Sabatini Ristorante Italiano
Kowloon

Father’s Day Brunch QEER48

~H

Appetizers & Sou
Traditional Italian appetizers

A B AR B
Soup of the day 5 H &5 %

Special course FRIZER*

Pan seared Hokkaido scallop with lemon sauce and smoked herring caviar
AL B FROESIR T A 8 T8

Scrambled eggs with black truffle on toast By BN ESL T
Charcoal grilled Italian pork sausage ~ snapper ~ squid ~ chicken breast

REEAFFEATHS « filf - B - By
Pasta and risotto = A Ky & e *

it e

Mushrooms risotto BELE e A FEk

&
Pasta of the day & H =& A K%
Or

Homemade tagliolini with blue lobster, cherry tomatoes and parsley (Additional HK$288)
H R84 AN EERE N - HERA R EE (SR $288)

Main courses F 32*
(Select one of the choices T H. h—IF)
Fillet of salmon in crust of herbs in white wine and capers sauce
AL = S AT R BB AT
Or
Pan-fried Canadian pork chop with herbs sauce

BRUMERFEY B &=

Or
Grilled Australian lamb chops with bell pepper caponata
PUBDM=F 2R B har EH A
Or
Grilled Australian Wagyu M5 sirloin with seasonal vegetables and black truffle (Additional HK$388)
FIETUI M5 FI4-PE 4O S5 K R AATE (ShnE% $388)
Dessert iH

Sabatini signature desserts 5 Bl i

BN SALE# HKS888 per person
=F+—/NEFALER HKS621 per child aged 3 to 11
Included one glass of fruit juice (orange, grapefruit or guava) HE—FEH(FRE ~ PEiEEE A1)
Brunch free flow package EFBiEEX (11:30am — 2:30pm)
Prosecco, white wine, red wine and fruit juice T AFIFLHE ~ 7 ~ 4008 & E
A 3E%E HKS$218 per person

Prices are subject to 10% service charge. A I1—ARFS 2,
*QOne standard portion of food will be served to table for each guest. FENLEI% 7] 5 H — 45 & 5=,

If you have any food allergies, please inform our staff. 2[4 BB A4 B A MURK, 75 E 152 BLACER BEIE B FHRE,




