Sabatini Ristorante Italiano
Hong Kong

Premium Degustation Menu

Caviale Amur Schrenkii servito con Blinis (10g)
Amur Schrenkii caviar served with blinis(10g)
RHR TSR0/ NERHRH (10 72) (531#%$198 Add on HKD$198)
ePQLIO0.F o
Carpaccio di scampi e caviale Daurenki servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Daurenki caviar, with green apple, lemon and olive oil
FTEE/ R AEH R F AT - BFER - SR
Or
Vitello tonnato
Slow cooked veal loin in preserved tuna sauce with cappers
EESFHA IER AT BoK AN
Or
Ovetto cotto a bassa temperatura servito con funghi porcini, salsa di Parmigiano e tartufo bianco d’Alba
Slow cooked egg served with porcini mushroom, Parmesan cheese sauce and Alba white truffle

BRERATE - EREZHERMEE SR8 (551175588 Add on HKDS$588)

%%k %k

Minestrone di verdure tradizionale
Traditional Italian vegetables soup {EH4ZEEES
Or
Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons FEMEES: (52 13 ¥#$98 Add on HKDS$98)

* %%k

Pappardelle fatte in casa con coda di bue alla Vaccinara
Homemade pappardelle in ox-tail sauce Vaccinara style B R8I E AFFEEECE S B4R
Or
Tagliolini fatti in casa al tartufo bianco d’Alba

Homemade tagliolini served with Alba white truffle 5 Z2&4 R 8 E QAR (S hn3&# 588 Add on HKD $588)

*kk

Filetto di branzino selvatico servito con salsa puttanesca e spinaci e patata arrosto
Wild caught seabass fillet served with puttanesca sauce, spinach and roasted potato FRTE? 4 fE A A E IR AlfEE - RS
Or
Coscia di pollo in salsa Amatriciana con olive nere e purea di patata
Yellow chicken leg in Amatriciana sauce with black olives and mashed potatoes &;HEEBRACEAOE AT -« A0S 2
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce HEEMNEI IL =S EE KL
Or
Vitello da latte servito con spugnole, crema di pastinaca e tartufo bianco d’Alba
Slow cooked veal loin served with morels mushroom, parsnip and Alba white truffle JEZ4FHIECEILE ~ B EE R EE SRS
(S5 inEM$588 Add on HKD$588)

*kk

Semifreddo alle nocciole piemontesi e caramello salato
Piedmont hazelnut semifreddo served with salted caramel JSESENEE AR B TFEREER:
Or
Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini &% HLEEH &R
HKD$1,380 per person

Enjoy 32% off for selected bottles of Champagne, white and red wines

HEhEE A EE T #$188 additional Alba white truffle HKD$188 per gram
Please be advised that the menu can only be served to all guests at the table. SFE62 B HER -
All subject to 10% service charge PX_E{& H S lchn—R#sE -

If you have any food allergies, please inform our staff {IE TSI EEAKE @ FSEHEBNARERS -

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

BREE AR AT S A R ST R e SRR s (RIS G
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong F¥iEE R 8 SREIERSRTLFE 4 18



Sabatini Ristorante Italiano
Hong Kong

Seasonal Tasting Menu

Caviale Amur Schrenkii servito con Blinis (10g)
Amur Schrenkii caviar served with blinis(10g)

R Fa T T/ NESHESE (10 5E) (55175 %$198 Add on HKD$198)
eNNQRL IO
Stuzzichino di benvenuto
Amuse Bouche
BRU/NE

%%k *

Battuta di scampi servita con caviale Daurenki ed insalatina mista
New Zealand langoustine tartare served with Daurenki caviar and mixed greens

HrPE B/ N ERA AL T RS

Bellavista Franciacorta Alam Assemblage 1 Brut N.V. (100ml)

%k ¥

Uovo cotto a bassa temperatura con porcini, salsa di Parmigiano e tartufo bianco d’Alba
Slow cook egg served with porcini mushroom, parmesan sauce and Alba white truffle

REEFTE - EREZLERTEEORE

Poggio Al Tesoro Vermentino 2024(100ml)

% %k *

Zuppa di astice
Boston lobster bisque

FEIRRS
% %k *

Tagliolini fatti in casa al tartufo bianco d’Alba
Homemade tagliolini with Alba white truffle

HZRUEEERCMEEOME

Domaine Billaud Simon Chablis ler Cru Les Vaillons 2023(100ml)

%k ¥

Vitello da latte servito con spugnole, crema di pastinaca e tartufo bianco d’Alba
Slow cooked veal loin served with morels mushroom, parsnip and Alba white truffle

RIS - PIRER T EE SRS

Luigi Pira Barolo Serralunga 2021(100ml)
% %k %k

Semifreddo alle nocciole piemontesi e caramello salato
Piedmont hazelnut semifreddo served with salted caramel

BEEREE AR TERER

Castello Di Meleto Vin San to Del Chianti 2012 (50ml)

%k ¥

Piccola pasticceria
Homemade petits fours

B RBEHRE
Coffee or tea IIFEERZS

417 7% HKDS2,288 per person
RO #E % HKD$780 per person for wine pairing
O A B &R s188 additional Alba white truffle HKD$188 per gram

Enjoy 32% off for selected bottles of Champagne, white and red wines

Please be advised that the menu can only be served to all guests at the table. 5282 NIBEN TR -
All subject to 10% service charge I\ {8 H S lchi—iRsEs -
If you have any food allergies, please inform our staff {IE FEHEA AL  HEFEIARERE -

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

BREE AR AT S A R ST R e SRR s (RIS G
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