Mienu ($78/person)

Appetizer (Unlimited)

1. Tako Wasabi
2. Seaweed Salad
3. Jellyfish Salad

Sashimi (Limited 1 order per person)

1. Atlantic Salmon
2. Red Tuna

Sushi (Unlimited)

1. Salmon Aburi Oshi Sushi
2. Ebi Aburi Oshi Sushi
3. Ka Gyuu Roll

4. Tuna Avocado Salad
5.Rainbow Salad
6. Cucumber Salad

3.Hokkigai
4.Spot Prawn

4.Aloha Roll
5.Tiger Roll

Soup Base (Limited 1 order per person. $6 for extra soup base)

1. Sukiyaki

2.Tomato

Dipping Sauce: Egg, Sesame Sauce , Ponzu Sauce

Meat (Unlimited)
1. Pork Belly
2. Beef Short Plate
3. Beef Chuck Eye Roll

4.Wagyu Beef Short Plate
5.Prime Boneless Chuck Flap (AAA+)
6. Chef’s Choice (Seasonal)



Menu (s78/Person)

Vegetable (Unlimited)

1. Broccoli

2. Carrot

3. Baby Cabbage

4. King Oyster Mushroom
5. Shiitake Mushroom

Rice & Udon (Unlimited)

1. Rice

Drink (Unlimited)

1. Coke (Regular/Diet)
2. Sprite

3. Ice Tea

4. Soda Water

Dessert (Unlimited)

1. Matcha Ice Cream
2. Sesame Ice Cream
3. Caramel Pudding

The duration of dinning time is 200 minutes

6.Enoki Mushroom
7. Winter Melon
8.Yam Noodle

9. Tofu

2.Udon

5.Fanta
6. Ginger Ale
7.Calpis

4.Tofu Cheese Cake
5.Brulee Ice Cream Cake
6.French pancake

The last orders must be placed 20 minutes before the meal time ends

Guests seated at the same table may only order same standard menu

Any leftovers or waste food cannot be taken out, you can pay for takeout food if you wish.



Menu (558/Person)

Appetizer (Unlimited)

1. Tako Wasabi
2. Seaweed Salad
3. Jellyfish Salad

Sashimi (Limited 1 order per person)

1. Atlantic Salmon
2. Hokkigai

Sushi (Unlimited)

1. Salmon Aburi Oshi Sushi
2. Ebi Aburi Oshi Sushi
3. Ka Gyuu Roll

4.Tuna Avocado Salad
5.Rainbow Salad
6. Cucumber Salad

3.Amaebi Sweet Prawn

4.Aloha Roll
5.Tiger Roll

Soup Base (Limited 1 order per person. $6 for extra soup base)

1. Sukiyaki

2.Tomato

Dipping Sauce: Egg, Sesame Sauce , Ponzu Sauce

Meat (Unlimited)
1. Pork Belly
2. Beef Short Plate
3. Beef Chuck Eye Roll



Menu ($58/Person)

Vegetable (Unlimited)

1. Broccoli

2. Carrot

3. Baby Cabbage

4. King Oyster Mushroom
5. Shiitake Mushroom

Rice & Udon (Unlimited)
1. Rice

Drink (Unlimited)

1. Coke (Regular/Diet)
2. Sprite

3. Ice Tea

4. Soda Water

Dessert (Unlimited)

1. Matcha Ice Cream
2. Sesame Ice Cream
3. Caramel Pudding

The duration of dinning time is 100 minutes

6.Enoki Mushroom
7. Winter Melon
8.Yam Noodle

9, Tofu

2.Udon

5.Fanta
6. Ginger Ale
7.Calpis

4.Tofu Cheese Cake
5.Brulee Ice Cream Cake
6.French pancake

The last orders must be placed 20 minutes before the meal time ends

Guests seated at the same table may only order same standard menu

Any leftovers or waste food cannot be taken out, you can pay for takeout food if you wish.



Menu ($38/Person)

Appetizer (Unlimited)

Tako Wasabi
Seaweed Salad
Jellyfish Salad

Tuna Avocado Salad
Rainbow Salad
Cucumber Salad

A e

Sushi (Unlimited)

1. Salmon Aburi Oshi Sushi
2. Ebi Aburi Oshi Sushi

Soup Base (Limited 1 order per person. $6 for extra soup base)

1. Sukiyaki
2. Tomato

Dipping Sauce: Egg, Sesame Sauce , Ponzu Sauce

Meat (Unlimited)
1. Pork Belly
2. Beef Short Plate



Menu ($38/Person)

Vegetable (Unlimited)

1. Broccoli

2. Carrot

3. Baby Cabbage

4. King Oyster Mushroom
5. Shiitake Mushroom

Rice & Udon (unlimited)
1. Rice

Drink (Unlimited)

1. Coke (Regular/Diet)
2. Sprite

3. Ice Tea

4. Soda Water

Dessert (Choose 2 among 6 desserts)

1. Matcha Ice Cream
2. Sesame Ice Cream
3. Caramel Pudding

The duration of dinning time is 100 minutes
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6.Enoki Mushroom
7. Winter Melon
8.Yam Noodle

9. Tofu

2.Udon

5.Fanta
6. Ginger Ale
7.Calpis

4.Tofu Cheese Cake
5.Brulee Ice Cream Cake
6.French pancake

The last orders must be placed 20 minutes before the meal time ends

Guests seated at the same table may only order same standard menu

Any leftovers or waste food cannot be taken out, you can pay for takeout food if you wish.
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Beat a raw egg in a small bowl as dipping sauce.

BEEGERFTRBANRT, HRESEESER.
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When the broth is brought to a simmer, cook the meat of choice for 10 seconds.

HFRFERTERARR, THERRERIF.

RAEEBEEELIEI LEAROANLIILY 12—y —LE0EEA.

Try to not overcook the meat as so each bite remains tender.

ZWERPTERMNETK, 2FERMAROE.
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Dip the cooked meat into the beaten egg to add another layer of texture.

ERREREREN LER, MENFRFEEORX.
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Repeat the above steps to enjoy a complete sukiyaki experience.
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When the soup base gets too heavy or too light, please let us know right away

MBREREFRAREAR, EHEFEHAERITEE.




