Sabatini Ristorante Italiano
Hong Kong

The Royal Garden
43rd Anniversary Celebration Dinner menu

Slow cooked veal in preserved tuna sauce with capers
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Linguine with Boston lobster and cherry tomato
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Pan-fried toothfish fillet with seasonal vegetables and lemon sauce
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Short ribs in Barolo sauce with mashed potatoes
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Sabatini signature tiramisu
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Coffee or tea and cookies
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All subject to 10% service charge [\ (& H SBuchn—igge -
If you have any food allergies, please inform our staff #NE FYHE @ YELSR  FEBBRIAEERS -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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