Sabatini Ristorante Italiano
——— Hong Kong

Mother’s Day Dinner Menu

Carpaccio di scampi e caviale Daurenki servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Daurenki caviar, green apple, lemon and olive oil
FTERNEIREER A TE - FHER - R SR
Or
Vitello tonnato
Slow cooked veal loin in preserved tuna sauce with capers

BESFER IEERT oK
Or
Asparago bianco bollito servito con tonno rosso, pomodoro e bottarga
Poached white asparagus with confit red Tuna, fruit tomato and bottarga
KEABEEALEERA - KRFMESAT
(SS/3E#e$188 Add on HKD$188)

%%k

Zuppa di apsaragi bianchi con seppia
White asparagus soup with cuttlefish B &A%
Or
Zuppa di astice blu con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons FEHES
(598 Add on HKD$98)

%%k

Pappardelle al sugo di carne con funghi misti
Homemade pappardelle with beef jus and seasonal mushroom B ZREZFAFIFEEECA A+ K IGSBELE
Or
Tagliolini fatti in casa all’astice con pomodorini e prezzemolo

Homemade tagliolini with lobster, datterini cherry tomatoes and parsley 8 & EHECE - EEEZI RS
(S2/3EH$288 Add on HKD $288)

*kk

Filetto di sogliola con asparagi verdi e salsa al caviale

Dover sole with Franciacorta butter caviar sauce and green asparagus SEEfIflECHEZENT - ATFERSEL

Or
Filetto di maiale iberico servito con salse alle prugne, nocciole e cavolini di brussels
Iberico pork loin served with plums, hazelnut and brussels sprout PEEE S BEFENECRE T ~ BT R FHE
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso

Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce HEFMNEI I ESEE RALHET

Or
Filetto di manzo Wagyu servito con salsa al tartufo nero e asparago bianco alla milanese
Wagyu beef tenderloin served with black truffle sauce and white asparagus milanese F14-Z=HHC BRAA R T B oK B =W E H BB A
(BI3&%E$388 Add on HKD$388)

%%k %k

Dolce della mamma
Mother’s day dessert REBETEH &
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini &% HLEEH &R

HKDS$1,480 per person
Enjoy 32% off for selected bottles of Champagne, white and red wines
Please be advised that the menu can only be served to all guests at the table. FF-4&a% NIBENHER -
All subject to 10% service charge BL_HE B Sucin—R%E -
If you have any food allergies, please inform our staff 2N FEHIMA-@PEASE @ FEBERAARERS -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.

BEEA T A B ST R R Sai TS FIR (A -
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