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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/ ¥t /5 # (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

. 2 flavour soup base $1999
signature szechuan @ guizhou
sSpicy soup sour soup
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regular spicy IEH B - less spicy 2 #

tom yum soup sukiyaki soup
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tomato soup //f«\\\\a\

% il = %

M

NI NERE

N, [N Ew 35w <

CHEXWI

daimaru recommendation « KILHERE o K AL

please make sure all foods are fully cooked before
dining. FHHFDHFNI, TRTOHMPERCMASNTVEILEZT
MERAIT 3w, FRATHEERTIA BV E B A o
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basa fish shrimp paste
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please make sure all foods are fully cooked before
dining. F HFDRNI, TRTOHMPERCMASNTVEILEZT
MERAIT 3w, H BRI ERTA BB Ao
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daimaru recommendation « KALHERE « K AL

please make sure all foods are fully cooked before
dining. FAHOFNZ. TR TOHMP EETMASNTVEILED
MERIT s, FHERAIEERIA B E R A MR-
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daimaru recommendation « KALHERE o K AL

please make sure all foods are fully cooked before
dining. FHFDHFNI, TRTOHMPERCMBASNTVIILZT
MERBSIE 3w, HEATH AR EEME ERER-
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noodle noodle
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please make sure all foods are fully cooked before
dining. FAHFDFNZ. TXTOHMPREECMASNTVEILED
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60ml: $6.00

3 fruity sake - 5 ik i 90ml: $200
bottle: $30.00
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soju (please ask your server for flavours)
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@ all you can drink
@) crtisanal plum juice «--eeeeeeeeenes glass: $3.00
b WA 2— A o TN BB pitcher: $7.00
® oolongted ...ovviiiiiiiiiiiii. glass: $4.00
F y—arR e SR pitcher: $9.00
.] @ pineapple jL‘Jice .................... glass: $4.00
" NAFOT VT a—RA o FEET pitcher: $2.00
.J € cold brew barley tea «............. glass: $3.50
| DL « RIE SR pitcher: $8.00
:) herbal te@ ccceeerereeeneeieinecereraacnnnns $3.00
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@ COKE trterritiiiiienieienneeieennceennaccnnnsas $3OO
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@ QINGEIAle «:tvvvveiiiiiiiiiiiiiiniininienne $3.00
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