Sabatini Ristorante Italiano
Hong Kong

Premium Degustation Menu

Carpaccio di scampi e caviale Daurenki servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Daurenki caviar, with green apple, lemon and olive oil
MEME/DEEREAHRRBARTE - FAER - BREEE

Or

Tartare di manzo passone con funghi porcini e parmigiano reggiano con crostini di pane

Fassone beef tartare with shaved parmesan cheese and porcini mushroom
BEARAE4 Atk EEEZ L KA
Or
Uovo cotto a bassa temperatura con granchio reale ed asparago verde, spuma di patata e caviale Oscetra
Slow-cook poached egg served with Alaska king crab, green asparagus, potato foam and Oscetra caviar

BEERMUTIINEFRER - FES - EFAXRATE
(S nEss288 Add on HKD$288)

*ok ok

Zuppa di funghi
Mushrooms soup BEEE = e
Or

Zuppa di astice blu con crema acida, crostini di pane ed Erba cipollina
Boston lobster soup with bread croutons FE# R 5
(S nEws128 Add on HKD$128)

Kkk

Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout B F &= AR R E TS A
Or
Risotto al granchio reale e ricci di mare
Risotto with Alaskan king crab and sea urchin & A F 8k EC B R BT 10 2 75 48 1A B S i
(SEhnHs¥$288 Add on HKD $288)

%k

Filetto di branzino con olive taggiasche, pomodorini e salsa di pesce
Pan seared wild caught seabass with taggiasca olives, tomatoes and fish sauce FFRI{EF 4 ff B e - Fh L AT
Or
Cotoletta di vitello alla milanese con rucola, pomodorini e aceto balsamico
Milk fed veal cotoletta Milanese style served with rocket, cherry tomato and balsamic vinegar (= FAFIECKE I HE - HEENRE
i
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce FEBMNEI T BEE K LLET
Or
Tagliata di manzo con salsa al tartufo nero e purea di patate
M5 Wagyu sirloin tagliata with black truffle sauce and mashed potato J#{JM5 f14-p8 AEC BN BT R B
(S 3k#e$388 Add on HKD$388)

Kkk

Millefoglie con crema pasticcera e fichi nostrani
Figs and vanilla Napoleon cake f&{t R EC &M &
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini X BLEZFI K &R

HKD$1,280 per person
Enjoy 32% off for selected bottle Champagne, white wine and red wine
Please be advised that the menu can only be served to all guests at the table. ;52 Z A ERLEER -

All subject to 10% service charge DL {8 H = uim—iR%E -
If you have any food allergies, please inform our staff B T EHE I & ELEE @ FEERASRERE -

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

AR T S A B T R R ST s R B
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