Sabatini Ristorante Italiano
Hong Kong

Chef Roland x Sabatini Dinner Tasting Menu
34— 8 June 2025

Stuzzichino di benvenuto
(Tartare di scampi con avocado e caviale Petrossian)
Amuse bouche
(avocado and scampi tartare with Petrossian caviar)
BRI/INE
(45 R/ NREHR At BT VAR Petrossian 2 T45)
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Astice in salsa trapanese con verdurine croccanti ed emulsione alle mandorle
Lobster salad in herbs sauce “Trapani style” served with Julienne of seasonal vegetables and almond sauce
RN D ERICRHIINE T BT MRS SRIc R
Alfred Gratien Blanc de Blancs 2015, Chardonnay, Champagne (100ml)

% %k

Zuppetta di asparagi con uovo cotto a bassa temperature, seppia leggermente scottata al nero
White asparagus soup served with slow cooked Japanese egg, squid and black ink sauce
HEEBIIEEE - RAKERAT

%k %k %

Spaghetti alle vongole con friggitelli napoletani, patate e limone di Amalfi
Spaghetti with green Italian baby bell pepper, clams, potatoes and Amalfi lemon skin
BAFMEIE T - I - 27 RSB
Terre Nere Etna Bianco Vigne Nich Contrada Montalto 2021, Carricante, Sicily (100ml)

%k %k %

Merluzzo giapponese con purea di patata affumicata e salsa di capperi e limone
Japanese codfish served with smoked potatoes pure, cappers and lemon sauce
BERHAEAIERER - KT B+
Torti Castelrotto Pino Nero 2010, Pinot Nero, Oltrepo Pavese (100ml)

% %k %k

Copertina di Rib Eye alla brace con Tartufo nero australiano, e raviolo fritto di sedano e acciuga
Grilled U.S. Prime culotte with black truffle and deep-fried ravioli with celery and anchovy
P\ SEBTRARIL I EC BAAER R E R ARIPE T Rk IR
Pian de Macina Brunello di Montalcino 2019, Sangiovese, Tuscany (100ml)

% %k %k

Melone e limoncello
Fresh melon carpaccio with Limoncello granita and melon sorbet
e IO R BCR R R vK F BB Al
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Piccola pasticceria
Homemade petits fours

EpE

4G &M HKS1,988 per person
SRSB4 fir 3% HK$588 per person for wine pairing

Please be advised that the menu can only be served to all guests at the table. S22 NIBHIEER -
The ingredients will be changed according to seasonality. SE B & R EF M EREHM -

All subject to 10% service charge IX_F {8 B SWcii—iRwE -
If you have any food allergies, please inform our staff {1 FEHEMIE@MEEL SR » FHEEBRNASEERE -

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