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SHIKIGIKU Sabatini Ristorante Italiano
KOWLOON Hong Kong

SHIKIGIKU-CHEF NODA x IFC SABATINI-CHEF MARCO

28th October 2025

Japanese Snow Crab - Bearnaise Sauce - Pickled Green Asparagus - Oscetra Caviar
Granchio invernale giapponese servito con salsa bernese, giardiniera acidula di asparago
verde e caviale
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Mediterranean Violet Prawn Carpaccio Roll - Japanese Tomato - Bottarga - Flounder
Sashimi - Pearl Onion - Sea Grapes - Micro Leaf Salad
Rollatina di gambero viola del Mediterraneo servito con pomodoro giapponese e
bottarga & Noda sashimi con insalatina
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Handmade Roasted Kabocha Pumpkin Tortelli - Abalone - Leek - Chicken Consommé
Tortelli di zucca arrosto in brodo di pollo leggero, servito con Abalone e porro
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(additional Alba White Truffle served at 5188/q)
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Carnaroli Risotto - Japanese Smoked Eel - Sabatini Aged Balsamico
Risotto carnaroli riserva con anguilla affumicata e aceto balsamico invecchiato

FEE R A BB RANR  mAFREE

Australian Wagyu M5 Grade - Fruit Tomato “Pizzaiola “Sauce
Manzo Wagyu Australiano M5 con salsa alla “ pizzaiola “
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Chocolate Lava Cake - Tofu Ice Cream - Yellow Miso Caramel
Tortino di cioccolato morbido con gelato al tofu e caramello al miso giallo
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Home-made Petit Fours
Piccola pasticceria
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888 HKS1,344 Per Person

The price is subject to 10% service charge. 55 fj1— k752 °
If you have any food allergies, please inform our staff. 2l B N ¥HM{E A BYE LB, FEIZEHEAEER S,



