Verdure sottaceto 800
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Homemade pickled vegetables

Insalata mista con prosciutto 2000
EANLEAR)VT VIV IRYTX
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Italian mixed salad with prosciutto

Trippa alla Fiorentina 2400
FU YANEHWATATED F = b EAS
Trippa and white beans stewed

in tomato. Tuscan Style

Insalsata caprese 2400
TN—=V < bEEYYVFTLTIF—RD
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Fruit tomato and mozzarella cheese
caprese with wild arugula

Penne all’arrabbiata 1800
FHRO AT b2 b =D
RYAVH—=T TIET =X

Spicy tomato sauce penne

Linguine alla crema di pomodoro 2500
con cozze e zucchini
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Linguine with mussels, clams, zucchini
and tomato cream sauce

Spaghetti alla bolognese 2600
FRE&EEL LT o R e £ —+¢
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Three kinds of beans and meat sauce
spaghetti, Bologna style

Antipasto / Hi¥

Patate fritte 1400
CLeBnbD7Y v b
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French fries

Prosciutto spagnolo 2200
AR VRN NIRRT — )
Spanish ham "Hamon serrano”

Frittura di pesce 2400
trxEND7Y v b
Deep fried seafood
Affettato misto 2800

sy 7 I3EREDY
Assortment of prosciutto and salami

Pasta | »~x %

Spaghetti all’amatriciana 2000
Ny Frzy X EH, P bV —AD
ANT T AT ) F v —F
Spaghetti with pancetta, onion

and tomato sauce

Spaghetti con seppie e cavolo 2600
THIAEF YRV, ATAID
NV Y F =) AT T4

Spaghetti garlic oil and chilli

with squid, cabbage and botargo

Penne al gorgonzola con carciofi 2800
T—=74Fa—2LINID
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Penne rigate with artichoke

and walnut gorgonzola cream

Menu ala Carta /| 7T Hhi b

Formaggi misti 2000~
F— R DB (WEER Ly 7ETHRALE )
Assorted cheese

(3 kinds.Please ask our staff for today's cheese)

Asparagi alla bismarck 2200
7 =T ANGHALIE EREE D
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Asparagus with Parmesan cheese

and soft-boiled egg “Bismarck-style”

Pesce crudo del giorno 2400
DNy F 3
TAATL Y Y =R

Fresh fish carpaccio with vinaigrette

Antipasto misto del giorno 3500
v x 7 BT T ORIRKADE 112 2000
Chef recommended assorted appetizer

Primo Piatto / 7VEv 7y b

Spaghetti alla carbonara 2300
0= DANT T 4 ANFRF— T
Egg and cheese carbonara spaghetti

Spaghetti alle vongole bianco 2600
THYV A= YDRyITLET VI
AN T 4

Spaghetti with clams

Linguine alla pescatora 3200
BRaNO b~y =) v 74 %
Seafood tomato sauce linguine

Primo Piatto / 7VEv7 v

Margherita 2000
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Basil, mozzarella, tomato sauce

Bismarck 3000
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Smoked Iberian pork pancetta, asparagus,
soft-boiled egg, mozzarella, black pepper

Pizza /| vvv>y

Salame 2600
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Neapolitan salami, nduja, watercress,
red onion, mozzarella,

Quattro Formaggi 3000
J7tra 7wy Y
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Mozzarella, Gorgonzola, Scamorza,
Grana Padano with honey

2

Primavera 2800
TV T 2 —7
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Sweet shrimp, green asparagus,

fresh tomato sauce, mozzarella

]

Adriatica 3200
TEITT4h
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Scallops, mussels, clams, basil, mozzarella,
tomato sauce

Secondo Piatto | A A vF4sva

Pesce e vongole all’ acqua pazza 3400
AKHEEfa N~ ), 7HI D
TIToNyI T

Fresh fish and lams acqua pazza

Filetto di maiale arrosto 3000

con salsa di nuova cipolla e pepe verde
ALHEERSIR 7 4 VRO A — 7 e
MERL Y —v_yN—y—2
Oven-baked pork fillet

with spring onion and green pepper sauce

Tiramisu 800
GO T 4 7 3 &

Tiramisu

Gelato della Casa 800

NTFAVIRA XY T Y 2T — b
WEIFRAZy 7E TRl EIwn
Sabatini special Italian Gelato
Please ask the staff.
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SABATINI Traditional cousine and seasonal recommended menu

FRCHIHEREZzECRHE 2V £ T

All the price includes consumption tax

Pesce e coda di astice al vapore 4300
AHEEfa L A ~—NFET — 1D
TrR—-L TAT TV =R
Braised fresh fish and lobster tail

with beurre blanc sauce

Stracotto di maiale con cannellini 3300
N—T =B —ADA T ay b
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Pork loin stewed in red wine

with white beans stewed in tomato sauce

Dolce /| Fr+=x

Dolce della casa 1000
NT 4 Y RFARH O 7Y — b
WEIZAZ Yy 7EThERFRLET
Patissier special homemade dessert
Please ask the staff.

Affogato 1200
77— F
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Espresso poured over milk gelato

Cosce di pollo croccanti 2400
HARREMIBEERNDO 70y 1Y T
BANSLT 7y FALY YDy —2
Chicken thigh croccante

with carrot and blood orange sauce
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Manzo alla griglia

EEGF e —=x0 7 ) v
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Grilled domestic beef loin

with red wine and balsamic sauce

(150g) 4300

Gelato al panna 800
I DY 2T — b
Patissier special milk gelato

Coppa al melone 1500
EHRET v TAAT Y DAT x
Andes melon, coconut

and milk gelato parfait




