Summer Degustation Menu

Gambero dolce con burrata, pomodoro e caviale
Spot prawn carpaccio with burrata, tomatoes and Oscietra caviar 23R E H BCfphgd =+ ~ B EATE
Or

Ovetto poche’ con finferle, salsa di Montasio e tarufo nero australiano
Slow-cooked egg with girolles mushroom, Montasio cheese sauce and Australian black truffle & EEERCEEHE « SEEARS TE KN ERE
Or

Vitello Tonnato

Slow-cooked veal loin with preserved tuna sauce and capers salad {&&4IHER LR AT BRI DR

dokok

Astice grigliato con misticanza estiva servito con salsa catalana
Grilled lobster with summer green salad served with Catalana sauce FIEREMRECE H 5 s2/bhr B IIREEnnt+
Or

Zuppa di astice con crema acida, crostini di pane ed Erba cipollina
Lobster soup with bread croutons FES A5

* ¥k

Strozzapreti fatti in casa con astice blu, pomodorini e prezzemolo

Homemade strozzapreti with blue lobster, cherry tomato and parsley B R8I FHYELERER - EEBITNSE
(SEhnHs¥$358 Add on HK$358)

* ¥k

Alfonsino in salsa di pesce con zucchine trifoliate
Kinmedai fish with seafood jus and zucchini trifoliate 4 B #§ A lC B AFIF N EEEH
Or

Suprema di faraona con polenta e funghi trifolati servita in salsa di pollo al pepe verde
Grilled guinea fowl with polenta and mixed mushroom, served with green peppercorn sauce FIEBREEHC T oK 8)F  BREE RS EAMUT

Or

Filetto di Wagyu M5 con patate e salsa di tarfufo nero
Wagyu M5 beef tenderloin served with mashed potato and Australian winter black truffle B M5 FI4-- MBI E R N L ZE BB

(A fmpHE%e$388 Add on HKS388)
Or

Agnello alla scottadito con millefoglie di patate alle erbe e salsa al vino rosso
Grilled Australian lamb chops with potatoes millefoglie and Barolo wine sauce FIEBNEI BT B EZE R4LHE T

* ¥k

Millefoglie alla frutta
Seasonal fruit Napoleon cake ftf R 217 &
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini £&Z BRI KEE

HK$1,380 per person

Enjoy 20% off for selected bottle Champagne, white wine and red wine
Please be advised that the menu can only be served to all guests at the table. S5 &fE& N ERIHEESR -

All subject to 10% service charge X BB SWNII—REE -
If you have any food allergies, please inform our staff M1 N T A EMEEGH  FEERNAEERS -
This menu is available from 10 June to 31 July. LLEE#ERS 6 B10HE 7831 H -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.

WEEATHEMEERITIR RTINS mERBER -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong &&$IR&RI# 8 SiEIRER D OEE 4 18



