Sabatini Ristorante Italiano
Hong Kong

IFC Sabatini x Michelin 2 Stars Ankyu € A

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

Carne salada di Wagyu con bottarga e verdurine acidule di stagione
Wagyu “carne salada” beef - homemade Japanese karasumi - baby garden vegetables

Ref8R - BEXRARRAT - HERE

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

BRHEBATEANNETRE ARG  BXPH - BHE

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

BB a8 - A RIAE - RELIEARZOK
(SHn3E%S$728 Add on HKDS$728)

Porchetta di maiale nero di Kagoshima con fragoline e salsa alla senape karashi
“Porchetta” of Kurobuta pork - Japanese strawberry - karashi mustard

BEABERESEERAE - HALZEEL - HAETR

Gelato al tofu e caramello al miso e miele con rosmarino
Tofu ice cream served white miso caramel - rosemary - mountain honeycomb

HIRERE - QRERENE - RRT R

B8 HKS$1,280 per person

Menu available on 23 & 24 February 2025

The ingredients will be changed according to seasonality. 3% B & R ZREE SEH & -
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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