Sabatini Ristorante Italiano
Hong Kong

Antipasti
Appetizers Hi3Z

Crocchetta di granchio reale servita con insalatina mista, salsa all’'uovo e caviale Daurenki
Alaskan king crab croquette served with mixed salad, egg mayonnaise and Daurenki caviar
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 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
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Mozzarella o burrata con pomodorini, pesto di basilico e prosciutto di Parma 24 mesi
Buffalo mozzarella or burrata cheese served with 24 months Parma ham and cherry tomatoes
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Carpaccio di manzo Fassone servito con vinaigrette di tartufo nero, misticanza e Parmigiano
Fassone beef carpaccio, served with black truffle vinaigrette and parmesan cheese
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Prosciutto Iberico 48 mesi servito con melone
48 months Iberico ham served with melon
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Polpo scottato con melanzana glassata e patata dolce servito in acqua di pomodoro e olive
Grilled octopus with glazed eggplant and sweet potato served in tomato water and olives
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Trippa di vitello alla parmigiana con ceci
Veal tripe served with Roman pecorino cheese, mint and chickpeas
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Fritto di calamari all’italiana con bottarga grattugiata
Deep fried calamari Italian style with bottarga
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@ Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil

BERREREZ TR TIKFZ L - Tt REER

 Vitello tonnato
Slow cooked veal loin in preserved tuna sauce with capers
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Caviale Petrossian Daurenki Tsar Imperial con i suoi condimenti (125¢g)
Petrossian Daurenki Tsar imperial caviar served with blinis and condiments (125g)
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Zuppe
Soups %

P Minestrone di verdure tradizionale
Traditional Italian vegetables soup
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Stracciatella Romana
Beef and capon consommé with beaten egg and cheese
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2 Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons
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Paste e risotti
Pastas and Risottos E AF[# K8k

2 Linguine ai gamberi rossi siciliani
Linguine with Sicilian red prawns, cherry tomatoes and parsley
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Spaghetti neri alla chitarra con vongole e patate
Homemade black ink spaghetti ‘chitarra’ with clams and potatoes
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Tagliolini fatti in casa all’astice con pomodorini e prezzemolo
Homemade tagliolini with Boston lobster, datterini cherry tomatoes and parsley
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2 Linguine alla Sabatini
Linguine with scampi, scallops, clams and mussels “Sabatini’s original recipe”
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PRisotto ai funghi porcini
Risotto with porcini mushrooms
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Risotto al granchio reale
Alaskan king crab risotto
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Pappardelle fatte in casa con coda di bue alla Vaccinara
Homemade pappardelle in ox-tail sauce Vaccinara style

B ME ARSI E

Fusilloni ai quattro formaggi con pancetta arrottolata
Fusilloni with four cheese sauce and rolled pancetta
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2 Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout
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Secondi piatti
Main Courses F3E

> Astice alla Sabatini $1488
Oven baked Boston lobster in Sabatini style with risotto
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> Sogliola intera al forno con salsa al burro e prezzemolo servita con asparagi verdi 51388
Oven baked whole Dover sole served with parsley butter sauce and green asparagus (800 gr)
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Filetto di branzino selvatico servito con salsa puttanesca e spinaci e patata arrosto $558
Pan seared wild caught seabass fillet served with puttanesca sauce, spinach and roasted potato
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2 Ossobuco di vitello brasato al forno con risotto allo zafferano 5588
Slow braised ossobuco with saffron risotto and lemon zest
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Tagliata di manzo Wagyu servita con verdure grigliate e salsa di carne 5688
Australian Wagyu beef sirloin served with grilled vegetable and beef sauce
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Coscia di pollo in salsa Amatriciana con olive nere e purea di patata 5688
Yellow chicken leg in Amatriciana sauce with black olives and mashed potatoes
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 Agnello allo scottadito con patata fondente e salsa al vino rosso 5608
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce
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Bistecca di manzo Wagyu alla fiorentina con rosmarino ed aglio 52058
Grilled Australian Wagyu T-bone steak with garlic and rosemary
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Costoletta di vitello alla milanese con rucola e pomodorini $558
Veal Milanese with rucola and cherry tomatoes
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Guancia di manzo Wagyu brasata al Barolo con polenta grigliata al timo e limone S608
Braised Wagyu beef cheek with polenta and Barolo red wine sauce
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