Sabatini Ristorante Italiano
Kowloon

Lunch Specialties

Appetizers FijZ
(Select one of your choices 1] #EEfZEH h—I1F)
Traditional Italian appetizer {E4% = A 5 BHFE%
Soup of the day & H&5
Boston lobster bisque with crutons and sour cream FElE S (Additional =¥ HK$188)
Fassone beef carpaccio with rucola and Parmigiano (Additional HK$188)

BARFEA PR FOKEE R EREZ L &k $188)
Pasta or Risotto B AFI#H 3¢ EAFIER

(Select one of your choices B[ #EIEH 1 —IF)
Risotto with crab, tomato and basil
BENE R EC &0 S 2R %)
Plin ravioli stuffed with meat in butter and parmesan cheese
BERFEAEZEI R EEEZ T
Pasta of the day
& HE A
Homemade tagliolini with Boston lobster, datterini cherry tomatoes and parsley (Additional HK$288)
AR EMACRE - B L EEAT (SinEkE $288)
Main Courses F3
(Select one of your choices B[ #HEIEH 1 —IF)
Pan-fried fillet of Mediterranean ombrina fish in lemon, butter and capers sauce
A R A E FUIIBC AR ~ 4 KK TA -
Braised US prime beef short ribs with mashed potatoes and red wine sauce
& A B A BCE e S AL
Grilled Australian lamb chops with bell pepper caponata
HUBIMN AR B
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle sauce (Additional HK$328)
FIEFUMN M5 RIS SR S BAATE T (S $328)

Dessert #H

Selection dessert from trolley with freshly brewed coffee or tea and cookies
H 8 5 BE Bl R ik - 5 Rt Ey

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. 41 N EHFEIE&YE A BUR - 55 BB B BER B Rk -
All prices are subject to 10% service charge. DL_F{8 H S II—HR%2E: -



Sabatini Ristorante Italiano
Kowloon :

Lunch Specialties

Appetizers FHij3E
(Select one of your choices F[3EiZ H.th—TH)
Traditional Italian appetizer {#4: & A F] H B FE
Soup of the day & H&5

Boston lobster bisque with crutons and sour cream FElE S (Additional =¥ HK$188)

Fassone beef carpaccio with rucola and Parmigiano (Additional HK$188)

BRI R FOKFTE R R EZ A+ GIIER $188)
Pasta or Risotto FXAFI4H B¢ B AFIER

(Select one of your choices T #EFE H 1—TF)
Saffron risotto with beef cheek ragout
ALATAY B AR B e R A E A A KL
Pumpkin gnocchi in butter sage sauce and smoked eel
P A B R R F A RS
Pasta of the day
& H R

Homemade tagliolini with Boston lobster, datterini cherry tomatoes and parsley (Additional HK$288)

H R EMICHEN - F 5T (3% $288)

Main Courses ¥ 3¢
(Select one of your choices B[ #EFEH 1 —TF)
Pan-fried fillet of cod in onion cream sauce
A A AR SR
Grilled Australian lamb chops with bell pepper caponata
HUBIMN AR B
Pan-fried spring yellow chicken with herbs sauce

BERAEREFET

Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle sauce (Additional HK$328)

FEHM M5 FIAR T A TR S HE S K AR R 1 (S k% $328)
Dessert #H

Selection dessert from trolley with freshly brewed coffee or tea and cookies
B 8 5 BE Bl R ik - 5 R Ey

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

Orange, Grapefruit, Guava
(Fruit Juice)
Free Flow Package Until 2:30 pm
(Sparkling, White and Red Wine)
Mocktail Free Flow until 2:30pm
(Grapefruit Delight)

If you have any food allergies, please inform our staff. 21 N Tl &4 B, » 55 B AR BER 2 Bi4s -

All prices are subject to 10% service charge. DA _F{E H S hH1—iR1%%: -

Glass
$85
$85
$85
$45

$218

$68

Bottle

$425
$425



Sabatini Ristorante Italiano
Kowloon

Lunch Specialties

Appetizers Fij3Z
(Select one of your choices [ #EFEH. 1 —TF)
Traditional Italian appetizer {42 A K H BhTEEE
Soup of the day 2 HE& S
Boston lobster bisque with crutons and sour cream FEIE 5 (Additional =¥ HK$188)
Fassone beef carpaccio with rucola and Parmigiano (Additional HK$188)

BRFIEAPGH R FOK e RSB EZ L & $188)
Pasta or Risotto FAFIHE 5 EAFIER

(Select one of your choices B] #EEiZH.h—TF)
Mushrooms risotto
L ERAIER
Ravioli Caprese stuffed with caciotta cheese with tomato sauce and basil
ZHEERENT RS
Pasta of the day
& HE A
Homemade tagliolini with Boston lobster, datterini cherry tomatoes and parsley (Additional HK$288)
AR EMACRE Y - B L EET (SinEkE $288)

Main Courses 3¢
(Select one of your choices ] #EFEH 1—TF)
Fillet of salmon in crust of herbs in white wine butter and capers sauce
SR = SOOI R BB A+
Pan-fried Canadian pork chop with herbs sauce
HHUMERFEY B E T
Grilled Australian lamb chops with bell pepper caponata
PUBROMN 2= B

Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle sauce (Additional HK$328)

FEHM M5 FIAE T8 A TR S HE S K AR R (S k% $328)
Dessert FH

Selection dessert from trolley with freshly brewed coffee or tea and cookies
58 H R UE o = =k 2 Rth &

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 S45
(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[1F N M & B - 55 ERFLAR Bk B R -
Al prices are subject to 10% service charge. I {8 H S hi—Ri%#E -

Bottle

$425
$425



