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Forbes

EL GUIDE

Weekends & Holidays Brunch XK & H R4

Starter A&
10 g Siberian Caviar 10 72§ {0 Fl[an a5

Chilled Boston Lobster % 1-lE#Ei; - Chilled Canadian Snow Crab Legs & A S EERER
Parma Ham with Melon 15§ B XK FEECZE )N » Smoked Salmon (& =~
Fresh Buffalo Mozzarella Cheese from Cilento Coast of Italy Z A F| &l /&R it K4b =14
Eggplant, Bell Pepper & Broccoli Cooked in Italian Style ERX 5+ ~ S PE#E{E
Deep Fried Calamati Italian Style (Additional $168)
B EEL A (G310 $168)

Live Stations & Charcoal Grill BJ#Y & i {5
Piedmont Fassone Beef Tartare Z & FILER4 4= A iEEE
Black Truffle Scrambled Egg on Toast EiAFE I E S+ ~
Soup of the Day & H & 555
Italian Pork Sausage Z AXFFEAE - Snapper fii f4 ~ Squid & - Canadian Pork Loin il K FEH]

Pasta & Risotto Z¥r 5 R

Squid Ink Risotto with chopped Calamari OR 5
SBRUTERMER B R
Fusilli “alla Toscana™ with Italian Sausage and Tomato Sauce OR =,
BRARR HESE AT G B A i T
Fettuccine with Mushrooms, Sausage and Cream with Winter Black truffle (Additional HK$248)
BTG ~ AT RRIREE (ST $248)

Main Course £33
Pan-Fried Fillet of Tooth-Fish in Butter & Lemon Sauce OR &,
BHUF AR
U.S. Prime Beef Flank Steak in “Pizzaiola Sauce” with Tomato, Garlic and Oregano OR
ISR AR FEEE T ~ Trn i EE B
Roast of the Day OR
FHEEEEE 5
Australian Wagyu M5 Beef with Seasonal Vegetables and Winter Black Truffle (Additional $288)
O M5 R4 P2 HEIG < FEEE S R AARE (5310 $288)
Dessert i

Signature Dessert from Sabatini /DE K S REREH
Napoleon, Saint Honore, Chocolate Truffle Cake, Tiramisu & Fruit Salad

S~ BT IR R ~ BAE IERE » BRI SRR i R R D

i1 HEW HK$828 per person
AHE—RE TR ~ PEREE A HE) Including One Glass of Juice (Orange, Grapefruit or Guava)
=F+—p/NEFALER HKS498 per child aged 3 to 11
FFEEERE T3 ~ FEM R FB A#E) Including Free Flowing Juice (Orange, Grapefruit and Guava)

Prices are subject to 10% service charge. (E§2 A I—REE -
If you have any food allergies, please inform our staff. 41 N EHEMEYIE AR - 55 E B ARBER; 254 -



