE
Soup of the day 2 HE& %
Blue lobster bisque with crutons and sour cream EZFEiE 2 5 (Additional &R HK$188)
Fassone beef carpaccio with rucola, Parmigiano and black truffle (Additional HK$188)

BAFIAEA PR BOKFTE ~ BREZ LRBRE (GIDE $188)
Pasta or Risotto FXACFIHH =k FEAFIR

(Select one of your choices H]3EIEH 1—IF)
Saffron risotto with beef cheek ragout
ELAEK AR SR R4 ETAH AL
Pumpkin gnocchi in butter sage sauce and smoked eel
eI A E A B R T A RS
Pasta of the day
& H R A
Homemade tagliolini with blue lobster, datterini cherry tomatoes and parsley (Additional HK$288)
H xR e ML e - B E DT (GSIIE% $288)
Main Courses 3¢
(Select one of your choices B[ 3B H. h—IF)
Pan-fried fillet of cod in onion cream sauce
RIS A GG F R SR+
Grilled Australian lamb chops with bell pepper caponata
PUBDMN =2 B
Pan-fried spring yellow chicken with herbs sauce
TR T ET
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle (Additional HK$388)
GBI M5 FO4-PE/2 HOIF - RS2 S R IAER (SShTE%E $388)

Dessert &l

Selection dessert from trolley with freshly brewed coffee or tea and cookies

BB A o Ak - 2 Kl &y

Menu Combination Drinks Recommendations Glass
Appetizer, Pasta and Dessert $498 Prosecco, Spumante (Sparkling) S85
Appetizer, Main Course and Dessert $568 Pinot Grigio, Caldora (White) $85
Full Course Menu $598 Sangiovese & Merlot, Primo (Red) $85
Orange, Grapefruit, Guava $45
(Fruit Juice)
Free Flow Package Until 2:30 pm $218
(Sparkling, White and Red Wine)
Mocktail Free Flow until 2:30pm $68

(Grapefruit Delight)

If you have any food allergies, please inform our staff. Q& N EHF Al &4 BUR - 55 B PR AR Bk S Bi4s -
All prices are subject to 10% service charge. DA {8 H B h1—k%# -

Bottle

$425
$425
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Lunch Specialties

Appetizers Hij3Z
(Select one of your choices B[ 3EIEEH hH—IF)
Traditional Italian appetizer {#45 & K 5 BhTE#%
Soup of the day & H%&5
Blue lobster bisque with crutons and sour cream EZFEIEE S (Additional &R HK$188)
Fassone beef carpaccio with rucola, Parmigiano and black truffle (Additional HK$188)
BAFAEL AR BOKF - BEREZ L RENE (SiEE $188)

Pasta or Risotto B AFIH 5t = AFIEN
(Select one of your choices H]#&§2 H. 1—TF)
Mushrooms risotto
i T RF B
Ravioli Caprese stuffed with caciotta cheese with tomato sauce and basil
Z LEERCE T AR
Pasta of the day
& HERH
Homemade tagliolini with blue lobster, datterini cherry tomatoes and parsley (Additional HK$288)
Hx e EMECEREE - 5 EET S $288)

Main Courses F3g
(Select one of your choices 352 H.rfi—TJH)
Fillet of salmon in crust of herbs in white wine butter and capers sauce
7 SR MR = SOOI B BB AR
Pan-fried Canadian pork chop with herbs sauce
FRUMERFEY B E T
Grilled Australian lamb chops with bell pepper caponata
PUBMNEAR FCEHE
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle (Additional HK$388)
TIBTMN MS 4752 B HESE R SR A TR (SSnAEHES $388)

Dessert HH

Selection dessert from trolley with freshly brewed coffee or tea and cookies
I g R B B =k - 2 s Er

Menu Combination Drinks Recommendations Glass
Appetizer, Pasta and Dessert $498 Prosecco, Spumante (Sparkling) $85
Appetizer, Main Course and Dessert $568 Pinot Grigio, Caldora (White) $85
Full Course Menu $598 Sangiovese & Merlot, Primo (Red) $85
Orange, Grapefruit, Guava $45
(Fruit Juice)
Free Flow Package Until 2:30 pm $218
(Sparkling, White and Red Wine)
Mocktail Free Flow until 2:30pm $68

(Grapefruit Delight)

If you have any food allergies, please inform our staff. Z[& N ML A E&YIE AU, - 55 BRI A S EER 2 4% -
All prices are subject to 10% service charge. DL F{E B S h1—g 152 -

Bottle

$425
$425



