Sabatini Ristorante Italiano
—— Hong Kong ————

International Women’s Day Tasting Menu

Crudo di Ricciola con caviale Oscetra servito con mela verde, limone e olio d’oliva
Cured Yellowtail fish with Oscetra caviar, with green apple, lemon and olive oil
FTER/NRIRES R A TE - HER - R R
Or
Vitello Tonnato

Slow-cooked veal loin with preserved tuna sauce and capers salad {84 EH LS AT EK D
Or

Uovo cotto a bassa temperatura con carciofi, salsa di provola e tartufo nero invernale

Slow cook egg served with artichoke, provola cheese sauce and winter black truffle f-EEERRT - BEEFEZNZ THREAZENE
(SEhnHs¥$288 Add on HKD$288)

Fokok

Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil BRIREER S +T @M FIOKEZ + « B+ REH
Or

Zuppa di astice con crema acida, crostini di pane ed Erba cipollina
Lobster soup with bread croutons J-1EFE RS

Fok ok

Tagliolini fatti in casa con salsa di pomodoto e stracciatella affumicata e caviale
Home made tagliolini with tomato sauce and smoked stracciatella cheese with caviar

* ¥k

Merluzzo nero alla mugnaia con patate e prezzemolo
Fillet of Toothfish in “mugnaia” style with potatoes and parsley ERIFE I ANIECE(F 5 &5
Or
Costoletta di maiale iberico alla milanese con insalata di rucola e pomodorini
Iberico pork chop “milanese” style with rocket salad and cherry tomato KBS YEFEIE F 32 HERD K 55 2 R B E By Dk
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce F¥EENEY Bl B S ERE RLALEH
Or

Filetto di manzo con cavolo cappuccio rosso e uvetta e tartufo nero invernale
Beef tenderloin served with red cabbage, raisins and winter black truffle JEHEHG K 4T FRE ~ IR FE R XAZRINE

(Ehn#E#s488 Add on HKD$488)

dokok

Millefoglie al mango e vaniglia
Mango and vanilla Napoleon cake =R &
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini £&ZBLEE R &R

HKD$1,380 per person

Enjoy 25% off for selected bottle Champagne, white wine and red wine
A& ERBNRETEH&SS8 additional winter black truffle HKD$58 per gram

Please be advised that the menu can only be served to all guests at the table. 35 2fA N ERILER -

All subject to 10% service charge DL {8 H = uim—iR g -
If you have any food allergies, please inform our staff ZIE FEHE A RYEARE > FEEEAAEERS -

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

BB T S E A R BT R SR T IR A
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