


Your Delighttul Dining Experience is in Sate Hands

FID 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

IEIHEFFRZREIR30F, —ERAEFERINEHIVEAK, BERABrIAEPRE
REEPHHARERZ —, &BOENERIE ANLERREBERZETIEK
HAREENY, LLARERJEMNSEEM I FRREHHER,

IRe[IEA FAIRBAEREN, EENEENERE —EERMNEEERE,
MR EER. BILER!

Food ltems Source of Origin (= =1
Abalone South Africa ah=z| I
Boston lobster USA S lESE R =5
Botan shrimp Hokkaido, Japan 44 1 oF AZAdt 58
Crabmeat Hokkaido, Japan EBR HZAdt 58
Eel | China / Aichi, Japan 2 | FRE/HAEL]
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 DLy P T4 F—
Matsutake, Wagyu and Tilefish Set Dinner
P A W R R

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
U <§ﬁ&:?>
PEH 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
& ¥ fet LW ED |4y HE L3 X B K
Hotpot Wagyu and vegetables small hotpot
G AL R | 4
i ¥ HMEFRE 1+ 3 UhH
wE774 FREHV—Z
Main Dish Japanese style grilled tilefish
Matsutake cutlet
SRy FI=YER P
A
32 @ t&hz @
(e & h e 222 o0 Lo« Gh) A91L
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) L0%BDH - 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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[RAHEHE

Kaisek

1 P HE2E B IR E September Head Chef Course —JuEJF%‘?,;J:%a}S@J

£ H
Appetiser
&

Steamed Dish

¥

b )
Sashimi

=y

& F
Stewed Dish
HoP

R

Main Dish
=

ko #
Dessert

i

)- - A %
per person & i
PR - 2150
224 o CRBELY G TS TRy AR —
Sea urchin bean curd
Wi Qs ea urchin, abalone, crabmeat and okra
WYED HI?J%?EWELF%[kﬁ$%
HBEP S e 528 F L

PEHF T4 fhz v E
Japanese style steamed egg custard
with matsutake and tilefish

U A g A2 2 PR EL

AP DBEFTTOE R
Four kinds of assorted sashimi

FEAIZ 0

<iiv+ g A ERhR> ivF o aE Gf - FIP LA
Japanese style stewed eggplants with prawn and sea smelt

IS (e BB

fet e §B -1+
ALo- &+ L XLt -
Wagyu amiyaki

Grilled dried rose sea bass
i)

I A

,]\ Xn 7@_’
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2 - w-ﬁw T A EEE-ED
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\“-‘"‘/'\{l
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Assorted sushi
(fatty tuna, flat fish, striped jack, botan shrimp, salmon roe and sea urchin)
served With red miso soup

Fh“l
i @Jﬁﬁﬂ PARIP L~ HERIR 2 )

Iw—r

RAIARY s H eV A VYRAA Y b
Greenhouse melon, pear and Shine Muscat grapes
TES N S

GFTLUILF—42bHFL0BEHER. TRREECHAREY LAF LIV,

Please advise our associates if you have any food allergies.

DS [ AP Tl RERSE MR -

2T @EREFIRTEERLLEL ) 0% - ERRL A4 B X¢TEE T,
Price is in Hong Kong Dollar and subject to 10% service charge.

TRV MR R b Y- AR
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JuE| B /F Chef's Recommendations for September

A i
v AE ) —

FLr~vtroys5esT

SFT7ULF—2BHFL0BLH .

AT BERETRNTABERLLEL ) 10%DH- EXE L 4B SeTEE TS,
Price is in Hong Kong Dollar and subject to 10% service charge.

J\U—Ejg Ilﬁﬁjﬁtﬁﬂj, ’;FJ%JJJLP qFJ/;%‘ Yo

Grilled dried rose sea bass

Bk [ Ll

Zuwai crabmeat tempura
P25 AP s

Japanese style steamed egg custard
with matsutake and tilefish

FISS S AR W BB

Japanese style stewed eggplants with prawn

and sea smelt

MEab SR E - REgl N

Sea urchin bean curd

with sea urchin, abalone, crabmeat and okra
E P e 7D YA mey e e t =
@%@%PH%\WH‘%WLH%

Zuwai crabmeat with tomatoes

123 B

TR CHRAEIBY LAFLEI Y,
Please advise our associates if you have any food allergies.

PSS P AP e e RS EMER VR -

-

per order 5%

880

480

360

320

280

220
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£+ Kaiseki

B— Ak 8L per person

R EREMEEA 2150
IRIERRE

Head Chef Course

Fofd - BY) - HEY-EF-EX-BE - KW

BISE ~ B RS - EIEHFEE « £ ~ 8j¥E - BH&

Appetiser, stewed dish, sashimi,

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

HE RVEAT—F A 1950
e MFRGHIE
Miyabi Grilled Wagyu Kaiseki

%At - B - BiEY - BF - AT —F - Hfk - BRAET - FOW - KD
IR « B - RS - EETREE B4 - Bik -~ S - B - BH&
Appetiser, stewed dish, sashimi, chef's recommended dish, grilled wagyu,
steamed rice, miso soup, pickles, dessert

BREOTENIFI30 pmICTFA A —F—LETREET,
BRHIEREIMRIGR AN E =15 -
Last order for kaiseki is 9:30 p.m.

BN7 LILF—EBHEOEFRIE CEEBG REICBRLTIHIEEL,
FRTEBIE TN TEEFILEGY 10%OH —EARENMBEE TIREST,
MEHEMRMEERMRM - FHBHNRERERE -
FiBEBISLUERET HIASIN— 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.
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£+ Kaiseki

& A7 n] Kbt
£ SRRGRIRAHIE
Hibiki Sushi and Tempura Kaiseki

Sl - IRYp - HiEY - KB - BF - [CEVER - KL - K
HISK /8% ~ RI& ~ XIB7E - FIETIEE « MIRER) « ALHEES - &
Appetiser, clear soup, sashimi, tempura,

chef’s recommended dish, assorted sushi,

red miso soup, dessert

INBLRTYIT ey b
IR SRR

Yase Vegetarian Kaiseki

A - Btk - S - BiE - BFOW - BE - KM
BiISE ~ 2%~ B~ 1B - BB - 8RS - BH&
Appetiser, cold dish, stewed dish, grilled dish,
vinegared dish, rice, dessert

BREOTEXIFI30 pmICTFA M —F—LETEEET,
BRERIERAIRIGR AN E =145 -
Last order for kaiseki is 9:30 p.m.

BT LILF—EBFEOEERIE. CREBEREBICERLTIFIEEL,
FRTEBIE TN TEEFILEGY 10%OT —EARENMBEE TIEEEXT,
MEHEMEWE SRR - FHAHMBESERMEY -

FrEEB LB EI 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.

B— Atk B{L per person

1780

1000



—&& 8% per order

Ff ERFLR S & 1750
g4 k88 Deluxe wagyu shabu shabu

T ERVF9 &4 1750
484l Deluxe wagyu sukiyaki

K HMWITINEESEADMTEE T, L ENBEHEEIRRBEZ—E - Hotpot options are served with an order of appetiser and udon.

ek R
EBAsAEM Add-ons

¥ LAV 100g 850
#5384 10052 Deluxe wagyu 100g

ZEF#MA 20053 Black pork 200g

B 3— N 370
#3513 Vegetables

BT LILF—EBREOEERIL TREBERBICERUTHIEEL,
FTEEIE TN TEEFILELGY 10% DT —EXAREMBEETEERT,
MEEHEMRWFE AR A - BRI REREH -
FrEEBISLUEMEI EIAS M—RSE -

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 e
7}< Appetisers

—&a 8% per order
AVFIPEEHUSARENA FENEEEEE 980

Wagyu tataki with radish and vinegar sauce

RS AP Ye& s Deep-fried stewed abalone 480

LR VN BfF4 Dried mullet roe 380

EAIRMHEMA RATERBHERR 360
Minced fatty tuna with radish

fid| Libla T KEBERRFELLARN 320
Deep-fried eel with Japanese pepper

iy FallViT  HZRAMER Tuna carpaccio 320

SRR L kB g Dried fish in mirin marinade 290

iR F—R E#Z+ Shuto cheese 280

WRLRTh #iB=%E# Chilled greenhouse tomatoes 280

ARy FEERSAN A 240
Slightly-grilled smoked sliced duck meat

HUE LT FigE#% Panfried egg rolls 240

HOMELE £ EMR Assorted pickles 240

WS 88 =378%F Marinated salmon roe in soy sauce 240

G 2 E IR B 220
Stewed bean curd skin with crabmeat

325 Z£E Boiled soy beans 210

BT LILF—EBREOEFRIL TREBE RBICERUTIKIEEL,
FRTEBIE TN TEEFILEGY 10%DOH —EARENMBEETREEET,
MESHEM RN R AR M - FHBHNRIEREREN -
FrEEBHLUEN AR N— R -

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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Ray 1=
% Sashimi

—& 8% per order

BEOEGE
FESRR S 1R

Assorted Sashimi

FHHIEBEMEBAYE Bffi BF{E Market Price
FIERHENRI S
Head chef’s recommended sashimi

LSl R UL T 1400
R IRRI 5
Deluxe assorted sashimi

BiEO#EAE 1150
¥Rk 5
Assorted sashimi

BM7 LIVF—EBRHE0EERIE. CEBE REICBRUIIEE L.
FNMEREIETNTEELILEGE) 10%DTF—EARENFT L THEET,
MEEHEMEMEEMEM - HAMBHESEREY -

FrEEB LB B ARSI — R -

Please advise our associates if you have any food allergies.

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




Sashimi

PrEhE
o)

GIKE

H HfEE

HU

fifisn £

FH GED / #3E9)
RH

i

ekl

LR

fif G&EY / WEiED)
530

L]

Hifg&

ALY

PY—FV

HZAR248E#8 Japanese spiny lobster
FEffs Fatty tuna

M4R1S Wagyu sashimi

242 Conch

’5HE Sea urchin

4348 Botan shrimp

g Saurel

#*B8 5% Red meat tuna

ZOf& (RIS / 554]) Flounder (sashimi / thinly-sliced)

<8 Ark shell
FEitg Striped jack
s Yellowtail

itz 8 Surf shell

888 (RIS / 5%t]) Sea bream (sashimi / thinly-sliced)

fif Squid

J\UT# Octopus
&t Sweet shrimp
#F Scallop

=x£ Salmon

BM7LIVF—EER/50EBHIE. CEBE REICBRLAIFIEEL,
FERBIE T NTEEFILEGY 10% DT —EAREMBEETETREET.
MEEHEMRYRBRME - FHEXMRIESERmEH -

FraEBIALUERE BALARM—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.

—da B%& 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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a Sushi

ICE DA

FIESEIHHE
ngll'l Sushi —&h 8% per order
7 §f LAl g (WD) 920

Z FEFEHE (hXFS)
Sora Deluxe Nigiri Sushi Set (served with clear soup)

i 27wl g (R 780
i MRS RHE (FhxiER)
Umi Nigiri Sushi Set (served with clear soup)

e T WULIND ol
E HIRRANER (hEiER)
Kumo Chirashi Sushi Set (served with clear soup)

BT LIVF—E2HB50EERIL. SERE BRICERUTIEEL,
FTAEBIETRTEERIVEEV 10%DT—EAREMESETEEEY.
WMEFHEM RS BERIE - BHBMNRHEEEmEN -
FrAEBILBME EAABM—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.




' =]

Al Sushi

ICE D]

FESH

Nigiri Sushi
2}
HH
HrHiEE
ALY}
&5
i
ALY
fi
Hrif&
fifi AL
Rt
T-H

BN7 LIV F—ZHERHEOEEHIE. SEBRE REIKERLAIF TN,
FRRMERIETXNTEERILEGEY 10%DOY —EXREMBEEETRELY,

i#8lE Sea urchin

#<8 Ark shell

417348 Botan shrimp
=¥ Salmon roe
HEfM Fatty tuna
514 Boiled shrimp
#F Scallop

#8% Eel

&t Sweet shrimp
5 E5Z% Red meat tuna
588 Sea eel

MO % Flounder
ST Octopus
FEiEteE Striped jack
HHE Yellowtail
#if Squid

8% Sea bream
=32f Salmon

#=E Egg

AEEHEM R TR  FHBAREEEMEH -

FrEEB LSSt E AR N— R -

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 M 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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| Sushi

Einl | Tl

S NES -

Maki Sushi —& §% per order
Y5 52% A0 72% Wagyu with vegetable rolls 560
LAk BRATERARE 350

Minced fatty tuna and spring onion rolls
N &% Futomaki (large rolls) 300
HITHIN=T% | TL& s / F4%& California rolls / hand roll 300/ 220
VI bV | T YMREL | FE 300/ 220
Soft shell crab rolls / hand roll
EE KRNI N2 BIRKIGRHRSE 260
Prawn tempura with vegetable rolls
PR #J¢%# Tuna rolls 240
INF WL ;58875 % Sea eel and cucumber rolls 220
IR # =% Preserved bean rolls 160
PATESE &% Dried gourd rolls 140
HpsEaR G Eetg @R % Plum and perilla rolls 140
MolE% #HM#% Cucumber rolls 140

BNT7LILF—ZHEREOERHIE. TERE REIKBRUAT TN,
RRMERIETXTEERILELV 10%D Y —EXREMBETETIHEELY,
MEHEMRMEEHEME - BN SEREY

FEEB LB AR A IN—MRI5HE -

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



Nz

Stewed Dish

ZAEEN
TEEHMR
Stewed kinki

(PLE A TS AENTET <
B & AR
Japanese style stewed spiny lobster

IR
B & H REA
Stewed yellowtail head in sweet sauce

filgR GRAY / W5260)
HXEERREE Ot& / BER)
Stewed sea bream head (sweet sauce / sake)

B OR
HIERERIBER
Black pork chop cutlet and egg hotpot

I T X
FIRREN
Stewed oysters with and egg hotpot

Ui VL IG
SR
Bean curd hotpot

PR X
bt 3
Stewed vegetables

BNTLIVF—EESRHEOSERIE. SERE REBICSRUTTIEEN,
FRMEARIS T NTEERILEGY 10%DOH—EARENEE S TIREET,
AESHEMRYEEMRAE - FHBMRESERmEY -

FrEEB LA B AR N—RI5E -

Please advise our associates if you have any food allergies.

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

—&a 8% per order
el BF{E Market Price

1500

690

480

430

430

250

240



|
BE s
EF Grilled Dish

—dn §%& per order
T EHE BHfi BHE Market Price
ESIBEERNIX
Grilled kinki

¢ ERI-RdpE 1600

Crilled deluxe wagyu sirloin amiyaki

fifdsee e 1500
&30y}
Grilled abalone

HAPESE (F1BE / k) 1100
O AR (BB / BB
Barbecued Japanese eel (salt / sauce)

fifi 70 F A RLE 780
BRREEEAK
Grilled tuna jaw

HeHhgsRE 690
BEEh H IR
Grilled yellowtail head with salt

SR PY HThE 480
Fam SRR
Grilled silver cod with miso paste

BN (BE / HE) 350
A (FBKE  BE1R)
Grilled chicken (teriyaki sauce / salt)

Jili ¥~ FH 8 280
M E RN T
Grilled eggplants with miso paste

BT LILF—EESHE0OEERIE. CREREREIRBPULTICIEEL, RAMERIETXTEEFIVEGY 10%DT —EAREMFEETRELT,

MEHHEMBYEEREME - FHRANRHESEMEN - FFEEBHLUSEITEL AR MN— R -
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

L Kl
KIBRIGHE
Prawn tempura

PRUT AT TERCy
R K im g
Assorted tempura

HIIREFREN
Black pork chop cutlet

HFTI7A4

ERNE:
Oyster cutlet

SR
YEHER
Deep-fried chicken

INTF— ARG
RIEBIBRIZRE
Sea eel tempura (whole)

B RK bkl
MERIBRE
Vegetable tempura

Pl L
2R
Deep-fried bean curd

BT LIF—ESHEOEERIL SERGFRRICBRUTFIEEN,
FTMEREIE TR TEELILEGV 10%DH —EARENEE L TIRERT,
MEEEMRYBEEESMRE SRR SHEMEY -

FrEEB LSt EI RS N—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.

—& §% per order
530

440

370

370

340

320

300

240
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X

18 i’iﬂ_
It % Soup
H

1
Tzl

BREXES
Teapot clear soup

WY / AR L
5% | #12EE%
Miso soup / red miso soup

S
== /&é
7 Salad
a\\
M7V Ny FaIKEDY I 2T

BESH R Rk E
Seafood carpaccio and vegetable salad

BEA L2 SYIH
FOREREARDE
Poached sliced black pork salad

ISRl

Flying fish roe salad
FV—H95%
HERIE

Vegetable salad
RTFrgI%
B

Potato salad

BT LI —EESEBE0EEEKIE. CERERAICSBEULMIFIZEW,
RNEBIETRTEERILELED. 10%DOT—EAREMESETEEEY.
WESHER RSB AR E « FHRHNREEHEERE -
FraRBIHLAMIENASM—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

320

150

380

360

260

250

240



B A
.. Rice and Noodles

=

R ERAFAT—FH (Kt - SOt

YR (M XEEE5 R BESR)

Grilled deluxe Wagyu on rice (served with miso soup and pickles)
HAPEREE (W) - HOVID)

BEEASSREER (XS RER)

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

BEO—Ah D8 (K - FOWAD
SHIRERIEER (M XMEEHSRER)

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

HEADIVRF—F5E R
MEFHERLHEHE

Japanese style udon carbonara with sea urchin

K (kg - HOPID)
RIBRIFEER (M XHE5 R EER)

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

WHEA / Zi&
TARRK | BEM

Beef udon / soba noodles

Khsixo> EA 1 Z1&
RFRRL | BEE

Tempura udon / soba noodles

HpEOE A
AXBRSL

Japanese style soup udon in hotpot

MBHBRSEA / ZIE
RS  BEE

Duck meat udon / soba noodles

BWXIEA / ZIE
MREL/BEE

Vegetable udon / soba noodles

BT LILF—EEHE0EFRIE. CERGBRICBHUTIFZEWN,
RRMERIETRTERRILEGEV 10%DY —EARENRTETEEET.
MEEHI AR BRI IE - RN EHEMEES -
FAEBELBEHELARN—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 ﬁg-ber order

1230
1120
500
450
420
340
340
340
320

280
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{3 RRIE
. Rice and Noodles

my

3.

WMISER / ZIE / FRESEA
mRR | BLTHE | BENBE
Soup udon / soba noodles / thin udon

Wt b
BER - 255 KRR

Steamed rice with miso soup and pickles

Jr

2
I #e

Desserts

A

ES 7L SE e
BFLKR

Seasonal fruits

HEEBENETF—b
SE )

Chef’s recommended dessert

HAERAZ ATy
BAZEN

Japanese musk melon

R EREL)—HT
FEK R E R EENE

Fresh fruits with homemade jelly

TAAZY—L

lce cream

BT LI F—EHEE50FRIE. CEREBRICEHRUTHIEEL.
RERBIT TN TEERIVEEY 10%OY—EZAREMBESETEEXT.
MNEEHEM MR EERE « FEBARHEERMEH -
FraEBSLUBEITEN 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.

—f §%& per order
250

180

B BHE Market Price

Wi BFE Market Price

380

220

100



tl:j:

+f

e |- FRERSF

- mmmas

i *] Deluxe Wagyu
d i leppanyaki Set

| E— Atk B per person
X F—ASUTH BARSF
BN BARMF
Australian Beef Japanese Wagyu
L 1880 2180
REREEER

Matsu Teppanyaki Set

BISE - &Y - Y54 - IR - 398 - KRGO - #/ RREE

FR(M—0O4 2/ H—04 288 - IBHX - BiRR/ BT

KIEH - E0Y - kY

B ~ RS ~ D1 HFF ~ 15~ FREE - B8R / FEEER -

4R (F9% | /A6 ~ WX - BAWER / 14 -

eSS~ MK - BHS

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

i 2050

MHEIRRER
Take Teppanyaki Set

AIE « B8 - Y54 - 74777 - BEK

ME (F—0O4 2 /9 —0OA 588 - BEBEX - EHR/ KT

TKIET - EOY - kY

HISE ~ RIS ~ 7D - R8RT - REHA ~

M (% [ FILHEE) ~ W3R - BAKER / 105 -

Y5 © B - BH&

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

wagyu (sirloin / sirloin thin rolls), sautéed vegetables, crabmeat fried rice / fried noodles,
miso soup, pickles, dessert



.
(ot iR
’1@ g Seafood

:}IE Teppanyaki Set
|

A

i

BHEGEER

Ume Teppanyaki Set

A - HiEY - Y54 - ABA - 1 - N1 - A -ILiBE

BEEFK - BIRER / BT L - BRIEST - DY - KD

ARG PR B5R 8B FF  HLIEER

KRS ~ IR / 0 - HEDS - BESK - EHm

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

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

ok
R
*g Teppanyaki

it

"I ERE
4 sARYE Beef Teppanyaki
¥ EAVE (B —aA Y/ g—aA ik (200g)

4 ERI4 (574 | F82580%) (2005R)
Deluxe wagyu (sirloin / sliced sirloin rolls) (200g)

F—AFUT7H: (B—aA Y / Y—uaA Vi) (200g)
BNAA (AR5 / FB/2781E) (20052)
Australian beef (sirloin / sliced sirloin rolls) (200g)

BT LILF—EEHE0EERIE. CERGBRICBBHUTIFZEL,
FTREBIETNTEEFILEGD 10%DY —EAREMBEE L TEEEXT.
MESHEM RS RERIE - FHRMNREEHEREEY -
FEEBHLIARTTENERM—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.

&—ABk BfL per person
1950

—fh 8% per order

1600

1000
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EEEME Seafood Teppanyaki

fifa
L
fuig
LD
A2 — IVl
D5H
R

[ RYAS!
Hijff &
Kk
L4
Y—F

ZDfth
Hith Others

TR
HERENE IS
WD
B
H—U9rI4 A

fifa Abalone
HAR348E# Japanese spiny lobster
2% Eel

#~BE Rose sea bass

s +iE5Ed Boston lobster
#42 Conch

882 Silver cod

#F Scallop

K48 Prawn

#if Squid

1% Oyster

=xf Salmon

SBAEISER Fried rice with sea urchin
B3 Fried noodles with seafood
1532 Sautéed vegetables

#ZA 18R Fried rice with crabmeat
FAUOER Fried rice with garlic

BNT7LILF—ZSRH506FHIE. CERE REICBRLAITEEY,
RRAERBIETANTEERIVEZYN0%DT—EXREME S TREXT,
MEHEMRYEEERE SRR FEMEY -
FrEEBSLBEHENASIN—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.

—mm 8% per order

F¥ffi A${E Market Price
1900
900
900
780
780
480
470
400
400
380
260

500
330
270
250
230
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>/ Wines

TS # glass  RRL #R bottle

SR IINY
#1& Champagne
Lanson Black Label Brut NV 160 570

AR T FA
#%%8 Sparkling

Zonin Prosecco Brut NV, ltaly 95 350
H7 A

BEE;E White

Chardonnay, Ubertas Single Vineyard, Australia 90 330
Sauvignon Blanc, Te Mata Estate, New Zealand 100 360
RIA Y

#IE%E Red

Cabernet Sauvignon, Brand’s Laira, Australia 90 330
Pinot Noir, Louis Jadot, France 100 360

o) b e 7 K B
EFE - 8458 Sherry and Port

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

FTERRIETRTEERILEEY N0%DT—EXHENETETEEET,
FrEERILEMEt B AARM—ARIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.
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i ] 15357, SRE
gbj]l/ Beers & Ciders
N~

i1

o

EE—)L
40%# Draught Beers

Suntory The Premium Malt’s Gold, Japan

Suntory The Premium Malt’s Black, Japan

Asahi, Japan

Blue Girl, Germany

Tsing Tao, China

Kirin Ichiban, Japan

Sapporo, Japan

Carlsberg, Denmark

Heineken, Holland

Somersby Apple Cider, Denmark
Erdinger, Germany

Erdinger Dunkel, Germany (Dark)
Guinness, Ireland

Hoegaarden, Belgium

FNEEIETNTEEFILEE) 10%DY —EAREMBEL TEEEXT,

ErEEBIELUSM IR M—R#ER - All prices are in Hong Kong Dollar and subject to a 10% service charge.

Z7t 380ml

68

68

Z7 700ml

93

93

R HE bottle
68
68
68
68
68
68
68
68
72
72
72

72
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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

RTEBIE TN TEERILEGEV 10%OY—EARENETETRATET,
FrEEE LBt E AR M—MRIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.
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1) Spirits

4
F

P —

Bt Brandy

Rémy Martin V.S.O.P.
Hennessy V.S.O.P.
Hennessy X.O.
Martell X.O.

Martell Cordon Bleu
Rémy Martin X.O.

Y

& Gin
Bombay Sapphire
Hendrick’s
Suntory Roku
T2

BEERE Tequila
Pasote Blanco
Pasote Reposado

b B s

R4 Vodka
Absolut
Belvedere

Grey Goose
18

8 Rum
Bacardi (White)
Myer’s (Dark)

FTRARRIETNCEELILERY 10%DY —ERBENES T TEEET.
FrEERLEMEt B AARM—ARIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.

TS ¥ glass

98
98
285
285
285
285

98
110
110

110
110

98
110
110

98
98
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A Whiskies

ES
l

AavF

#1%f Scotch

FAF125%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

T IVEIVE

B—2%F 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—IRY
AR INZE A Bourbon and Canadian

Jack Daniel’s

Canadian Club

HA

HA Japanese
Taketsuru Pure Malt
Hibiki Harmony

FRTEBIETXTEERILEGY N0%OT—EARENEETETREET,
FrEEEISLENEt A ABIN—RIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.

TSR # glass

98
98
98
175
235
245

98
98
98
135
135
195
355

98
98

135
185
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Non-alcoholic Cocktails

—

E*ﬁg;t&

Z
7 mER R
%
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|

1%

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

IS glass

95

95

95

95

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

RTAERIETNTEEFILERYN10%D T —EAREMBEETIREE Y,

FrEEE LA E /AR M—ARIEE o All prices are in Hong Kong Dollar and subject to a 10% service charge.

95

95
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]) Non-alcoholic Beverages
/

29y aya—A

g2+ Fresh Juices

A ~ A 1 BAR CER

Watermelon, Grapefruit, Orange, Apple, Mango

FIVRY 2—A
R Chilled Juices
B HE B

Tomato, Pineapple, Cranberry

IRINIZ—R—

msmE sk Still Water
&ZE Evian (330ml Z&F)
&Z Evian (750ml ZF)

AINGFN D P T ==
BAmERK Sparkling Water
7EEIE 2R Perrier (300ml ZF)
JEBIEE % Saint-Géron (750ml Z7)

RN

57k Soft Drinks

RO« BRATE - BE
FifIoK ~ iZ7K

BTRK - Bl

Coca Cola, Coke Zero, Sprite,
Soda Water, Tonic Water,
Ginger Ale, Ginger Beer

RIS TNTEERILEED 10%DY—ERRENBEE L TREET,
FRrEEBISLSMTEA/ARM—ARIEE - Al prices are in Hong Kong Dollar and subject to a 10% service charge.

T2X W glass

85

75

70
95

70
95

65



	sagano a-la dinner 2023-01
	sagano dinner.pdf
	sagano a-la dinner 2023 proof 7-02
	sagano a-la dinner 2023 proof 7-03
	sagano a-la dinner 2023 proof 7-04
	sagano a-la dinner 2023 proof 7-05
	sagano a-la dinner 2023 proof 7-06
	sagano a-la dinner 2023 proof 7-07
	sagano a-la dinner 2023 proof 7-08
	sagano a-la dinner 2023 proof 7-09
	sagano a-la dinner 2023 proof 7-10
	sagano a-la dinner 2023 proof 7-11
	sagano a-la dinner 2023 proof 7-12
	sagano a-la dinner 2023 proof 7-13
	sagano a-la dinner 2023 proof 7-14
	sagano a-la dinner 2023 proof 7-15
	sagano a-la dinner 2023 proof 7-16
	sagano a-la dinner 2023 proof 7-17
	sagano a-la dinner 2023 proof 7-18
	sagano a-la dinner 2023 proof 7-19

	Binder1.pdf
	sagano a-la Bev 2023-01
	sagano a-la Bev 2023-02
	sagano a-la Bev 2023-03
	sagano a-la Bev 2023-04
	sagano a-la Bev 2023-05
	sagano a-la Bev 2023-06
	sagano a-la Bev 2023-07

	2309 Chef Recommendation.pdf
	九月季節のお勧め品




