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all you can eat
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wagyu set « M4 & &

all day (premium all you can drink)
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monday - thursday
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adult/ K N /& A $87.99
child/¥ #t /% # (5-10) $27.99
kid/® > F /415 (0-4) $3.00
friday - sunday & holidays
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#hEHEH MKERA

adult/ K N /& A $89.99
child/¥ fit /54 & (5-10) $27.99
kid/*® > F /415 (0-4) $3.00

Payment Method: Canadian debit cards or cash only.

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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1 flavour soup base $1799
B IR 5
sukiyaki, spicy or tom yum soup: +$2.00
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please make sure all foods are fully cooked before
dining. FHHFDHFNI, TRTOHMPERCMASNTVEILEZT
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@ beef tataki
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takoyaki
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chicken wings
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premium beef brisket
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selected sirloin
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premium whelk
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tiger shrimp
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premium scallop
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snakehead fish
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crabmeat
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basa fish
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premium beef chuck
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pork belly
2 H A% hqe
snow crab
legs
= R
7
4
<
abalone
>
v
7
VA
7]
premium oyster *
(seasonal)
FF 4 4 15
M
X
‘7"_
scallop
Giden
T
<
shrimp
i
X
e §
@ octopus
J\ B 4
A
i)
?
squid ball
fE B AL
I
<4
o)
P
i

shrimp paste
W T

daimaru recommendation « KALHERE « & AL

please make sure all foods are fully cooked before
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quail egg beef tripe
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crispy tofu skin roll tofu
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daimaru recommendation « KALHERE « K AL

please make sure all foods are fully cooked before
dining. FAHOFNZ. TR TOHMP EETMASNTVEILED
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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

nappa cabbage
H 3%

a-choy
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lettuce
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corn

King oyster mushroom
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spinach
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please make sure all foods are fully cooked before

dining. FHFDHFNI, TRTOHMPERCMBASNTVIILZT
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japanese glass flat glass
noodle noodle
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please make sure all foods are fully cooked before
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60ml: $6.00

3 fruity sake « 5wk i 0ml: $900
bottle: $30.00

5 7
5 [
peach pear
Bk + Bk AL R
® y
El )
yuzu plum
bl BR ¥ IR
Qe . TR
‘b SOJU * ¥t iH $20.00
o1
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~add $2 for extra 1oz alcohol pitcher: $16.00
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@ all you can drink
@) crtisanal plum juice «--eeeeeeeeenes glass: $3.00
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® oolongted ...ovviiiiiiiiiiiii. glass: $4.00
F v—mrR o« N pitcher: $9.00
.] @ pineapple jL‘Jice .................... glass: $4.00
" PNAFOT VT a—R o PRI pitcher: $9.00
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@ COKE trterritiiiiienieienneeieennceennaccnnnsas $3OO
afa—> e A [ A] 4
@ 000 CIA= (0 B s $3OO
X Axzyba—7 « T ] 4
@ To =3 U= Y@ TN $3.00
TART 4— * UKAL 5%
@ QINGEIAle «:tvvvveiiiiiiiiiiiiiiniininienne $3.00

Dy Ir—z—n o HibHK



