Sabatini Ristorante Italiano
Hong Kong

Winter Degustation Menu

Insalata di gambero rosa con caviale e olio affumicato

Pink prawn salad served with Oscietra caviar and smoked oil YDA & F-1§ KBRS H
Or
Vitello Tonnato

Slow-cooked veal loin with preserved tuna sauce and capers salad {&&4{FHH BLEEAGT B/K bR
Or

Uovo cotto a bassa temperatura con porcini, salsa di parmigiano e tartufo bianco d’Alba
Slow-cooked egg served with porcini mushroom, Parmesan sauce and Alba white truffle {BEEEAHE - EEEZHENMEEAMRE
(A 153E# 488 Add on HKD$488)

* Kk

Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil ERXEEEE ¥ L FRBHTFE/KEZ I « Bt REY
Or

Zuppa di astice con crema acida, crostini di pane ed Erba cipollina
Lobster soup with bread croutons FElR &5

*okk

Tagliolini fatti in casa al tartufo bianco d’Alba

Homemade tagliolini with Alba white truffle B & B MR EORE
(S I3tERe$588 Add on HKD$588)

ok ok

Merluzzo dell’Antartico servito con salsa al tartufo e verdurine croccanti
Antarctic toothfish served with truffle sauce and seasonal vegetables B fli e I AR AT RIS 5i5E

Or

Costoletta di maiale iberico servito con castagne, cavoletti di Bruxelles e salsa di prugne
Iberico pork chop served with chestnut puree, brussels sprout and plums sauce FEEF S 3EHEECE 5 ~ WFHE REEET
Or

Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce FEEUNEY Bl E S HHEE FALE T
Or

Vitello da latte servito con spugnole in crema di pastinaca e tartufo bianco d’Alba
Slow cook veal loin served with morels mushroom, parsnip puree and Alba White truffle ZfFHIECEIE - S HEREMMEEORE
(LA in5k#$688 Add on HKD$688)

* %k

Torta Saint Honoré
Sabatini Saint Honoré cake Sabatini R B2 228 ZE ke
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini X FIRHI K ER

Original Price HKS$1,680 per person
Special Price HKD$1,380 per person

Enjoy 25% off for selected bottle Champagne, white wine and red wine

additional Alba white truffle HKD$198 per gram S B HABRETLERES198
Please be advised that the menu can only be served to all guests at the table. 2B NERIEER -

All subject to 10% service charge M g H SBlgin—igge -
If you have any food allergies, please inform our staff Z1B FEHIARYELEE @ FEEEREAAESERE -

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