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japanese wagyu AS set
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all day (premium all you can drink)
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monday - sunday & hyolidays
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adult/ K N/ A $145.99
child/ ¥t /5 # (5-10) $74.99
kid/¥ > F /%) 5 (0-4) $3.00

soup base included
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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 $20 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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