
                  

                                                                                 
 
 
 
 
 
 
 

 
Sabatini x Petrossian Dinner Menu 

28 May 2026 

 
 
 

Tartare di gambero viola del Mediterraneo, salsa fredda di pomodori e caviale Petrossian Daurenki 
Mediterranean violet prawns tartare served with cold tomatoes sauce and Petrossian Daurenki Caviar 

地中海紫蝦他他配凍番茄醬及魚子醬 
 

*** 
 

Zuppa di asparagi bianchi con cannolicchi e caviale Petrossian Ossetra Tsar Imperial 
White asparagus soup with razor clams and Petrossian Ossetra Tsar Imperial caviar 

白蘆筍忌廉湯配蟶子皇及魚子醬 
 

*** 
 

Capunti con scampi, pomodorini e prezzemolo 

Homemade capunti with New Zealand scampi, Datterini tomatoes and parsley 
自家製意式長型貝殼粉配紐西蘭小龍蝦、車厘番茄及香草 

 
 

*** 
 

Filetti di sogliola con salsa di caviale Onyx Tsar Imperial, barbna di frate e patate 

Pan-fried Dover sole in Petrossian Ossetra Tsar Imperial caviar sauce with agretti and potatoes 
香煎法國龍脷柳配魚子醬汁、春季長鬚菜及香薯 

 
 

*** 
 

Semifeddo alle fragole con gelato alla mandorla 

Strawberry parfait with almond ice cream 
草莓芭菲配杏仁雪糕 

 

 

 

 
 

每位港幣 HK$1,788 per person 
 

20% oī for selected boƩle of sparkling wine and champagne 
指定瓶裝氣酒及香檳均可享有八折優惠 

 
 
 

All prices are subject to 10% service charge. 以上價目另加一服務費。 
If you have any food allergies, please inform our staī. 如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

Menu cannot be used in conjuncƟon with other promoƟons, discount oīers and discounted Royal Garden giŌ cards. 
此套餐不可與其他優惠或折扣及帝苑折扣禮品咭同時使用。 


