Sabatini Ristorante Italiano
Hong Kong

Christmas Eve Tasting Lunch Menu

Crudo di ricciola marinata con insalata di agrumi e caviale
Cured Yellowtail served with citrons salad and Oscietra caviar
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Or

Vellutata di zucca con panna al tartufo bianco d’Alba servita con lardo rosolato e castagne
Pumpkin cream soup with crunchy lard, chestnuts and white truffle cream
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* % %

Cavatelli ai funghi porcini con salsa di tartufo nero
Homemade cavatelli with porcini and black truffle sauce
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Or

Tagliolini fatti in casa al tartufo bianco d’Alba
Homemade tagliolini with Alba white truffle
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(S5 k¥ HKD $588 Add on HKD $588)

Trancio di salmone Neozelandese servito con salsa olandese e zucchine trifolate
New Zealand King Salmon served with Hollandaise sauce and zucchini
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Or

Costolette di agnello griglate con patate, peperoni e la sua salsa
Grilled lamb chops with potatoes and bell peppers served with lamb jus
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* % %

Dolce di Natale
Christmas dessert

A

HKD$888 per person

All subject to 10% service charge BL_HE H EBOim—R&EE -
If you have any food allergies, please inform our staff {1 N EHEARYELSE @ FHIEFASEERS -

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