Sabatini Ristorante Italiano
Hong Kong

Mother’s Day Degustation 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

FTER/ RS R LA TE - FER - SR
Or

Vitello Tonnato

Slow-cooked veal loin with preserved tuna sauce and capers salad {&& 4 HH BEEEATT B /K bR
Or

Asparagi bianchi serviti con salsa olandese e prosciutto iberico

Poached white asparagus served with Iberico ham and Hollandaise sauce 7K3& H E & HCrEDE S EEZ K BB 5 a7 s 1
(SS/3EH$288 Add on HKD$288)

* %%k

Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico

Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil ERIREEE T LTI TFIKES L - B+ RER
Or

Capasanta scottata con crema di pisellini, finferle e lardo
Pan seared scallop served with sweet peas puree, girolles mushroom and lard FREEFECHSE ~ SEHE RFEIE

kkk

Tagliolini fatti in casa all’astice e pomodorini

Homemade tagliolini with Boston lobster and cherry tomato 5 22544 EHHHATE - IERE s & B E R

%%k %k

Filetto di merluzzo atlantico scottato con verdurine di stagione e salsa al burro
Pan seared Atlantic toothfish served with seasonal vegetable and butter sauce F R FAECIGF S A+

Or

Costoletta di maiale iberico alla milanese con insalata di rucola e pomodorini

Iberico pork chop “milanese” style with rocket salad and cherry tomato SKREZYEPEETE FFEHHE K 5738 K BB H vk
Or

Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce FYEBENFEY B ESEIEE R4 T

Or

Tagliata di Manzo Wagyu con asparago alla “milanese” e salsa al tartufo nero

Wagyu sirloin “tagliata” white asparagus alla “milanese” and black truffle sauce SEVIRIZEPE SRR EE R & BAAE -
(S2/3E%$288 Add on HKD$288)

kkk

Banana split alla Sabatini

Caramelized banana with vanilla ice cream and caramel fEREE ENIEIE LT E K EEE
Or

Tiramisu’ tradizionale alla Sabatini
Sabatini signature Tiramisu Sabatini R BLIENDKER

HKD$1,480 per person
Enjoy 25% off for selected bottle Champagne, white wine and red wine
Please be advised that the menu can only be served to all guests at the table. (5 £HE N ERHER -

All subject to 10% service charge D\_F{8 H S HIN—B#E -
If you have any food allergies, please inform our staff Z1E FEH{EAEYELESE @ FEEERNABRERE -

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