AT}

Sagane

P *iFE #5172 Premier Sake Kaiseki B HERCE BUARE
9 March 2018 (Friday EEi7)

BRI Aperitif : J84% 50 ik RISEEEREE Dassai Sparkling 50 Junmai Daiginjo

* Starter VA
ol gRx> E BB A T Salt-cured Toyama squid e U et N
L3Iz vl b Sakura bean curd with salmon roe BEIE G = ik
TLFLEFLEDOEZEL Marinated vegetables and steamed abalone TR R kA
A B F 3Ry fr g Ark shell with spicy miso INZLER T

WL —E=404kKSEE  Dassai 23 Junmai Daiginjo
it Sashimi #_ 5
LA Epm o H A Fatty tuna, yellowtail, BEEAE - HHA -

sea bream and sweet shrimp i Fe KL IR

R BHTHKESEE Rihaku Gekka Dokushaku Daiginja
R P Stewed Dish Z WY
¥4 B = Stewed sakura cake with alfonsino HEHCHHES HIEA
EPMe FL

P 4iskisEi4E R Rihaku Junmai Ginjo Nama Genshu
% % Grilled Dish B Y
BRE R Grilled Spanish mackerel with miso paste Ty e H AEi A
Een - E# A

ez NEEERE 48 4k KISER4AE Dassai Kanzukuri Hayabune 48 Junmai Daiginjo Namazake
i+ F Deep-fried Dish YE ¥
BRELEHRZOAFER Prawn and spring vegetable tempura 8 K BB S R A
B RRAEEEET Rihaku Nigori Tokubetsu Honjozo

5 % Sushi = 7
42—y Sea urchin and salmon sushi rice TRERE ) =R AR R
&L Red miso soup KTHATY 5
ko F Dessert i o
Bk e KT Y Warabi mochi and sakura pudding VR e S A AT )

¥ —+ # per person HKD1,300
24 BRRITNTERERLLE D) 10%DH- EXR 448 SeTEx i
Price is in Hong Kong Dollar and subject to 10% service charge DL {8 H DS ENZE A IT—IR1GE

(FA4Fr—H—FLEHE. 10%0r—E2EZnhh i
Service charge is waived for all “Be Our Diner” members “Be Our Diner"& & /] Z U iI— RS E(EE

MPOFHBEREFESEIA—FOFLZ ORI * L IeTECTE ) 5
This promotional price is not applicable to any discount privileges [_F 27 &% &1 R 38 ML (Al L 2



	Sushi
	Sea urchin and salmon sushi rice  
	Red miso soup
	Dessert
	Warabi mochi and sakura pudding

	Deep-fried Dish
	Prawn and spring vegetable tempura

	Stewed Dish
	Grilled Dish

	李白　獨月下酌大吟醸 Rihaku Gekka Dokushaku Daiginjo
	Starter
	Sashimi
	Fatty tuna, yellowtail, 
	sea bream and sweet shrimp



