Sabatini Ristorante Italiano 13
Kowloon
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Forbes Premium Black Truffle Set Lunch Menu
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Uova strapazzate con capasanta scottata e tartufo nero invernale
Scrambled egg on toast with Hokkaido scallop and winter black truffle
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Fettuccine alla Gricia con carciofi e tartufo nero invernale
Home made fettuccine in Gricia sauce with artichoke and winter black truffle
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Filetto di merluzzo antartico servito con salsa al Burro e Limone
Pan-fried toothfish in butter and lemon sauce
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Costolette di agnello alla scottadito con caponata di peperoni

Australian lamb chops with bell pepper caponata
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Carrello dei dolci
Sabatini of desserts from the trolley
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Freshly brewed coffee or tea and cookies
BEnEEE K=

A1 EEEE HKS888 per person

Additional order of winter black truffle is served at HK$48 per gram.
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All prices are subject to 10% service charge. DA {8 H A h—k%E -
If you have any food allergies, please inform our staff. 2 N ¥EHEEEYEABE, © 5 EFEAEER S -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.
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Forbes Premium Black Truffle Tasting Menu
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Ricciola Marinata con uva, olio affumicato, scarola riccia e caviale
Marinated king fish served with grape, smoked oil and caviar
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Viticoltori Ponte Prosecco Conegliano Valdobbiadene DOCG Frizzante, Veneto Italy (100ml)
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Crema di carciofi con capasanta scottata, olio alla mentuccia e tartufo nero inverale
Artichoke cream soup with Hokkaido scallop, mint oil and winter black truffle
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Lobster bisque con crostini e panna acida
Lobster bisque with crutons and sour cream (Additional HK$98)
el (ShE $98)
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Agnolotti del plin alle erbe con salsa al burro e tartufo nero invernale
Plin Agnolotti stuffed with herbs in winter black truffle and butter sauce
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Fontanafredda Gavi di Gavi Stripes, Piedmont Italy (100 ml)
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Linguine ai gamberi rossi siciliani con pomodorini e prezzemolo
Linguine with Sicilian red prawns, cherry tomatoes and parsley (Additional HK$168)
AP RALR R R LS L E B A (SR $168)

Fontanafredda Gavi di Gavi Stripes, Piedmont Italy (100 ml)
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Filetto di Triglia di scoglio mediterranea con brodetto ai frutti di mare e carciofi
Pan fried mediterranean red mullet in tomato and seafood broth with artichoke
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Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy (100ml)
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Filetto di manzo Wagyu alla Rossini con fegato grasso e tartufo nero invernale
Australian Wagyu beef tenderloin Rosini with duck liver and winter black truffle
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Carpineto Chianti Classico Riserva DOCG, Tuscany Italy (100 ml)
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Gelato alla zucca e vaniglia con tartufo nero invernale

Pumpkin and vanilla ice cream with winter black truffle
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i 3% HKS1,688 per person
RTS8 HKS620 per person for wine pairing
Additional order of winter black truffle is served at HK$48 per gram.
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All prices are subject to 10% service charge. Pl {8 H S hi—Ri%# -
If you have any food allergies, please inform our staff. 21 N ¥HE A EYIE LU - 5 B AR ER 2545 -

Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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HONG KONG

Forbes Kaiseki Menu
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Appetizer # ¥
Homemade Warabi Bean Curd with Matsuba Crab Meat
Deep Fried Sakura Shrimp, Dried Cod Fish
TEREFIPEFE PRTE A

Soup 3
Sea Bream with Seaweed Clear Soup
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Sashimi 1] ¥
Red Tuna, Sliced Striped Jigk, Botan Shrimp
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Tempura % #* 2
Live Shrimp, Whiting Fish, Sweet Potato, Baby Onion
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Teppanyaki 48§ &
U.S Angus Beef S:teak served with Seasokrlal Ve‘§.etables
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RiceSet § %
Kamameshi Rice with Sea Urchin and Truffle Paste

served with Miso Soup & Pickles
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Dessert & &
Seasonal Dessert
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Special Offer 20%o0ff to enjoy a glass of the champagne per person
(original price $238 per glass)
FeuAFBARTE G (R B %$238/4 )

B & i B % HKS$S1,180 per person (& T i % HK$1,480)

If you have any food allergies, please inform our staff. MNE FETABYEESK - BEBEAXEEHEHE -
The price is subject to 10% service charge. BIN—RFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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