Sabatini Ristorante Italiano
——— Hong Kong

HSBC Exclusive Premium 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
¥R/ R ASHR oA T - BER - R
Or
Vitello tonnato
Slow cooked veal loin in preserved tuna sauce with capers
BEHMPER ICEERTFoKI
Or
Medaglione di astice blu servito con insalatina mista e tartufo nero australiano
Blue lobster medallion served with Australian winter black truffle salad
BRI AR A RIAEIE
(A% $288 Add on HKD$288)

* %%k

Zuppa di funghi porcini
Porcini mushroom soup 4-fFEE%
Or
Zuppa di astice blu con crema acida, crostini di pane ed erba cipollina
Blue lobster soup with bread croutons BEFENR B S
(B N#%E$108 Add on HKD$108)

%%k %k

Pappardelle fatte in casa con coda di bue alla Vaccinara
Homemade pappardelle in ox-tail sauce Vaccinara style 5 R & E KR E AL RS B4R
Or
Tagliolini fatti in casa al tartufo nero invernale
Homemade tagliolini with winter Australian black truffle B8 EHICANLZHAE
(S 3%$188 Add on HKD $188)

kkk

Filetto di Alfonsino croccante con salsa ai frutti di mare e insalatina estiva
Kinmedai fish served with seafood sauce and summer green salad 4 B fREC/BEET REESE/ D
Or
Polpette di faraona con cavolo cappuccio rosso marinato e purea di sedano rapa
Chargrilled guinea fowl meatballs served with marinated red cabbage and celeriac puree FIEE B A NECLLHSE KT
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce HEFNEI L ESEE RALHET
Or
Filetto di manzo Wagyu alla Rossini servito con tartufo nero invernale
Wagyu beef tenderloin ‘Rossini’ served with Australian winter black truffle BRI HIECISAT BB A= BIAER
(SA7mEHEES388 Add on HKDS388)

* %%k

Crostata di mandorle con gelato alla vaniglia
Almond tarte served with Vanilla ice cream FH{_HEil BRI F k%
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. SFE62 NIBIHER -

All subject to 10% service charge M -8B Zloin—IR&ES -
If you have any food allergies, please inform our staff {IE TSI EEAKE @ FSEHEBNARERS -

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