Sabatini Ristorante Italiano
Kowloon

Blue Lobster and Black Truffle Seasonal Tasting Menu
ERiE N BINBEER

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 B B F A0 R 24 {18 F ME R B K R

Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)

Or B,
Insalata di astice blu al pomodoro con cipolla rossa, pesca e limone
Blue lobster salad with tomatoes, red onion, peach and lemon dressing (Additional HK$288)
SRR DERECE A ~ 4D - BU ST (Sinkk: $288)

Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)

Or 5
Uova strapazzate al tartufo nero su crostone di pane con capasanta di Hokkaido
Scrambled egg on toast with black truffle and Hokkaido scallop (Additional HK$188)
VPR 2 LRCILERER T I RAARE (ShnE% $188)

Viticoltori Ponte DOCG, Conegiano Valdobbiadene Prosecco Superiore Brut, Vent, Italy (100ml)

%k k k
Zuppa di verdure
Traditional vegetable soup {4 &5 555
Or 5
Bisque di astice blu con crostini e panna acida

Blue lobster bisque with croutons and sour cream EEFE IR S (Additional =& HKS98)

* %k %k
Pici fatti in casa al ragu di piccione con tartufo nero australiano
Homemade Pici with pigeon ragout and Australian black truffle 5 52 BUFE AR & 48 A KRN RN FE
Jaiet Langhe Favorita DOC, Piedmont, Italy (100ml)

Or B,

Tagliolini fatti in casa all’astice blu con pomodorini e prezzemolo
Homemade tagliolini with blue lobster, cherry tomatoes and parsley (Additional HK$288)
EI R B4 FR RO BE FE N - RO (S hnsE% $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 Z5 R A B FE RIS &5 588 & 181
Banfi San Angelo, Pinot Grigio, Tuscany, Italy (100ml)

Or B
Quaglia alla griglia con salsa alle erbe e caponata di verdure
Grilled quail served with vegetable caponata and herbs sauce [F/EZHEZE AIECE ZESE B HELT
Castell’in Villa, Chianti Classico, DOCG, Tuscany, llaly (100ml
Or B
Filetto di manzo Wagyu alla Rossini con fegato grasso e tartufo nero australiano
Australian Wagyu beef tenderloin rossini with duck liver and Australian black truffle
SEONAIHIECHSFT RN EEFARE (Additional ¥ HK$S388)

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

%k %k %k

Carrello dei dolci
Selection of dessert from the trolley 555

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

All prices are subject to 10% service charge based on the original price. I _F{EH S in—iREE (MEESE) -
If you have any food allergies, please inform our staff. #1E N ¥EHE(A[ &Y A HBURL » 55 E PR EL AR BERL 2 4% -
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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