Sabatini Ristorante Italiano
Kowloon

National Day Firework Dinner Menu

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 RO i K 24 {18 H fE R R K R
Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Veneto, Italy (100ml)
Or &,
Polpo e capasanta scottati con peperoni e uova di luccio affumicate
Pan-fried octopus and scallop with bell peppers and pike roe dressing
EHAYUNA - T PSSR AT
Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Veneto, Italy (100ml)
Or B,

Crocchette di granchio su mayonese al rafano, prezzemolo e capperi
Deep-fried Alaskan king crab croquettes with horseradish, parsley and caper mayonnaise (Additional HK$288)
YERT R hoay ERESHEC BRI ~ &7 - KIIE S (Shnkke $288)

Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Veneto, Italy (100ml)
% %k %k
Zuppa di verdure
Traditional vegetable soup {EH4 B k25
Or B,

Bisque di astice con crostini e panna acida
Boston lobster bisque with croutons and sour cream FEiR S (Additional Zj&# HKS98)

* %k %k
Cavatelli fatti in casa con granchio, asparagi verdi e ricci di mare
Homemade cavatelli with Alaskan king crab meat, green asparagus and sea urchin
H 2 B Fn B PR s AR R ~ H e RoEhE
Jaiet Langhe Favorita DOC, Piedmont, Italy (100ml)

Or 5
Tagliolini fatti in casa all’astice con pomodorini e prezzemolo
Homemade tagliolini with Boston lobster, cherry tomatoes and parsley (Additional HK$288)
RS EECRE Y - HEE L E T (Sl $288)

Jaiet Langhe Favorita DOC, Piedmont, Italy (100ml)

% %k %k
Filetti di sogliola con salsa al Pinot Grigio e asparagi verdi
Fillet of Dover sole with green asparagus in Pinot Grigio sauce FHI A FERIMIEC S 8247 b 21
Banfi San Angelo, Pinot Grigio, Tuscany, Italy (100ml)

Or B,

Costolette di agnello alla Cacciatora romana con peperoni gratinati al forno
Grilled Australian lamb chops Cacciatora Romana style with gratinated bell peppers
SN F LA B UG S S EH
Castell’in Villa, Chianti Classico, DOCG, Tuscany, Italy (100ml)

Or B,

Filetto di manzo Wagyu alla Rossini con fegato grasso e tartufo nero
Australian Wagyu beef tenderloin Rossini style with duck liver and black truffle sauce
SEONFIA-AIEC RTRSHT B B FAFE T (Additional S5 HKS388)

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

% %k %k
Carrello dei dolci
Selection of desserts from the trolley f&#5EEH

R {4 Air % Original Price HK$1,680 per person
BEESAr % Special Price HK$1,380 per person
LHAC B4 3% HKS380 per person for wine pairing

All prices are subject to 10% service charge based on the original price. . [-{& H 5 hi— %% (MUSEESHE) -
If you have any food allergies, please inform our staff. 414 FEHERIEYEA IR - 55 E SR BER 215K -
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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