Sabatini Ristorante I[taliano
Hong Kong

IFC Sabatini Valentine’s Day Set Dinner Menu

Stuzzichino di benvenuto
Amuse bouche
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Insalatina di capasanata scottata con puntarelle, radicchio e caviale
Pan seared scallop served with wild chicory, radicchio and caviardressing
BRI FIEFAERE - RERATET
Bellavista Franciacorta Alam Gran Cuvee Brut N.V. (100ml)
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Medaglione di astice servito con funghi di stagione e tartufo nero
Lobster medallion served with seasonal mushroom and black truffle
PRI G HCIT S BEGE R AR
Poggio Al Tesoro Vermentino 2022 (100ml)
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Tagliolini fatti in casa al pomodoro e gambero rosa
Homemade tagliolini with tomato and pink prawn
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Filetto di rombo al vapore con patate e capperi e salsa burro e prezzemolo
Steamed turbot served with potato, capers, butter and parsley sauce

REBEAICERT ~ KR A MEET

Domaine Billaud Simon Chablis ler Cru Les Vaillons 2022 (100ml)
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Filetto di manzo con carciofi e cime di rapa in salsa al barolo
Wagyu beef tenderloin served with artichokes, turnip tops and barolo wine sauce
BONFIA-A4-RMECHERL 7T ~ B 3RE) SR AET
Tenuta San Guido Guidalberto 2023 (100ml)
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Dessert degli innamorati

Valentine’s day dessert & A &iEH i
Castello Di Meleto Vin San to Del Chianti 2012 (50ml)

47 M HKDS1,988 per person
R4S % HKD$780 per person for wine pairing

Please be advised that the menu can only be served to all guests at the table. 25X N\ EEUEER -

All subject to 10% service charge BA_F{8 B Bl — 7 E -
If you have any food allergies, please inform our staff {IE NEH A E&WEAL R @ FEEBNSBERE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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	Stuzzichino di benvenuto
	Amuse bouche
	餐前小食

	***
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	***
	蒸多寶魚配薯仔、水瓜柳及牛油香草汁

	***
	澳洲和牛牛柳配雅枝竹、白蘿蔔及紅酒汁

	***
	另配餐酒每位港幣 HKD$780 per person for wine pairing



