Weekends & Holidays Brunch #>K & HE4&

Appetizers & Soup FEE K735
Traditional Italian appetizers
B4R ARH 5 BhaE
Soup of the day
FBHBSIEEE
Special course B FI5E=*
10g Sturgeon caviar f& 1% (10 57%)
Live Station BJ33=:/

Piedmont Fassone beef tartare = A4 2 At
Scrambled eggs with black truffle on toast FfAEE I E S+
Charcoal grilled Italian pork sausage ~ snapper ~ squid ~ Canadian pork loin
RBERAFIFEAER ~ S ~ SR~ i RF5E
Pasta and risotto B AXF[# K k>

Risotto with chopped seafood and tomato

TR RAIER
&

Rigatoni with mushrooms, sausage and black truffle
B BCEESS « 54 ARG S R IRER
Or
Homemade tagliolini with blue lobster, chili and Datterini cherry tomato sauce
H R B EE A B BE i R BR R At 1
(Additional HK$258 S ji5&%5 $258)
Main courses E3*
(Select one of the choices T {2 H th—7T5)
Pan-fried toothfish fillet with butter and lemon sauce
FEHF flc AR+
Slow-cooked veal loin with mushroom cream sauce
SR RERIFEEISY Iay
Roasted rack of lamb with herbs and gravy
e S SN
Wagyu M5 sirloin with Australian black truffle (Additional HK$328)
JEOM M5 FI4-75 S B0 BN BAAEE (SSInHE%E $328)

Dessert &

Sabatini signature desserts
H B

RN HK$838 per person

=2 +—/NESFAER HK$586 per child aged 3 to 11
Included one glass of fruit juice (orange, grapefruit or guava) fl3E— 5+ (FE ~ TEMEE GIE)

Prices are subject to 10% service charge. 55— AR #52Es -
*One standard portion of food will be served to table for each guest. S{irEER 7T H— {4 EER,
If you have any food allergies, please inform our staff. 21 F¥EHTAI &R » 55 B AR ER S -



Premium Degustation Menu

HEEER

Insalata di abalone con asparagi, patate, limone e caviale
Abalone and asparagus salad with potato, Oscietra caviar and lemon dressing
fife ~ EEVERECEAT  FrA A T R
Prosecco DOCG, Conegliano Valdobbiadene, Veneto, Italy (100ml)

Or =
Bisque di astice blu con crema acida ed erba cipollina
Blue lobster bisque with croutons and chives (Additional HK$180)
ERERRS (IsEE$180)
Prosecco DOCG, Conegliano Valdobbiadene, Veneto, Italy (100ml)

*k*k

Mezze maniche alla toscana
Mezze maniche, Italian sausage and cherry tomatoes sauc
o A B ARG TR B B 2 i+
Fontanafredda, Gavi di Gavi, Stripes, Piedmont, Italy (100ml)

Or =

Tagliolini all’astice blu leggermente piccanti con pomodorini
Homemade tagliolini with blue lobster, chili and Datterini cherry tomato sauce (Additional HK$258)

5% 4 FEH T A R R R A T (SN $258)
Fontanafredda, Gavi di Gavi, Stripes, Piedmont, Italy (100ml)

***x

Merluzzo in salsa al burro e limone
Pan-fried toothfish fillet with butter and lemon sauce
BRI fC A s+
Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy (100ml)

Or =

Costolette d’agnello alla scottadito, timo, limone e millefoglie di patate
Charcoal grilled lamb chops with thyme, lemon and potato mille-feuille
BERMNEYBCEE - SEATEEE
Fantini, Edizione 21, Abruzzo, Italy (100ml)

*k*k

Carrello dei dolci
Selection of desserts from the trolley
e

[EfE S &% Original Price HK$1,480 per person

BEEESr % Special Price HK$1,180 per person
SHECE S A% HK$380 per person for wine pairing

All prices are subject to 10% service charge.._ {8 H S h1—iRIEE: -
If you have any food allergies, please inform our staff. 1% NEHERIEYIFEABE @ 5 E A EER 2545
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.

LB A T LRt 8 R BT R A S TS Al (R Y -



