


Your Delighttul Dining Experience is in Sate Hands

ML« LIk

At Sagano, one of Hong Kong’s longest established and finest Japanese restaurants,
we have strived to deliver every guest a truly authentic experience for
more than 30 years. Head Chet Suzuki and team are fully committed to
uphold the Japanese culinary culture and demonstrate exquisite craftsmanship
using the best ingredients from approved sources.

You may find the place of origin of our food items on the list below. Your well-being
and enjoyment remain our top priority at all times. Let's eat well, and stay welll

IEIHEFFZREIR30F, —ERAEFERINEHIVEAK, BERABFIAEPRE
REIENPHHARERZ —, &BOENERIE ANLER R EBERRETIEK
HAREENE, LLARBR JENNSEEMIF R HHER,

IRe[IEA TR BAEREN, EENEENERE —EE2RMNEEERE,
XK EER. BILOER!

Food ltems Source of Origin (= =1t
Abalone South Africa ah=z| gk
Boston lobster USA S lESE R =5
Botan shrimp Hokkaido, Japan 44 1 0F AZAdt 58
Crabmeat Hokkaido, Japan BEBR HZAdt 58
Eel | China / Aichi, Japan 2 | FRE/HAEX]
Fatty tuna Nagasaki, Japan BEA8 H 74 E 15
Flounder | Fukuoka, Japan A& H 215 ]




Food ltems

Spiny lobster
King prawn
Oyster

Prawn

Rose sea bass
Salmon
Salmon roe
Scallop

Sea bream
Sea urchin
Silver cod
Soft shell crab
Striped jack

Yellowtail

Source of Origin

Mie, Japan
Thailand
Hiroshima, Japan
Thailand
Fukuoka, Japan
Norway

Aomori, Japan
Hokkaido, Japan
Fukuoka, Japan
Hokkaido, Japan
USA

Vietham

Kyushu, Japan

Fukuoka, Japan
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PE - fod cHB DRy T4 F—
Matsutake, Wagyu and Tilefish Set Dinner
ﬁ%~ﬂ#BWWWMﬁ?§

B- A
per person & i
* H RELFFOERL iho% , 1900
Prrie fF PP Aol c gV 2L - TR
Appetiser Matsutake and poached vegetables
. Crab miso bean curd and crabmeat with crab miso
i % V*bf?ﬂ
AT ) 1= A
w P <§ﬁ&:?>
WEH FER AR RS
Soup Matsutake and minced crabmeat in clear soup
H W P2 E B RAA - TH
Big h *POEFTTOE B
Sashimi Four kinds of assorted sashimi
o HERY I
& ¥ S F OB N S G S -E R
Hotpot Wagyu and vegetables small hotpot
G AL R | 4
i ¥ HMEFRE 1+ 3 UhH
wE774 FREHV—X
Main Dish Japanese style grilled tilefish
Matsutake cutlet
SRy FI=YER P
A
32 @ t&hz @
(e & h e 2232 o0 Lo« Gfh) #91L
Sushi Assorted sushi

(slightly-grilled wagyu, sea urchin, fatty tuna, flounder,
and striped jack) served with red miso soup

%?" ?[J ;C&TJH*L
LW U ST ROR AR
Pl g
kP VR AR Y LA
Dessert Greenhouse melon and persimmon
i CES gl

SHFTUILF—2BHFL0BEHEE. TREACHRAICEY LAFRL IV,
Please advise our associates if you have any food allergies.

DS [ AP S Tl REERSE MR -

FABRETRTEBERLEL D) 10D H - EXR L4 E Xe¢TTE X TS,
Price is in Hong Kong Dolla[and subject to 10% service charge.
[\’J—Efﬁ Iluﬁfﬁﬁ‘ﬁﬂj, ’;FJ%JJJLP qFJ/;%‘ b o
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B A REE
Kaiseki

L3 3B E B ¥ <k £ October Head Chef Course EJF%*?,;J:%%;@J

B- A ¥
per person & i
£ A EBR FrA g e gt e TR 2150
128 % K ta)) c TAFFY 2 b - w
FeookFolropzrl HbEE- L0O%
Appetiser Peanut bean curd
Kue garoupa and konbu with vinegar jelly
Poached crabmeat with vegetables and shimeji
fii % TERE
‘“@L PLIE%ﬁV
?—1{)3%4[,\ F l’
3 e <FrrLzT>
iﬁ- < .\fﬁ_l\ 7\ .*iﬁ .j—j;;hgl: ;}j{;h—hﬁ-—g—
Soup Mlnced crabmeat clear soup
iz BAA| T
b h AP DEFTFOE R
Sashimi Four kinds of assorted sashimi
= H YR
N fpfﬁwﬁﬁ L E—’lﬂéﬁ *\ﬂ‘gh
4T g_% fi* . _ﬁ_ .« = /#‘
Stewed Dish Stewed alfonsino with sake and minced lotus roots
served with matsutake sauce
P TBICEE FUEREOY BRI 0 T
RS- fed s HHE - 7RI AR
NEFLEE 1 Q@I UCNAL
Main Dish Wagyu amiyaki
Grilled barracuda with Japanese peppers
e A
[T S L
E AFEE AL
(P&ph 222 -G -HiaE.n{5)
Sushi AL
Chirashi sushi on rice
(fatty tuna, sea urchin, sea bream, striped jack, sweet shrimp
and salmon roe) served with red miso soup
= ﬁJ Sl E Li B o
Eﬁﬁﬁq SRR L BORIR L R S )
k% RA7 ARy s EHaVR—b
Dessert Greenhouse melon, pear crumble and persimmon

I T 28 WO

GHRTULF—4BH 0BT HR. CRBLCHREEY LHF A,

Please advise our associates if you have any food allergies.
UNIEEHE 7 APTE S T GRS EERER -

2T BTN TEBERLLEL ) 10%DY- EXREHE XETEES LS,

Price is in Hong Kong Dollar and subject to 10% service charge.
B RS o I A Ll o F



i OF % X P
1 EJHHHE /T Chef’s Recommendations for October

A% (/1) 400g Kinki (grilled / stewed) (400g)
PN (B 131 (400 )

1 %8~ Kue garoupa gnd konbu with vinegar jelly
F ARV 2 L JeRgr U B IR

£ P MIOELLERHS Stewed alfonsino with sake and minced lotus roots
R A served with matsutake sauce

T & F IR B2

HF L s Grilled winter yellowtail with Japanese peppers
L T R

A ER Peanut bean curd with sea urchin
P s = N - [ 7L — e 11 A IR
22A e gt iR TRt BB MEYE

SFTUVILVF—42BEFEL0EEHE. TREHLCHRICEY LAF LRIV,
Please advise our associates if you have any food allergies.
OIS 7 APTE e~ e R RV -

2T @EREFIRTEERLLEL ) 0D - ERRL A4 B X¢TEE T,
All prices are in Hong Kong Dollar and subject to 10% service charge.
NN ‘I'EJE 'fi—!J‘H#JfTTEI‘ETi’ ARy st e

- %

per order &%
1800

480

420

380

180
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X EARE
£+ Kaiseki

FHLERBEHhEHA
IR AR
Head Chef Course

At - B - BEY - BF - EX-BE - kD
IR ~ B RG - EIEmEE « £ - 8jJE - BH&
Appetiser, stewed dish, sashimi,

chef’s recommended dish, main dish, rice, dessert

B AR —

H FLRERE

Miyabi Grilled Wagyu Kaiseki

%At - B - HEY - BF - FXT—F - 8k - 5K - FOY - K4
B ~ B RS - FEIAAREE « BEANS - B8k W% X -~ #H&A
Appetiser, stewed dish, sashimi, chef’s recommended dish, grilled wagyu,
steamed rice, miso soup, pickles, dessert

BARDTENXIE9:30 pmIC TR NS —H—LETIEEET,
ERRIE R R R =15 -
Last order for kaiseki is 9:30 p.m.

BT LIVF—EBFEOHERIE. SREBE BRBICBRUTIFIEEW,
RNARIETTNTCEERILEED 10%DY —EXARNEMBEEETEEET,
MEHEMRYBEEEIRIE - FHBMRFEEEREH -
FrEEBILAE EN AR M—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

B— ARk BfL per person

2150

1950
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X EORE
£+ Kaiseki

& Fal KimitEn
& ERRFRIRANE
Hibiki Sushi and Tempura Kaiseki

et - Rt - HiEY - KIERE - BF - [CEVUER) - RHL - K
HISE /A% © RIS ~ KIGFE - FEMGE - MIRSH © A0S - &
Appetiser, clear soup, sashimi, tempura,

chef’s recommended dish, assorted sushi,

red miso soup, dessert

J\I XA T ey b
JUkE &3R8

Yase Vegetarian Kaiseki

HIK « 58K - G - BtE - BrDY) - BE - K1
B ~ 28 ~ B - 1B - BEEEY) - BRAE - BHE
Appetiser, cold dish, stewed dish, grilled dish,
vinegared dish, rice, dessert

BARDTEXIE9:30 pmIC TR S —H—LETEEET,
ERRIE R R R =15 -
Last order for kaiseki is 9:30 p.m.

BT LIVF—EBFEOEERIE. SREBE BRBICBRUTIFIEEW,
RREGIETTNTCEERILEED 10%DY —EXARNEMBEEETEEEXT,
MEEEMRYBEEEIRIE - FHBMRIEEEREN -
FrEEBILAME ENA R M—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

B— Atk BfL per person

1780

1000



—an 8% per order

¥ ERFLSLe S 1750
HEMAE A Deluxe wagyu shabu shabu

Rt LA & 1750
$&M4 188 Deluxe wagyu sukiyaki

MBMITIZ R SEADMIEE T, LU EABEHEXRFIR A EL—%X o Hotpot options are served with an order of appetiser and udon.

JE AR
Bk saEM Add-ons

¥ LA 100g 850
%%84 10052 Deluxe wagyu 100g

%ﬁ% 200g 450
EE£5M 20052 Black pork 200g

B3 — N\l 370
#2519 Vegetables

BT LILF—EBIFEOEERKIE. SREBAEBRBICHRUMIFIEEL,
FRRMERIETNTEERIVEEI10%DY—EARNEMBEE B TEEXT,
MEEHEMRYBEBBURIE » FBERIRTEESEREN -

FrEERISARE ENARM—RIFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.



i (BN
i Appetisers

MFPEAILEARNIZ HENEAEER
Wagyu tataki with radish and vinegar sauce

U Sy VR R 7 Ye& s Deepried stewed abalone
LESYNE Ef7F# Dried mullet roe
EAINEHIZ Rt ERBHERE

Minced fatty tuna with radish
fig Lk KEESR L LA

Deep-ried eel with Japanese pepper

by FafiTc  H2/APER Tuna carpaccio

SBEIHT-L 1gEnkBHE Sz Dried fish in mirin marinade
W% F— E&Z+ Shuto cheese
meLFRH #:B=%7 Chilled greenhouse tomatoes
AR FIEEER A
Slightly-grilled smoked sliced duck meat
L& LT Fi#E % Panfried egg rolls
HOWERGE $EME Assorted pickles
WS $E =24 Marinated salmon roe in soy sauce
R34 BT R LN

Stewed bean curd skin with crabmeat

Bix

gl

Z£E Boiled soy beans

BT LIVF—EBRFEOEERIE. REBE BREBICBRUMTIFIEEW,
RNMEGIETNTEEBRIVEED 10%DY —EXARNEMBEEETEEEXY,
MEREMRYEERRIE  FHBMRHEEEmEN -
FrEEBILMAS ENABM—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—mm 8% per order
980

480
380

360

320

320
290
280
280

240

240
240
240

220

210



B
NeEy =T
% Sashimi

BiEvkad
RN 5
Assorted Sashimi

R EBEHIERAYE
HIERHENT S
Head chef’s recommended sashimi

Ff LEBEY RS
FE AR RIS

Deluxe assorted sashimi

BiEvae
RN S

Assorted sashimi

BT LIVF—EBFEOHFRIE. SREBEBRBICBRUTIFIEEL,
KRR TNTEERIVEGE 10%DY —EARENMEEE TEEXT,
NEHEMRYEEBURIE - FHRFMRISEHEREL -
FrEEEILUBME N AR IN—RISE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—im 8% per order

BFfi AHE Market Price

1400

1150
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Sashimi

)

B2

&5

GIES

D5H

HrhigE

HL

FH G&b / #58E9)
AH

ek

LR

il GEY / #5ED)
L]

Hifg&

LIRYA

Y—Er

BAFZEER Japanese spiny lobster

&=k Fatty tuna

MRS Wagyu sashimi

242 Conch

& Sea urchin

348 Botan shrimp

it Saurel

#FEEZR Red meat tuna

ZOf (RIS / 5% Flounder (sashimi / thinly-sliced)
#~E Ark shell

Fgta Striped jack

HHER Yellowtail

Jtz= 8 Surf shell

B8 (RIS / 5%t]) Sea bream (sashimi / thinly-sliced)
fif Squid

AT Octopus

Ztig Sweet shrimp

#F Scallop

=xf Salmon

BT LIVF—EBFEOEERIE. SREBEBRBICBRUMIFIEEL,
RRMEBIETNTCEERILEGED 10%DY —ERRNEMBEEETEEET,
MEEHEMRYBEEEURIE » FHBMRTSESEREY -

FrEE BB AR S IN—REE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—&n 8% per order
1900

1100
980
780
700
680
680
600

580/ 650
500

480
480
480

420/ 500

400
380
350
320

260
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ETJ ushi

SO IR
FIESAIHE
Nigiri Sushi

%2 K AR aE (Rhh
e FES RS FHXiER)
Sora Deluxe Nigiri Sushi Set (served with clear soup)

g Ao (B
B MIRSAHE (HxES)
Umi Nigiri Sushi Set (served with clear soup)

% Yt E ()
T HIBRENRSA FHxiER)
Kumo Chirashi Sushi Set (served with clear soup)

BT LIVF—EBRFEOHEFRIE. TREEMRBITBRUTIFREEL,
RRARIETNTEERILEREV 10%DY —ERRENMBEEETEEET,
MNEEHEMRYEEBURIE - FHBREEERER -
FrEERHLUBMETE WA S IN—REE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—&h 8% per order

920

780

750




A

[a
—t
:=1

=L

ﬁil Spushi

IS E O]
FiEEA
Nigiri Sushi

AH
HrHEE
WwiH
bt}
HiifE
RYA
&
fifi Ay
T
FH

i

i

fi
Y=

¥

BT LILF—2BREOERRKIE. SRBE REICBRLATIREL,
RNMIERIE T RTEERILEERY 10%DT—EARZMEEE TEEXT,

i8E Sea urchin

#~8 Ark shell

1 7348 Botan shrimp
=X Salmon roe
&2k Fatty tuna
#if Boiled shrimp
#% Scallop

figra Eel

T4 Sweet shrimp
#85EZfA Red meat tuna
548 Sea eel

Z0O# Flounder
ST Octopus
Fmithm Striped jack
wHEE Yellowtail
g Squid

8% Sea bream
=x¢f Salmon

%= Egg

MEEHEMRYBEBURIE - FEBHMARHSSAmEEN -
FrEERISMAR ENARM—RIFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

28 W 2 pieces

520
500
330
300
280
270
190
180
180
180
170
170
160
140
140
140
135
90

80
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——
——

T =7
fi| Sushi

L] [ FAEAR)
ERE/F5
Maki Sushi —dn 8% per order
A5 5% M35 7% Wagyu with vegetable rolls 560
WAt RRBEERRE 350
Minced fatty tuna and spring onion rolls
NE& &% Futomaki (large rolls) 300
HUTHIV=T% | F& % / £ California rolls / hand roll 300/ 220
VIV | T MRES | F5 300/ 220
Soft shell crab rolls / hand roll
HEERNINYE IBIRRIFR TS 260
Prawn tempura with vegetable rolls
B §#k3 Tuna rolls 240
TN INE 5485 % Sea eel and cucumber rolls 220
L #ME % Preserved bean rolls 160
PATESE 28+ Dried gourd rolls 140
HisRiRE& EeHe4Ex % Plum and perilla rolls 140
holdE E % Cucumber rolls 140

BT LILF—EBIFEOEEREIL. REBEBRBICHRUTIFIEEL,
FRMERIETNTEERIVEEI 0% DY —EARNEMBEE L TEEXT,
WMESHEM R T AR IE - FRARFSERER -

FrEERISMAR ENARM—RIFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.
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Stewed Dish

EAEEN
TEEMX
Stewed kinki

L R R

AXEFEEER
Japanese style stewed spiny lobster

FCH RS
=Fwap-v: ==t
Stewed yellowtail head in sweet sauce

figd GRAF / Wi2&0)
AXEEREE OH& [ FER)
Stewed sea bream head (sweet sauce / sake)

B OEK

HIBERHEER
Black pork chop cutlet and egg hotpot

A 1 X
EX IV E T
Stewed oysters with and egg hotpot

Vi
SrEh
Bean curd hotpot

IR HE
Stewed vegetables

BT LIVF—EBFEOEERIE. REBE REBICBRUTIFIEEW,
RRMERIETRNTEERILEGN 10%DY —EXAREMEEE TEEXT,
WESHEM R EARRIE - FRARIFSERES -

FrEERISLA ENABM—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—im 8% per order
i RH{E Market Price

1500

690

480

430

430

250

240



)

| S =

U =)
@ Grilled Dish

—ah &% per order
XTI BFifi A¥E Market Price
EElEEE A0
Grilled kinki

¢ EA-eabE 1600

Grilled deluxe wagyu sirloin amiyaki

fifseeloe 1500

s3]z
Grilled abalone

HAERE (e / whibe) 1100
BEAEER (B8 / SEE)
Barbecued Japanese eel (salt / sauce)

i E D 780

EREEERR
Grilled tuna jaw

EEHhgRIE 690
BEsmMH RER
Grilled yellowtail head with salt

RV R 480
Fa R B ERET A
Grilled silver cod with miso paste

SBEN (e / Hibd) 350
A (RRJE | BEE)
Grilled chicken (teriyaki sauce / salt)

IIEREE'S 280
S BT
Grilled eggplants with miso paste

BT LIV F—EBREOBERIL CREBEREICERUTIIKIEEL, RRMEIETNTEERIVEGY10%DY —EAREZNMEE L TREE T,
WMIEHEANRYEEHERIE  FEMNREEEFER - MEERHLBBHEL AR N—REE -

Please advise our associates if you have any food allergies. All prices are in Hong Kong Dollar and subject to a 10% service charge.
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Deep-fried Dish
Yl

LINIZSPN 0

KK I77E
Prawn tempura

Kt o8
HERR I 78
Assorted tempura

HFa—Z2 D
HIEEREN
Black pork chop cutlet

A¥T54
ERLiE
Oyster cutlet

S

KFEELR
Deep-fried chicken

INT— AT
R BEERIGTE
Sea eel tempura (whole)

B 3R K it
MR RIm7E
Vegetable tempura

I UG
FERE
Deep-fried bean curd

BT LIVF—EBFEOEERIE. TRERE BRBICBRUMIFIEEW,
FRREEIETRNTEERILEGEN 10%DY —EXARENEEE TEEEXT,
MESHEM R EEBURIE - FHRFMRISSHERES -
FrEERIILA ENA R M—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—5 §% per order
530

440

370

370

340

320

300

240



e

]% tl:@ @J—Soup

A )
i
Ligizkl

HRES

Teapot clear soup

BRI / ARIL
$ISY5 | #1HAEY5
Miso soup / red miso soup

— WE
7 Salad

2
WAV Sy Fa LIKEDY S EANLT

BECE R KK
Seafood carpaccio and vegetable salad

BEGLe ST I35
FOBRERARDER
Poached sliced black pork salad

I35

pil:=t SoES
Flying fish roe salad

JV— YK
RO
Vegetable salad

RTFPYSX
(¥
Potato salad

BT LIVF—EBIFEOEERIE. SREBGELBRBICBRUTIFIEEL,
RN TRNTCEERIVEGED 10%D T —EARNEMBEEETEEXT,
MEEHEMRYEEBURIE » FHBMRIESHEREN -

FrEEB LB AR I—REE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—&m 8% per order
320

150

380

360

260

250

240
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B S 2
.. Rice and Noodles

rs

~

Ff EAVEAT—FH (Kt - FHovih
FEMAER (XSS R B

Grilled deluxe Wagyu on rice (served with miso soup and pickles)

HAPEMRTE (e - FOYD)
A ASERAR (Fhxisis k%)

Barbecued Japanese eel on rice (served with clear soup and pickles)

BRa—ApOH (i - OV
HHREFHIBER (HREDSRER)

Black pork chop cutlet with egg on rice (served with miso soup and pickles)

MBIV RF—F5E R
MEFHESLHBEE

Japanese style udon carbonara with sea urchin

K (K7t - FovD)
KIBRIFER (RS K FR)

Prawn tempura on rice (served with miso soup and pickles)

WIEA / Z1]
TREL | BEE

Beef udon / soba noodles

Kl EA /1 Z1E
REREE | BEE

Tempura udon / soba noodles

WPEOEA
AXPRESE

Japanese style soup udon in hotpot

WBHESEA / 2]
BRESL / BEA

Duck meat udon / soba noodles

WRIEA / 2R
RESL/BXE
Vegetable udon / soba noodles

BT LIVF—EBRFEOHERIE. SREBE REICHRUMITIEEW,
RNMEAGIETRNTCERBRIVEEZD 10%DT—EXARNEMBEETETEEXT,
MEHEMRYEGHRIE  FHBMEHESAEREN -

FrEEB LB E AR N—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

-
[m]=]

1230

1120

500

450

420

340

340

340

320

280
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B S 2
.. Rice and Noodles

'S

-

MISEA / ZIX / WIESEA
EER | BEHE | BEHER
Soup udon / soba noodles / thin udon

gty b
HER ~ 20555 REES

Steamed rice with miso soup and pickles

—n))

=
3 #E

Desserts

™

Ly I0 Te sy
ARFS kKR

Seasonal fruits

THHERBEME TV —F
EIRT#EE R &
Chef’s recommended dessert

HAPES AT Ay
HAZER

Japanese musk melon

RUBERELY—HT
KR B RKMENE

Fresh fruits with homemade jelly

TAART)—L\

lce cream

BT LILF—EBIHEOERRIE. SREBGRBICBRUNIFIEEL,
FNMERIETRXTEERIVEGRED 10% DY —ERNE MBS CEEXT,
MEREMNRYEERRIE  FHBEMRHEEARELR -

FrEEB LB EN AR N— RS -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

—&h &% per order

250

180

ki BHE Market Price

ki BHE Market Price

380

220

100



12
Fr
REEM
4 I ennee
it *] Deluxe Wagyu
d1 - leppanyaki Set
Rar
A

N

MEREEE

Matsu Teppanyaki Set

FI%E - B1&EY - Y54 - IR - HIE - KRED - 1/ FRIBE
£ (Y—0O4 > [ Y —0O4 2588 - BB - BHR / Fr T &
BRIEST - BEOY - kY

B  RIG ~ D12 %7 95 REE - R/ FHER -

4P (T2 | FORTEIR) ~ IOHESE - BIONER / 1040 -

MELS ~ BESR B

—AEk B per person

F—ZANSUTH
SEMEEPS

Australian Beef

1880

Appetiser, sashimi, salad, scallop, oyster, red sea bass, abalone / spiny lobster,
beef (sirloin / sirloin thin rolls), sautéed vegetables, crabmeat fried rice / fried noodles,

miso soup, pickles, dessert

¥y

MEREEE

Take Teppanyaki Set

HIK « BEY - Y54 - 747775 - B

M (F—0O4 > 1 F—0O41 288 - FREF - BRR/ KTld
BRIE - EOY - kY

HISK ~ RIS ~ D1 - 4501 - RERRW

M (F@% | F/25EE) ~ W - BAKMER / 15

F5Y % ~ BSE - EH&

Appetiser, sashimi, salad, foie gras, black pork,

wagyu (sirloin / sirloin thin rolls), sautéed vegetables, crabmeat fried rice / fried noodles,

miso soup, pickles, dessert

B4
BAM4
Japanese Wagyu

2180

2050



i i ERERRES
*}2 /! Seafood
Teppanyaki Set

Fi

BEEEE

Ume Teppanyaki Set

A - &Y - Uo5H - BER - HIE - AL - A—IVIBE

JREFH - BEIRER / IRZ IS - BRI - FODY) - KD

B RIF ~AE - B5R 18 FF  HLiEsER -

IORESE ~ BAMER / WO - FEYS - B~ BH&E

Appetiser, sashimi, salad, white fish, oyster, scallop, Boston lobster,

sautéed vegetables, crabmeat fried rice / fried noodles, miso soup, pickles, dessert

78
SR
I}% Teppanyaki

It

BRAE7S T
4 Wi Beef Teppanyaki

R B (r—ary / Y—aA 2k (200g)
¥ ER4 (F8% | T5558KE) (2005%)
Deluxe wagyu (sirloin / sliced sirloin rolls) (200g)

A=AV (F—aA Y / Y—uA k) (200g)
BNAER (F8% | T5558KE) (2005%)
Australian beef (sirloin / sliced sirloin rolls) (200g)

BT LIVF—EBFEOHERKIE. REBE BREBICHBRUMITIEEW,
FNMEAGIETRNTCEERIVEED 10%DT—EXAREMBEEETEEXT,
WMIESHEM R EEBURIE - FERFRHSSERER -

FrEEB LB E AR N—RFE -

Please advise our associates if you have any food allergies.

All prices are in Hong Kong Dollar and subject to a 10% service charge.

B— ARk BfL per person

1950

]

—fm 8% per order

1600

1000
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| Teppanyaki
b
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HEfE A

iBE¥EARIE Seafood Teppanyaki

fifu
=
fi
HRED
F=—)IViiE
D5H
SR
A H
HijffE
53101
e
Y=L

ZDfth
Hith Others

EFHoeh
e X
B RD D
BhEin

—Y9 74 A

s Abalone
BAFZEEMR Japanese spiny lobster
g% Eel

#~B% Rose sea bass

R HEREYR Boston lobster
212 Conch

#R42# Silver cod

#% Scallop

K& Prawn

i Squid

1% Oyster

=xfa Salmon

8 SER Fried rice with sea urchin
y8EErb 3 Fried noodles with seafood
133 Sautéed vegetables

22p9458R Fried rice with crabmeat
#2408k Fried rice with garlic

BT LILF—ZEREOERRKIE. SRBE REICBBEUMIIEEL,
RIS TRTEEBRILEGEY 10%DT —EAREZMBEETE TEEET,

MERERNRYEBEURE

BRI SEREEN

FrEEBLUBMET E AR R IN—RISE -
Please advise our associates if you have any food allergies.
All prices are in Hong Kong Dollar and subject to a 10% service charge.

jm

—&n 8% per order

¥ffi RFE Market Price
1900
900
900
780
780
480
470
400
400
380
260

500
330
270
250
230



Wines

C-ad
bt
i
I

TSX & glass

VAV
## Champagne
Lanson Black Label Brut NV 160

AIN=DV I TIALY

#E98 Sparkling

Zonin Prosecco Brut NV, ltaly 95
HYAY

BEEE White

Chardonnay, Ubertas Single Vineyard, Australia 90
Sauvignon Blanc, Te Mata Estate, New Zealand 100

HRIAY

#1%E%E Red

Cabernet Sauvignon, Brand’s Laira, Australia 90
Pinot Noir, Louis Jadot, France 100

YxVU— /K= IV
EFE - 458 Sherry and Port

Bristol Cream Sherry 90
Tio Pepe Dry Sherry 90
Taylor’s Ruby Port 90
Dow’s 10 Years Tawny Port 110

RN TN TEBRILEGEY 10%DT —EAREZMEEETEEET,

FrEERISLESEt BN ARN—RIEE - All prices are in Hong Kong Dollar and subject to a 10% service charge.

RML #E bottle

570

350

330
360

330
360



¥
!

eSS
Zlbfll/ Beers & Ciders
N

A

—N |

=7 380ml Z7# 700ml
Ee—)
4% Draught Beers
Suntory The Premium Malt's Gold, Japan 68 93
Suntory The Premium Malt's Black, Japan 68 93

TR 3R bottle

Asahi, Japan 68
Blue Girl, Germany 68
Tsing Tao, China 68
Kirin Ichiban, Japan 68
Sapporo, Japan 68
Carlsberg, Denmark 68
Heineken, Holland 68
Somersby Apple Cider, Denmark 68
Erdinger, Germany 72
Erdinger Dunkel, Germany (Dark) 72
Guinness, Ireland 72
Hoegaarden, Belgium 72

KRG TR TEEFILEGN 10%DY —EAREMEEE TEEET,
FrEER ISt EMBRIMN—RIEE - All prices are in Hong Kong Dollar and subject to a 10% service charge.
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) #ER
37"‘ Cocktails

%

T2 & glass
Cosmopolitan 93
Vodka, triple sec, cranberry juice, lime juice
Daiquiri 93
Rum, lemon juice, simple syrup, choices of fruit

Martini 93
Gin or Vodka, dry vermouth, olive

Moijito 93
Rum, fresh mint, fresh lime, soda water, sugar

Margarita 93
Tequila, triple sec, lemon juice, simple syrup, salt rim

Pina Colada 93
Rum, pineapple juice, coconut milk, fresh milk, simple syrup

Sex on the Beach 93
Vodka, peach liqueur, cranberry juice, pineapple juice

Bellini 160
Peach liqueur, champagne

Kir Royal 160
Créme de cassis, champagne

Mimosa 160
Fresh orange juice, champagne

FRMEBIETRNTCEERIVEGED 0% DY —ERRNEMBEEETEEX T,
FrEEBIOLUBKETE /AR MN—MRIEE - All prices are in Hong Kong Dollar and subject to a 10% service charge.



A
€ 2

VAR

1) Spirits

Y
J

TIUT—

ERait Brandy
Rémy Martin V.S.O.P.
Hennessy V.S5.O.P.
Hennessy X.O.
Martell X.O.

Martell Cordon Bleu
Rémy Martin X.O.

D

8" Gin
Bombay Sapphire
Hendrick's
Suntory Roku
TF—7
BEEME Tequila
Pasote Blanco
Pasote Reposado

AN
RKiEM Vodka
Absolut
Belvedere
Grey Goose

7 L

B Rum
Bacardi (White)
Myer’s (Dark)

KRR TRTEERILERY. 10%DY —EXREMETETBEET,
FrEERIOLEMETENARN—RIEE - All prices are in Hong Kong Dollar and subject to a 10% service charge.

T2 & glass

98
98
285
285
285
285

98
110
110

110
110

98
110
110

98
98



y/

1 BtR
A Whiskies

*
l

A ST

#5457 Scotch

sA#N25%F Blended Malt
Ballantine’s 12 Years
Chivas Regal 12 Years
Johnnie Walker Black Label
Chivas Regal 18 Years
Royal Salute

Johnnie Walker Blue Label

UTIVEIVE

B —253F Single Malt

Bowmore 12 Years

Glenfiddich 12 Years
Glenmorangie, The Original
Balvenie DoubleWood 12 Years
Macallan 12 Years, Sherry Oak

Glenmorangie 18 Years
Macallan 18 Years, Sherry Oak

IN—RY

AR INZEA Bourbon and Canadian

Jack Daniel’s

Canadian Club

HA

BA Japanese
Taketsuru Pure Malt
Hibiki Harmony

RNAGIETRNTCEERIVEED N10%DT —EXARNEMBEEETEEEXT,
FrEEEIOLUBRETE AR M—ARIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.

R

98

98

98
175
235
245

98

98

98
135
135
195
355

98
98

135
185

glass



HERHER

Non-alcoholic Cocktails

SSANANN

=iy F

— 1

]b T2AX & glass

Lychee Lemonade
Lychee purée, fresh lemon juice, soda water, simple syrup

Orange Squash

Fresh orange juice, soda water, simple syrup

Pineapple Cooler
Pineapple juice, soda water, simple syrup

Ray of Sunshine

Fresh orange juice, pineapple juice, cranberry juice, fresh lime juice

Virgin Colada
Coconut milk, pineapple juice, simple syrup
Virgin Mojito

Fresh mint, fresh lime, soda water, sugar

RRMERIETRNTEERIVER 0% DY —ERRE MBS ETEEEY,
FrEERISLAMEt B AU /ARM—BRIEE o Al prices are in Hong Kong Dollar and subject to a 10% service charge.

95

95

95

95

95

95
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]) Non-alcoholic Beverages

Y/
J

D rasis—A

g5+ Fresh Juices 85
A ~ o~ 48 BER TR

Watermelon, Grapefruit, Orange, Apple, Mango

FILEY 2—A

Rt Chilled Juices 75
O RE > ALE

Tomato, Pineapple, Cranberry

T2 R glass

IRXTNVTF—R—

smamEsok Still Water

&= Evian (330ml Z7t) 70
& Evian (750ml Z7) 95

AIN=GP I ==

BRERK Sparkling Water

JEBIE 3R Perrier (300ml Z7t) 70
JEBIEES % Saint-Géron (750ml ZFt) 95

ExBEERRI

357k Soft Drinks 65
AIO A% ~ TRA[LE  FH -

FR3ToK ~ im A9k

EARK s BB

Coca Cola, Coke Zero, Sprite,

Soda Water, Tonic Water,

Ginger Ale, Ginger Beer

RNMEGIETNTCEERIVLEED 10%DT —ERARNEMBEEETEEEXT,
FrEEEILUBRETE N /ARM—ARIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.
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