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all day
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monday - thursday
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adult/ K N /& A $34.99
child/¥ fit /5% & (5-10) $20.99
kid/ ¥ » F /%15 (0-4) $3.00

friday - sunday & holidays
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adult/ K N /& A $36.99
child/¥ fit /5 & (5-10) $20.99
kid/ %> F /%15 (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
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sukiyaki, spicy or tom yum soup: +$2.00
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please make sure all foods are fully cooked before
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@ beef tataki
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takoyaki
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steak cutlet
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chicken wings
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premium beef chuck premium beef brisket
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selected sirloin
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potato chips
Ik i 28 JE R E

deep fried
rice cake with
bbrown sugar
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pork belly
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please make sure all foods are fully cooked before
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beef tendon @ dry celtuce
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spam dumplings
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quail egg beef tripe
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crispy tofu skin roll tofu
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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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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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peach
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yuzu
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60ml: $6.00
0ml: $200
bottle: $30.00

soju (please ask your server for flavours)
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cocktails « K A 45+

add $2 for extra 1oz alcohol
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$20.00
200z: $8.00
320z: $12.00
pitcher: $20.00
50z: $700
bottle: $23.00
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chardonnay
glass: $200

(contains 1oz alchohol)

pitcher: $16.00

(contains 20z alchohol)
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pitcher: $14.00

passionfruit fresh tea
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strawberry fresh tea
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artisanal plum juice «--eeeeeennn.n. glass: $3.00
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pineapple juice
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pitcher: $7.00
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pitcher: $9.00

glass: $4.00
pitcher: $9.00
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