Antipasti

Insalata di polpo con patate, olive taggiasche e fagiolini su sfoglia croccanate
Octopus salad with potato, taggiasca olives and green beans served on warm puff pastry
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2 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
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Prosciutto Iberico 48 mesi servito con melone
Iberico ham 48 months with fresh melon
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$698

Carpaccio di Fassone servito con scaglie di Parmigiano, asparagi bianchi e vingrette di tartufo nero
Fassone beef carpaccio with parmesan, white asparagus and homemade black truffle vinigrette
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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
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@ Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil
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Asparagi bianchi serviti con salsa olandese e prosciutto iberico
Poached white asparagus served with Iberico ham and Hollandaise sauce
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Trippa di vitello alla parmigiana con ceci
Stewed veal tripe ‘Parmigiana style’ with chick peas
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$388

> Vitello Tonnato
Slow cooked veal loin with preserved tuna sauce and capers
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$448
Zuppe

@ Minestrone di verdure tradizionale
Traditional Italian vegetables soup
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$188

2 Stracciatella Romana
Beef and capon consommé with beaten egg and cheese
BAEMESAREES
$198

Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons
B EREERS
$288

All prices are subject to 10% service charge
M EE B S — iR -
If you have any food allergies, please inform our staff
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Paste e risotti

 Linguine ai gamberi rossi siciliani
Linguine with Sicilian red prawns, cherry tomatoes and parsley
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$688

Tagliolini fatti in casa all’astice con pomodorini e prezzemolo
Homemade Tagliolini with Boston lobster, datterini cherry tomatoes and parsley
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Spaghetti alle vongole veraci
Spaghetti with clams, garlic and parsley
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$498

2 Linguine alla Sabatini
Linguine with scampi, scallops, clams and mussels “Sabatini’s original recipe”
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$548

Pappardelle fatte in casa con coda di bue alla Vaccinara
Homemade pappardelle in ox-tail sauce Vaccinara style
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Tonnarelli paglia e fieno alla Romana
Homemade tonnarelli pasta with mushrooms, green peas and Parma ham in light cream sauce
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$448

< Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout
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Mezze maniche gratinate agli asparagi bianchi, lardo di colonnata e pane alle erbe (per due persone)
Gratinated mezze maniche with white asparagus, herbs and lard of Colonnata breadcrumbs
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(Wifiz FH for two people)
$688

Risotto agli asparagi bianchi e bottarga
White asparagus risotto with bottarga
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$488

@ Agnolotti del plin ripieni alle erbe in salsa al burro con asparagi bianchi
Plin Ravioli with white asparagus, herbs and butter sauce
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$538

All prices are subject to 10% service charge
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If you have any food allergies, please inform our staff
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Secondi piatti

2 Astice alla Sabatini
Oven baked Boston lobster in Sabatini style with risotto
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$1,588

Sogliola alla mugnaia con asparagi bianchi, patate e prezzemolo
Fillet of Dover sole “mugnaia” style with white asparagus, potatoes and parsley
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$748

Filetto di branzino selvatico alla puttanesca
Pan seared wild caught seabass in puttanesca sauce
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$558

Quaglia servite con puree di patate, pisellini, barba di frate la sua salsa
Quail served with mashed potato, sweet peas, agretti and quail jus
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$588

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

 Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and Barolo wine sauce
BEENFY B TEEERLLET
$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
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$638

Ossobuco di vitello brasato al forno con risotto allo zafferano
Slow braised ossobuco with saffron risotto and gremolata
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$588

Filetto di manzo Wagyu con salsa al tartufo nero e asparago alla “milanese”
Australian Wagyu beef tenderloin with black truffle sauce and white asparagus “milanese”
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$888

All prices are subject to 10% service charge
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