IFC Sabatini Lunch

Antipasti or SoupHSEECS
(Select one of the choices E]#fEHE H1—IH)

Selections of Antipasti B AFI| H BHEEAS

Daily soup & HE& %

Slow cooked egg, with girolles mushroom, parmesan sauce and winter black truffle (Additional HK$188)

EERBRELIHE - DEEZHERBENEBRE CSInAERES188)

Pan seared blue lobster with summer greens salad and catalana dressing (Additional HK$248)

RN E H RS A RIS ETEH GIA%$248)

Fkkk

Pasta or Risotto = AF[HHsk = A FIER
(Select one of the choices GJiEfEH f1—I5)

Risotto with gorgonzola cheese, pear and sausage B AFIERAECE FMERIE S 1+ - EREBEAFTE
Daily pasta I& HE AFI5E

Homemade tagliatelle with girolles mushroom and Australian winter black truffle (Additional HK$188)

BFRMRALENE - SSEERZ T8 BN RINE GShE%$188)

Home made Strozzapreti with blue lobster, cherry tomato and parsley (Additional HK$248)

BRETHOTCERE - EEFMMEE GIIIEH$248)

Fkokkk

Main course F3g
(Select one of the choices b i#fEH f1—I15)

Pan-fried Tuna steak in “marinara” sauce with capers and olives HFRIEEAVELERFZMME « KN E
Roasted lamb rack with herbs sauce JEXE I HEIE

Wagyu beef sirloin with seasonal vegetables and winter black truffle sauce (Additional HK$328)

PR ECRF ST R S FRMEE T (G InA&R$328)

Fkkkk

DessertiiH i

Selections of dessert ¥&#EHH

Kok k
Coffee or TeallIEEiZE

Antipasto or soup, main course or pasta and dessert RUSEEE, B AFME T3 (T8 —) EhR HK$588

Antipasto or soup, pasta, main course and dessert RUSEEGE, BAKSE, 3 MEhT HK$688

Sparkling Tea 200ml (Jasmine, Darjeeling or Hojicha) $108

All subject to 10% service charge DL F {8 H SHUhi—R & -
If you have any food allergies, please inform our staff 414 N¥EHT{A &Y 4= U - 55 BRI AR ER 2 -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong FHEPIRERIf 8 SREIESRI OIS 4 18



IFC Sabatini Lunch

Antipasti or SoupHSEECS
(Select one of the choices E]#fEHE H1—IH)

Selections of Antipasti B AFI| H BHEEAS

Daily soup B HES

Slow cooked egg, with girolles mushroom, parmesan sauce and winter black truffle (Additional HK$188)

EERBRELIHE - DEEZHERBENEBRE CSInAERES188)

Pan seared blue lobster with summer greens salad and catalana dressing (Additional HK$248)

RN E H RS A RIS ETEH GIA%$248)

Fkkk

Pasta or Risotto = X FI[FAEE A FIER
(Select one of the choices bJ#FfEH th—JF)

Risotto with nduja, sausage and leek BAFIERECHKER - BAFE R E
Daily pasta & H & A%

Homemade tagliatelle with girolles mushroom and Australian winter black truffle (Additional HK$188)
BEXRMREICEHE - SHETERZ L8 RN BIAE (ShEE$188)
Home made Strozzapreti with blue lobster, cherry tomato and parsley (Additional HK$248)

BRETHOTERE - EEFMMEE GIIIEH$248)

Fkkkk

Main course F3g
(Select one of the choices b ##fEH f1—I15)

Pan-fried New Zealand King Salmon fish with seasonal vegetables and green herbs sauce FRIAATE R B = X ARG SHRER EEE

Braised U.S short rib with red wine sauce and mashed potato &&ER4-ihABCLLE T R ZEH

Wagyu beef sirloin with seasonal vegetables and winter black truffle sauce (Additional HK$328)

AP R RO ST R S FRIMEE T (GoInA&R$328)

skokokskok

DessertiiH i

Selections of dessert ¥&#EHH

sokkokok
Coffee or TeallIEEiZE

Antipasto or soup, main course or pasta and dessert RUSEEE, B AFME T3 (T8 —) EhR HK$588

Antipasto or soup, pasta, main course and dessert USRS, BAKEE, F3E Kt HK$688

Sparkling Tea 200ml (Jasmine, Darjeeling or Hojicha) $108

All subject to 10% service charge DL F {8 H SHUhi—R & -
If you have any food allergies, please inform our staff 414 N¥EHT{A &Y 4= U - 55 BRI AR ER 2 -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong FHEPIRERIf 8 SREIESRI OIS 4 18



IFC Sabatini Lunch

Antipasti or SoupHSEECS
(Select one of the choices GJi%}fEH H1—IF)

Selections of Antipasti & AF| 5 BhE%

Daily soup EHE&%E

Slow cooked egg, with girolles mushroom, parmesan sauce and winter black truffle (Additional HK$188)

BERENENE - CREZ LERENBIAE GSIIERES188)

Pan seared blue lobster with summer greens salad and catalana dressing (Additional HK$248)

RAGRIRACE H RS i B IRE BRI T (G %$248)

Fkkk

Pasta or Risotto = AFIEHER = A FIR
(Select one of the choices T 3% fEH: Hf1—I15)

Saffron risotto with veal sauce HBALIER AFIGRACAAF T
Daily pasta & H & A%

Homemade tagliatelle with girolles mushroom and Australian winter black truffle (Additional HK$188)

BRMRELINE - SEERRZ TERRNEIAE SSHE%$188)

Home made Strozzapreti with blue lobster, cherry tomato and parsley (Additional HKS248)

BRHFHNECERE - EEFMNETE GIIIAEH$248)

Fkkkk

Main course 3¢
(Select one of the choices TJiEfEH H1—IF)

Pan-fried tooth fish with seasonal vegetables and lemon sauce FR{F A ECIF S 55E BT

Slow cook veal loin with peas and mushroom and veal jus JEE4IAHIECE S ~ B R FAH

Wagyu beef sirloin with seasonal vegetables and winter black truffle sauce (Additional HK$328)

MFFER IR SHER A FRMET (ShE#E$328)

skokokskok

Desserti

Selections of dessert ¥&3EEH i

skokokskk

Coffee or TeallIEEZ 2%

Antipasto or soup, main course or pasta and dessert RUSEEE, BAFMEE, 3 (T8 —) kil HK$588
Antipasto or soup, pasta, main course and dessert USRS, BN, F3E Kt HKS$688

Sparkling Tea 200ml (Jasmine, Darjeeling or Hojicha) $108

All subject to 10% service charge DL F {8 H SHUhi—R & -
If you have any food allergies, please inform our staff 414 N¥EHT{A &Y 4= U - 55 BRI AR ER 2 -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong FHEPIRERIf 8 SREIESRI OIS 4 18



