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Made with fresh tomatoes and naturally fermented glutinous rice water, this tangy broth is
infused with red chili peppers for a refreshing, slightly spicy flavor & perfect for summer.
Best enjoyed with seafood, shrimp paste, tofu, and more for an authentic taste of Guizhoul
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made with organic soybean
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100% handcrafted * no additives
refreshing « mouthwatering
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children sz $
(5-10 years old) 9?9

kids 415
(0-4 years old) free free

* Each child or kid must be accompanied by at least one adult. & £ 5 8 &% &h 5 5 &
b — LRk E A E .
* Please present ID when using this offer. f B &S B2 EEFEHRID
* Daimaru™ Shabu Shabu reserved all the right for final explanation. B2 FEBEER KLRE .
* This offer cannot be combined with other offers. EERFHE L HMEERBES
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adult/ K N7/ A $33.99
child/¥ fit /5 & (5-10) $20.99
kid/ ¥ » F /415 (0-4) $3.00

friday - sunday & holidays
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adult/ K N /& A $35.99
child/¥ fit /5 & (5-10) $20.99
kid/ ¥ » F /%15 (0-4) $3.00

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 $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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please make sure all foods are fully cooked before
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* Leftover meat (rare & cooked) will
be charged at $3 per 10g. ¥ &8 /4 ¢ 5
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please make sure all foods are fully cooked before
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please make sure all foods are fully cooked before
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please make sure all foods are fully cooked before
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please make sure all foods are fully cooked before
dining. F HFOHN, TRTOHMDPEECMASNTVIILZT
MERRSIZ 3w, FBHTH R T A BV E B Ao




N

-
T

I

UN ¢

japanese glass flat glass

noodle noodle
EREW X 8 R
4 =
L Y,
2 B &
R 3 v
At
X
b4
hot pot noodle udon
JE T WE X % SRS
i}
steamed rice %j\
F )
)
dessert ¢ fif &
VA e 5"3
i i
A 8
0%
. 4
ice cream cup hokkaido =
(limit 1 per person) milk pudding )]
(please ask your server (while supplies last) >
for flavours) C i A 0
Uk 3L b ok
74
v
Y —
&L
creme brulee /A\\
@ W T %\}
sauce - i
= (P i}
7 R\
= L NE*
i} ,
garlic soy ® © Sesame Oi
b A 7 JH il
V %
P ~
A
b
ponzu %@ sesame paste
1 7~ 1t =k
123 - >
| -
7 Z
o
v
b4
— 4% shacho raw e
R T h
W5 4 2
i[IE]'I.
"
; 2 =

onsen egg , %//\\S\\

i 5

daimaru recommendation « KILHERE « K FL i E

please make sure all foods are fully cooked before
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