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all you can eat
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late night happy hour set
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8:30pm - close (excluding holidays)

sunday - friday
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adult/ K N/ A $31.99

friday, sunday & holidays
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child/ ¥ it /5 # (5-10) $15.99
kid/¥ v F /%158 (0-4) $0

$33.99

soup base included
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Seating limit is T hour 45 minutes.

Last call is 20 minutes before your seating limit ends. /
You will be kindly ask to forego your table for the next
guests once you reach the seating limit. When the seating
limit is reached, all the leftover food (rare & cooked) will
be charged at $10 per 100g. / 15% of the TOTAL AMOUNT
gratuity will be added for group of six people and more.

Please let us know if you have any food allergy or sensitivity.
Please make sure all foods are fully cooked before dining.
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1 flavour soup base
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. 2 flavour soup base

@ signature szechuan sukiyaki soup
spicy soup
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tom yum soup spicy soup
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tomato soup
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daimaru recommendation « KALHERE o K ALk

please make sure all foods are fully cooked before
dining. FHEFDHFNI, TRTOHMPERCMASNTVEILEZT
MERBSIE 3w, HEATH AR EEME ERE R
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deep fried rice cake takoyaki
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snakehead fish shrimp
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squid squid ball
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crabmeat basa fish
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please make sure all foods are fully cooked before
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beef ball dumplings
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spam quail egg
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crispy tofu skin roll tofu
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fish tofu deep fried dough
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daimaru recommendation « KALHERE « & AL

please make sure all foods are fully cooked before
dining. FAHOFN. TR TORMP EECTMASNTVEILED
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@ baby kelp
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winter melon
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radish
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enoki mushroom
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bamboo shoot
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black fungus
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potato
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nappa cabbage
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a-choy
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lettuce
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corn

King oyster mushroom
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spinach
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daimaru recommendation « KALHEE « & AL

please make sure all foods are fully cooked before
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japanese glass flat glass
noodle noodle
H =k % KO H B
A
v 5
A b E
R 7 v
Y —
R
v
hot pot noodle udon
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ice cream cup hokkaido 7
(limit 1 per person) milk pudding )]
(please ask your server (while supplies last) o/
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please make sure all foods are fully cooked before
dining. FEHFDFN. TRXTOHMP EECMBASNTVEILES
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3 fruity sake - 5 ik i

60ml: $6.00
0ml: $200
bottle: $30.00
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peach pear
Bk + Bk AL R
P 5
3 ®
yuzu plum
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soju (please ask your server for flavours)
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l pitcher: $20.00
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wine -« & & i 5o0z: $700
bottle: $23.00
7 X
| )%
S
h &
shiraz chardonnay
glass: $200

ﬂ cocktails « K A% i

add $2 for extra Toz alcohol
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yuzu sawda
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peach mojito
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(contains 1oz alchohol)

pitcher: $16.00

(contains 20z alchohol)
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lychee mojito b
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glass: $700

pitcher: $14.00

passionfruit fresh tea
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artisanal plum juice «-«-cceeeeeeeees glass: $3.00
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pine(]pp|e juice ...........
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cold brew barley tea -----
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pitcher: $7.00

......... g|033: $4.00
pitcher: $9.00

......... glOSS: $4OO
pitcher: $9.00

......... glOSS $350
pitcher: $8.00
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green ted (hot) .............................. $’IOO
Coke ......................................... $3OO
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Coke ZOF(Q *vvvveeeecssssctccccccccccccnncsas $3OO
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ICE TOQ +evrerressetecssctcstcssosscasscsonsanas $300
TAAT A—  UKAL 5

gingerc”e .................................... $300
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