Sabatini Ristorante Italiano
Kowloon

Mother’s Day Premium Set Dinner Menu SHR S EHHE

Asparago bianco bollito con salsa olandese e prosciutto di Parma 24 mesi
Poached white asparagus with 24 months Parma ham and hollandaise sauce
KE B EAEC 24 {8 H a5 KR R B =
Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)
Or B,
La mozzarella di bufala con pomodorini e prosciutto di Parma 24 mesi
Buffalo mozzarella with fresh cherry tomatoes and 24 months Parma ham
KA Z - ECER T S 24 18 H BEER S KR
Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)
Or B,
Polpo e capasanta scottati con asparagi bianchi, piselli e uova di luccio affumicate
Pan-fried octopus and scallop with white asparagus, green peas and smoked pike roe
R UL ~ MR AEE - 75 2 REEAT (Additional & HK$188)

Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)
* %k %

Zuppa di verdure
Traditional vegetable soup (B4 5555

Or B,

Bisque di astice con crostini e panna acida

Boston lobster bisque with croutons and sour cream FER LS (Additional ZmsE#s HKS98)
* %k %k
Risotto agli asparagi bianchi
Risotto with white asparagus [ &7 = A FIER
Jaiet Langhe Favorita DOC, Piedmont, Italy (100ml)

Or B,
Tagliolini fatti in casa all’astice con pomodorini e prezzemolo
Tagliolini with Boston lobster, cherry tomatoes and parsley (Additional HK$288)

X B AR - HEE L E S (SIsk $288)
Jaiet Langhe Favorita DOC, Piedmont, Italy (100ml)
% %k %k
Filetto di trota oceanica in salsa allo zafferano con asparagi bianchi e barba di frate
Ocean trout fillet with white asparagus, monk’s bear cress and saffron sauce
A LS~ BE R KL
Banfi San Angelo, Pinot Grigio, Tuscany, Italy (100ml)
Or B,
Costolette d’agnello alla scottadito con millefoglie di patate
Charcoal grilled lamb chops served with potato mille-feuille &\ BN EH Al T &=

Castell’in Villa, Chianti Classico, DOCG, Tuscany, llaly (100ml
Or &,

Filetto di manzo Wagyu alla Rossini con fegato grasso, asparago fritto e salsa al tartufo nero invernale
Australian Wagyu beef tenderloin rossini with duck liver, deep fried asparagus and black truffle sauce
SBEONFIAFNIECHS AT 2 SEFAFE T (Additional S3s#&%: HK$388)

Castell’in Villa, Chianti Classico, DOCG, Tuscany, llaly (100ml)

%k %k %k

Dolce della festa della mamma
Mother’s Day dessert 45t

JE B4 ir % Original Price HK$1,680 per person
BEESAr % Special Price HK$1,380 per person
SR HESAER HKS380 per person for wine pairing
All prices are subject to 10% service charge based on the original price. DL F {8 H S hi—AE# 2 (ARESHE) -
If you have any food allergies, please inform our staff. Z[1R] F¥EHTA &AL - 55 E A BB 21 -

Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
BB W] Bt 18 R BT B ST 1 s [ A



