Antipasti

Caviale iraniano Beluga con i suoi condimenti e blinis (50gr)
Iranian Beluga caviar with condiments and blinis (50g)

e R AR TS IO OR L NE 8 (50 72)
$4,888

( 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
W/ NERAE MR R TE - FRER - R R
$688

Ovetto poche’ con finferle, salsa di Montasio e tartufo nero australiano
Slow cooked egg with girolles mushroom, Montasio cheese sauce and Australian black truffle
SEEEMEHE - SEERS TE RN EMRE
$588

Mozzarella o la burrata con pomodorini, pesto di basilico e prosciutto di Parma 24 mesi
Buffalo mozzarella or burrata cheese served with 24 months Parma ham and cherry tomatoes

K¢%tﬁﬁﬁ%ﬁiﬁ%ﬁ%ﬁ%%%%&i@%ﬁ@%
398

@ Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil

FAREREZ TR TFIKFZL - it KEES
$308

 Trippa di vitello alla parmigiana con ceci
Classic veal tripe parmigiana style with chickpeas

Bt REE
$348

Prosciutto Iberico 48 mesi servito con melone
Iberico ham 48 months with fresh melon

48 flE H PEHET B K BRAC R
$698

& Vitello Tonnato
Slow cooked veal loin with preserved tuna sauce and capers

BEATFHER ICEEAT RoKHN
$448

Zuppe

@ Minestrone di verdure tradizionale
Traditional Italian vegetables soup
GBS
$188

Stracciatella Romana
(> Beef and capon consommé with beaten egg and cheese
BB ARERS
$198

Zuppa di astice blu con crema acida, crostini di pane ed Erba cipollina
Blue lobster soup with bread croutons
EREIRRS
$308

All prices are subject to 10% service charge
M EE B S —iR s -
If you have any food allergies, please inform our staff
M TEHEEIRELESR - FEFENARERS -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. & IR& RS 8 SRR SRS 4 8 -



Paste e risotti

( Cavatelli fatti in casa ai gamberi rossi siciliani
Homemade cavatelli with Sicilian red prawns, cherry tomatoes and parsley
B R 3 BRI B rarE AT B E T
$688

 Linguine alla Sabatini
Linguine with scampi, scallops, clams and mussels “Sabatini’s original recipe”
HEEAM REMEER - FO ~ /MNER ~ FF K&t
$548

@ Trofie al pesto di basilico con fagiolini e patate
Trofie pasta with homemade pesto, green beans and potatoes
RENIEXHNEES - FENEF
$398

Spaghetti alle vongole veraci
Spaghetti with clams, garlic and parsley
BRI R AH
$498

Tagliolini all’astice blu con pomodorini e prezzemolo
Homemade tagliolini with blue lobster, cherry tomatoes and parsley
B X 8 EMEC R SR E T
$728

Tonnarelli paglia e fieno alla Romana
Homemade tonnarelli pasta with mushrooms, green peas and Parma ham in light cream sauce
BERBEMIEL - B - RS KBRER =T
$448

& Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout
H REGH B ACH R E 4 hais A
$468

Tagliatelle fatte in casa con finferle e tartufo nero australiano
Homemade tagliatelle with girolles mushroom and Australian winter black truffle
BHRURRECRNE - BRI RIAE
$588

@ Risotto ai funghi porcini
Risotto with porcini mushrooms
FHEREAFIR
$438

@ Cannelloni fatti in casa ripieni con ricotta e spinaci
Homemade cannelloni filled with ricotta cheese and spinach
SR Swiwilk it SR b
$398

All prices are subject to 10% service charge
M EE B S —iR s -
If you have any food allergies, please inform our staff
M TEHEEIRELESR - FEFENARERS -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. & IR& RS 8 SRR SRS 4 8 -



Secondi piatti

( Astice blu alla Sabatini
Oven baked Blue lobster in Sabatini style with risotto
H R EYREERE IR R AR
$1,688

Alfonsino in salsa di pesce con zucchine trifolate
Kinmedai fish with seafood jus and zucchini trifoliate
A= =N =PlIY &= s
$768

& Filetto di branzino selvatico al forno con patate, olive e pomodorini
Oven baked fillet of wild seabass with cherry tomatoes, black olives and potatoes
B RS aR A IC R EEN - AEEREE
$558

Costoletta di vitello alla milanese con rucola selvatica
Milk fed veal Milanese with rucola and cherry tomato salad
RN EAAF Y\ B K S S E HFhh D
S558

Ossobuco di vitello con risotto allo zafferano
Braised veal ossobuco with saffron risotto
BUEHFRECELLICREAFIR
$578

Bistecca di manzo Wagyu alla fiorentina con rosmarino ed aglio
Grilled Australian Wagyu T-bone steak with garlic and rosemary
BIEBONN4 T B\ Em AT
$2,158

& Agnello alla scottadito con millefoglie di patate alle erbe e salsa al vino rosso
Grilled Australian lamb chops with potatoes millefoglie and red wine sauce
BEENEY T BEE RALE
$638

Guancia di manzo Wagyu brasata al Barolo con polenta grigliata al timo e limone
Braised Wagyu beef cheek with polenta and Barolo red wine sauce
BRI B TR B R AL
$638

Filetto di Wagyu M5 alla Rossini con tarfufo nero invernale australiano
M5 Wagyu beef tenderloin “Rossini”, with Australian winter black truffle
BRUMS FF4 IR D BN A TR RIAER
$888

@ Verdure grigliate con porcini saltati e condimento al balsamico invecchiato
Grilled bell pepper, eggplant and zucchini with sautéed porcini and aged balsamico dressing

FIBERE ~ 10T~ BB BT E R RS
$328

All prices are subject to 10% service charge
M EE B S —iR s -
If you have any food allergies, please inform our staff
M TEHEEIRELESR - FEFENARERS -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. & IR& RS 8 SRR SRS 4 8 -



