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Fresh Hamachi Yellowtail. This weekend at Sake a Gogo
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Sake a Gogo Welcomes Post-holiday Guests This
Evening With Fresh Sushi & Signature Rolls — And We
Promise No Turkey!

Louisville’s Best New Restaurant, 2025 — LEO Weekly Readers’ Choice Awards

Sake a Gogo hopes everyone enjoyed a warm, happy, and delicious Thanksgiving with
family and friends! As Louisville heads into the long weekend, we’re inviting guests to
join us this evening for something bright, fresh, contemporary... and absolutely not
turkey!

Featured this weekend is our Hamachi Sashimi — thin, glistening slices of premium
yellowtail layered with citrus-soy, shaved onion, and micro-herbs. It’s crisp, clean, and
the perfect palate reset after a day of holiday indulgence. Guests can also enjoy our full
sushi lineup and signature rolls, crafted with the elevated style and fresh ingredients that
earned Sake a Gogo its 2025 LEO Readers’ Choice Award.

“We love Thanksgiving, but by Friday, everyone’s ready for something a little lighter and
a lot fresher,” said Kevin Grangier, Founder of Sake a Gogo and Belle Noble Hospitality
Group. “We promise — no turkey. Just great sushi, great drinks, and the contemporary
Japanese experience our guests love.”

Sake a Gogo welcomes guests into the heart of NuLu this evening with premium sushi,
beautiful cocktails, handcrafted rolls, $5 valet, and its signature modern atmosphere!

Hours & Reservation Details
{3 Serving 5 PM—10 PM, Tuesday—Saturday
&% $5 Valet Parking Always Available

% Reservations at SakeAGogo.com or walk in anytime

Location

? 620 E Market St — NuLu, Louisville, KY
. (502) 630-6889



Media Contact
Kevin Grangier

Belle Noble Hospitality Group
Kevin@BelleNoble.com

About Sake a Gogo

Sake a Gogo is Louisville’s contemporary Japanese sushi concept located in the heart of
NuLu. Known for its high-style design, fresh handcrafted sushi, premium sake program,
and unforgettable guest experience, Sake a Gogo was named Louisville’s Best New
Restaurant, 2025, by LEO Weekly Readers.

About Belle Noble Hospitality Group

Belle Noble Hospitality Group is a Louisville-based creator and operator of award-
winning dining concepts including Sake a Gogo, Le Moo Fine+Steak+House, Grassa
Gramma Ristorante Italiano, and The Village Anchor Pub & Roost. The group is
recognized for design-focused spaces, immersive guest experiences, and leadership in
Louisville’s dining culture.

About Kevin Grangier

Kevin Grangier is the founder of Belle Noble Hospitality Group and the creator of
several of Louisville’s highest-ranked restaurants. With decades of experience in
consumer

product marketing, branding, and creative strategy, he develops purpose-driven
concepts known for architectural design, hospitality innovation, quality fresh food, and
immersive guest experiences. Recognized as one of Louisville’s 25 Most Influential
People and leader of one of the city’s 50 Fastest Growing Companies, Grangier has
built Belle Noble into a high-value hospitality group known for creative excellence,
cultural impact, philanthropy, and strong community engagement.












