APPETIZERS

==y
B

Lobster & Black Truffle Puffs 26
EMTERATER

Sweet lobster wrapped in delicate flaky pastry,

finished with black truffle.

Fire-Roasted Bone Marrow 23

RAKE BB
Roasted beef marrow, velvety and rich, with deep
smokey undertones

Crispy Prawn Chips (3pcs) 16
EfEiTH (31

Handcrafted prawn crisps, airy and crunchy with a delicate
briny flavor

Mongolian Grilled Buns(3pc) 12
FaEEF(3

Steamed Buns filled with seasoned lamb, soft, hearty and
deeply savory

Spiced Beef Tendon FFE4S-5h 15

Slow-braised tendon, chewy yet tender, infused with
warming spice

Brown Sugar Glutinous Rice Cake(8pc) 15
LTHEVLAE (81
Strawberry Crepe Cake 8
EETEER

SWEETS #HT

Cucumber Salad 8
BN

Marinated Cucumber with dark vinegar

Grilled Mongolian Skewers(2pc) 14
RIEFR B ()

Grilled Wagyu Beef Skewers(2pc) 16
RIES-R(28R)

Giant Crispy Fried Dough Stick 16
Eifs K HE

Japanese A5 Wagyu Fried Rice 35
BZSASHIH IR

Abalone Fried Rice 32
& bR

Wagyu Gyoza (6pc) 18
MERIR(61)

Yuzu Cheese Cake 8

HhFER

% Live seafood, subject to availability, advance reservation recommended. *consuming raw or under cooked meat, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



I Single Pot 28

HRon IR R

BROTH

ilES
Duo Pot
ZFHEER

32 TrioPot 36

BEZIKWR

Wagyu Bone Marrow Broth
MFKRED

L

Wagyu Spicy Marrow Broth

MEEHRD

L

MEBMKED

Golden Cabbage Marrow Broth

Tomato Wagyu Marrow Broth

A

5

) @ )

MEAT SELECTION

R Z BRIk

Deluxe A5 Wagyu Combo (Ribeye/Ribeye Cap/Clod) (120z/280z) 98/198
BZASASHIALHE (4-BhER/ 4IRS /4 BIR) (1255]/2887))

% Japanese A5 Wagyu Ribeye(40z/100z)
BaAASFS-RhER (4535]/1053 7))

% Japanese A5 Ribeye Cap(40z/100z)
HZASHIGERZE (458 5]/105 7))

% Japanese A5 Wagyu Clod(40z/100z)
BAASHIABHF (4225 /102% 7))

% Premium Cut Beff Short Rib(50z/100z)
¥EikEE) 4R RhHE(4 &7 /10&5])

48/108

32/62

28/68

24/48

SIDES Aimiflah

% Mountain Yam L% 10
# Vegetable & Mushroom Combo HRERHEZ 22
w Assorted Tofu Platter B3 S #4# 18
w Lyophyllum Mushroom EEE#E 16
% Morel Mushroom ¥B1& 22
% Wild Mushroom Plater FEE#H2 38
SEAFOOD 7§
% King Crab ¥ X% (M.P.)(Ed4)
 Boston Lobster i§Hf#f 24T (M.P)(EdfY)
% California Spot Prawns %1 /34F (M.P) (B34)
% Geoduck Clam %kt (M.P)(Rd1fY)
% Kanto Sea Cucumber(ipc) XFEIZEQ14) 68

% Wale Marbled Lamb(40z/100z)

RATEAE (41871087 22/48
% Australian King of Lamb(40z/1002) 22/ 48
WNEEET (4RF)/1057F))
% Australia Lamb Shoulder (100z2) 15/ 35
WNEES (458F)/1085])
w Wales Lamb Toros(4o0z/60z) 14/ 25
HFIABH% (62 7))
w Premium Lamb Platter (1202) 58
EEFEKAB (12&7)
w Beef& Lamb Combo(120z)
M A (1285) 58
% Beef Tripe FEHH 12
% Bamboo Shoot 115 10
% Ox Aorta &1z 12
% Hand-Pulled Noodles FIHiF 10
% Ham & 8
% Quail Egg #9385 8
i3
% Fish Maw fEB% (M.P.)(B3h)
™ Scallop(2pc) HF(24) 12
% House Shirmp Paste(spcs) FILIUFE(84) 15
% Sliced Freshwater Fish Fillet &K 18
% Green Mussel(4apcs) F(a4) 12
» Peeled Shirmp(spcs) ¥F{=(64) 12

T Live seafood, subject to availability, advance reservation recommended. *consuming raw or under cooked meat, poultry, seafood, shellfish, or
eggs may increase your risk of foodborneillness, especially if you have certain medical conditions.
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