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crispy tofu skin
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limited time offer 100% handcrafted * no additives
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children’s special
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all-day everyday
limited time offer REFER

premium set wagyu
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children sz 3 %
(5-10 years old) 9?'? off
kids #15
(0-4 years old) free free

* Each child or kid must be accompanied by at least one adult. & {if /7 3 5§ & 7 5% &
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* Please present ID when using this offer. fE A E HEFE Y RID .

* Daimaru™ Shabu Shabu reserved all the right for final explanation. BESFRER X LRE

* This offer cannot be combined with otheroffers. K EEF B AN HERRBES
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Wogyu Set*

& Free All You Can Drink

CASH ONLY

HE:I:Iﬂ
1v103ds




@7 FePANMARY

all you can eat
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japanese wagyu AS set
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all day (premium all you can drink)
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adult/ K N/ A $140.00
child/ ¥ it /% # (5-10) $69.99
kid/¥ > F /%5 (0-4) $3.00
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Seating limit is 2 hours.

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 $3 per 10g. / 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 $1799
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sukiyaki, spicy or tom yum soup: +$2.00

FE |

2 flavour soup base $1999
@ Al
o

.gh
3
Bt
3
J&
A
_ @ signature szechuan sukiyaki soup
7 HEee EEEE
ZME WM
regular spicy IE# B « less spicy 4 B
]‘ =
2 =]
At r:
2 K
7 "
g 12
A L
i tom yum soup spicy soup
£ k0% 17 T JFR 3
i B
i i
I 72
7 L
I
L
@ pork bone soup kelp soup
R B A 5 K
k
L
]\\
=
R, _
tomato soup //f\\\;
% i 7= %
'l?g'[r daimaru recommendation « KALHER « K ALk

please make sure all foods are fully cooked before
dining. FHFDHFN, TRTOHMPTERCMASNTVIILEZT
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chicken wings
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nagoya style
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hokkaido
potato chips
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deep fried
rice cake with
lbbrown sugar
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crabmeat
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basa fish
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premium beef chuck
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pork belly
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abalone

premium oyster
(seasonal)
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scallop
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squid ball
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daimaru recommendation « KALHERE « K LR

please make sure all foods are fully cooked before
dining. FHFDRNI, TRTOHMPERCMASNTVEILZT
HERRSIE 3w, HENTHMARME R CE T2 AR




&

&

S0t ' «

hotpot classic « X # &
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@ peppercorn beef tongue @ garlic pork rib
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@ duck blood tofu beef ball
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beef tendon
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spam dumplings
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quail egg beef tripe
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made from soy * &

@ crispy tofu skin @ thin-cut dried tofu
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daimaru recommendation « KALHERE K AL

please make sure all foods are fully cooked before
dining. FAHEDFIZ. TXTORMPREZMASH TOLEILED
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daimaru recommendation « KALHERE « K ALk

please make sure all foods are fully cooked before
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japanese glass flat glass
noodle noodle
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hot pot noodle udon
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please make sure all foods are fully cooked before
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MERECIE S, MR MR ERMC R AR




60ml: $6.00

3 fruity sake < 5 sk % 20ml: $900
bottle: $30.00
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soju (please ask your server for flavours)
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shiraz chardonnay
, ; glass: $200
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add $2 for extra 1oz alcohol oitcher: $16.00
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€ crtisanal plum juice «--ee-eeeeeenes glass: $3.00
| TR 2— A o FAE B FE pitcher: $7.00
|
® 976)/60]§[@ RISY 8 MR eI LR A glass: $4.00

pitcher: $9.00

\F
l
d
g
2
i
pat?
p

| .] @ pineapple jL‘Jice .................... glass: $4.00
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.J €@ cold brew barley tea .............. glass: $3.50
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Coke ......................................... $300
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gingergle .................................... $3.00
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