Sabatini Ristorante Italiano
—— Hong Kong ————

Chinese New Year Fireworks Tasting 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

¥R/ NERASHR oA T - BER - R R
Or

Vitello Tonnato
Slow-cooked veal loin with preserved tuna sauce and capers salad {&&4-{FHH LA AT R/K R E
Or

Uovo cotto a bassa temperatura con carciofi, salsa di provola e tartufo nero invernale

Slow cook egg served with artichoke, provola cheese sauce and winter black truffle {8 E BT - W EANZ TH REAERNE
(S hmsE¥s288 Add on HKD$288)

* kK

Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil ERFEERY T EHFIEKEZ L « Bt RES)
Or
Zuppa di astice con crema acida, crostini di pane ed Erba cipollina
Lobster soup with bread croutons J-TERE B RS

* kK

Casarecce con ragout di polpo alla siciliana

Casarecce pasta with Sicilian octopus ragout = A ifCEEECFE TE B/ UTVA

*okok

Sogliola alla mugnaia con patate e prezzemolo
Fillet of Dover sole “mugnaia” style with potatoes and parsley & RUFERR ANIECE (7 & Hvh
Or
Costoletta di maiale iberico alla milanese con insalata di rucola e pomodorini
Iberico pork chop “milanese” style with rocket salad and cherry tomato KRR YEFETE T3S HEEC K 5732 K B [E H Ay bR
Or
Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce F}EBEMNFEY B =S EME KLU T
Or

Petto d’anatra laccato con cavolo cappuccio rosso e uvetta e tartufo nero invernale

Roast duck breast served with red cabbage, raisins and winter black truffle ¥EYEHE K 4T HE3E ~ IR TFE R EXERRE
(S3H%#$488 Add on HKD$488)

* kK

Millefoglie al mango e vaniglia
Mango and vanilla Napoleon cake t=S &7
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini &XHLEERIKER

HKDS$1,480 per person

Enjoy 25% off for selected bottle Champagne, white wine and red wine

EINAEEMBESEERS58 additional winter black truffle HKD$S58 per gram

Please be advised that the menu can only be served to all guests at the table. SF&f62 NIBIHER -

All subject to 10% service charge M -8B Zloin—IR&ES -
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.
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