Sabatini Ristorante Italiano
—— Hong Kong

Premium Degustation Menu

Carpaccio di scampi e caviale Daurenki servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Daurenki caviar, with green apple, lemon and olive oil
FTER/NRIRASE R EL AT - HER - SRR
Or
Vitello tonnato
Slow cooked veal loin in preserved tuna sauce with cappers
EESFER IEERT oK
Or
Crocchetta di granchio reale servita con insalatina mista, salsa all’'uovo e caviale Oscetra
Alaskan king crab croquette served with mixed salad, egg mayonnaise and Ossetra caviar
TR SRR RSO SEE - ERERATE
(A58 $288 Add on HKD$288)

* %%k

Minestrone di verdure tradizionale
Traditional Italian vegetables soup SRS
Or
Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons FElRES
(703 %E$98 Add on HKD$98)

kkk

Pappardelle fatte in casa con coda di bue alla Vaccinara
Homemade pappardelle in ox-tail sauce Vaccinara style B R8I E AFFEEECE SR BER
Or
Fettuccine fatte in casa al ragu di granchio reale servito con ricci di mare
Homemade fettuccine served with Alaskan king crab ragout and sea urchin B SR8 A RE5E A el h R N & 7528 A K e
(S2/3EH$188 Add on HKD $188)

* %%k

Filetto di branzino selvatico servito con salsa puttanesca e spinaci e patata arrosto
Wild caught seabass fillet served with puttanesca sauce, spinach and roasted potato FR(EF A SE AR FtRANImiEE - S ERIRE
Or
Coscia di pollo in salsa Amatriciana con olive nere e purea di patata
Yellow chicken leg in Amatriciana sauce with black olives and mashed potatoes E;HEERRACEAERNT - BffERER

Or

Agnello allo scottadito con patata fondente e salsa al vino rosso

Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce HEEMNEI IL =S EE KL

Or

Controfiletto di manzo Wagyu con pisellini e purea di aglio nero

M6 Wagyu sirloin served with sweet peas and black garlic puree M6 1475 4 0 B K BHi)E
(2 j13E#8$288 Add on HKD$288)

kkk

Shrisolona alle pere con gelato al cioccolato
Pear tart served with chocolate ice cream FL R4 1T FE
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini sighature Tiramisu Sabatini £&ZHERH KRR

HKD$1,380 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. 62 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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