Sabatini Ristorante Italiano
Hong Kong

IFC Sabatini x Michelin 2 Stars Ankyu % A

Chef Marco Antonio Li Voti x Chef Yozo Ueda
4 Hands Dinner Tasting Menu

Amuse bouche

BRI

Granchio invernale con insalata di puntarelle e caviale di luccio affumicato
Japanese snow crab * white chicory salad - smoked barracuda roes

HAMFE%E - o ENE  EEkTAT

Fegato di rana pescatrice con gelatina all’aceto balsamico invecchiato di Sabatini
Monkfish liver parfait - aged Sabatini vinegar

iR T ESJE - BRAE Sabatini JRES

Plin al nero di seppia farcito con baccala saltato in burro alle alghe e finferle
Homemade squid ink plin ravioli stuffed with codfish mousse ‘- seaweed butter - girolles

AR HMBATEARIVNEGRE ARG - R4 - BEHE

Pesce Kue al barbecue servito con salsa di tartufo nero ed orzotto
Chargrilled Kue fish - winter black truffle sauce - saffron barley

BB AR - LZRINE - RALAEREK

Wagyu di Kyoto servito con fragoline e pomodoro in salsa al pepe sancho
Kyoto Wagyu ribeye cube - wild strawberry - fruit tomato * sancho pepper beef jus

AR AIRRAL - BPAE AL - Fhn - H AU AT

Gelato al tofu e caramello al miso e miele con rosmarino
Tofu ice cream * white miso caramel - rosemary * mountain honeycomb
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Piccola pasticceria
Home-made petits fours
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E11I/E8%E HK$2,380 per person
Menu available on 23 & 24 February 2025

The ingredients will be changed according to seasonality. 3% B & [RIZ= S SE & H1 -
Please be advised that the menu can only be served to all guests at the table. 35 &% JGEEILER -
All subject to 10% service charge A F{8 H SUhin—R#%% -
If you have any food allergies, please inform our staff #[1[& NEHEA &Y AR » 5 HEERAARER S -

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