Sabatini Ristorante Italiano
Hong Kong

KLOOK degustation menu

Carpaccio di scampi e caviale Oscetra servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Oscetra caviar, with green apple, lemon and olive oil
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Or
Vitello Tonnato
Slow-cooked veal loin with preserved tuna sauce and capers salad {&&4FHH BLEEAGT B /K bR
Or

Insalata di astice blu con verdurine croccanti e maionese leggera all’aglio
Blue lobster salad served with crunchy vegetables and garlic mayonnaise
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(EhmsEwrs288 Add on HKD$288)
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Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil BEREEEE Y +FE@HFIK4E+ - BiTREY)
Or
Zuppa di astice con crema acida, crostini di pane ed Erba cipollina
Lobster soup with bread croutons J-TEFE B RS
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Pappardelle fatte in casa con ragu di piccione

Homemade pappardelle with pigeon ragout B R8I = A FREEl 2LA8 A
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Filetto di merluzzo atlantico scottato con verdurine di stagione e salsa al burro
Pan seared Atlantic toothfish served with seasonal vegetable and butter sauce
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Or

Cotoletta di vitello alla milanese con rucola, pomodorini e aceto balsamico
Milk fed veal cotoletta Milanese style served with rocket, cherry tomato and balsamic vinegar
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Or

Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce F}EBEMNFI =S EME KLU T
Or
Controfiletto di manzo Wagyu con tartufo nero invernale
M5 Wagyu sirloin with with winter black truffle & M5 f14-78 4B & FERIAE
(A hnA#es388 Add on HKDS388)
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Banana split alla Sabatini
Caramelized banana with vanilla ice cream and caramel T AL BIEET R L RS
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini R BLIENDKER

HKDS$1,280 per person
Enjoy 25% off for selected bottle Champagne, white wine and red wine
Please be advised that the menu can only be served to all guests at the table. SFEERZ NIBRHER -
All subject to 10% service charge D{_EAg8 H S lschn—iRiser -
If you have any food allergies, please inform our staff 1B FEHH I &MEARE @ FEBERALARERE -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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