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Taiwanese Flavor
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Spicy Hot Pot * jB{3F8R
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Shaoxing Wine Chicken Hot pot * BEIBAYFvF Uy b
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Pickled Cabbage Hot Pot * F+ A 'VIBiEIFA
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Saute Recipe Hot Pot * VYT —L\L AN
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Japanese Flavor
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Designated restaurant for
international tourists

5 WUAMIN WAV BT E90 9T
dula wiuna 2a avll

Nha hang dudc du khach qudc
t& chi dinh khi dén Dai Loan

§ : el E

b easEmi

Hidaka Region Sea-tangle Hot Pot * MENVI=Y Tk b
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Milk Cheese Hot Pot * SJVOF—RRw k

Ii 27 x= H| . vualWungd « Ldu stra pho-mai

' RSN AREINISFREET) « RIEFLE

V ERIEERK - B—0HRESH

FARESEH+50w

Kanto Region Sukiyaki Hot Pot * Eﬁ%?gg‘\”g
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Tomato Hot Pot * k¥ kil b
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Kyushu Extra Thick Pork Bone Hot Pot * AWNEACDH
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Pork and Chicken Buffet; B/ & B RN & Angus Beef Buffet 7> AR EARNHE
S5 27/9% §27] FH-wyuacladidiulaludu-Buffet heo va ga chon loc £ YHA T8 B2 uilulauudauasnd.Bo den Angus an thodi méi
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Thit nac vai heo
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US Angus Beef- 7V AAE=7
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Bo den Angus CAB Hoa Ky
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US Beef Brisket Steak- F34 AE=77UZ7 v p
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Bit-tét iic bung bo Hoa Ky
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Boneless Chicken Leg 8 LBL A
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Stir-fried Chicken with Chinese Sauce- AR OBEBXD &
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Vai clru non New Zealand va Uc
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White Shrimp- AT E Basa Fish-/\¥ ¥ & Clam A7) Squid- 1%
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Tom bién hoang da C4 ba sa Nghéu Muc 8ng
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Matsusaka Pig Premium Wagyu Buffet iR & X B
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Bo wagyu Uc Bo Wagyu cuc den SRF Hoa Ky
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Thit heo Matsusaka hang A Bo wagyu Uc
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Cé ba sa Tom bién hoang da Cé ba sa Tom bién hoang da
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Lobster and Fish Roe Flame-seared with Wagyu Sushil1 per person
07 A5-tA0BORY EENSEY 18- \RIERE

ZAHG 0142 20 72 g7 2H/0Y 1018

Unauvanunasn sanuasiandgal 1 10l

Sushi bo Wagyu va salad tom hum lién tuc

Lobster and Fish Roe Flame-seared with Wagyu Sush/all-you-can-eat
07 A5-tA0BOLY EENSEY R HE

BAEY Y2 20 72 U AHFH 2T

Unaunauuuasg saunasi aniagel yila

Buffet vo s6 mon an bao gom tom him, triing ¢4 quj va bo Wagyu nudng
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(E% ! 20;5/%) GriHed‘\‘Nagyu Nigiri Sushi with Black Truffle/all-you-can-eat
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Tsansutasarioenl ylula

Bo Wagyu nudng vi ndm den an khong gidi han

Grilled Wagyu Nigiri Sushi with Black Truffle/1 per person
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Tsaniiasndagnl auas 1 uof

Cay nudc mat den nudng va sushi bo Wagyu lién tuc
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Bo Wagyu lai F1 san xudt trong nudc Nhat Ban
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SRF Wagyu 7 XU HESRFEEM 4+
0/=SRF & 941 auuda11fia SRF tnsansidunainaing

Bo Wagyu cuc den SRF Hoa Ky
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B34 2 22i 29 dFunlulauudanfaius uninsn aodnsife
Bo wagyu Uc
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Blue Diamond Shrimp 7 b =54 ¥E» kIt
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Giant sea tiger prawns: X%
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Tom ham tom trang
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Lobster and Fish Roe Flame-seared with Wagyu Sush/all-you-can-eat
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Buffet vo s mon an bao gom tom him, triing ¢4 quj va bo Wagyu nudng
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Grilled Wagyu Nigiri Sushi with Black Truffle/all-you-can-eat
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Tsanilutashaaiaenl ulule
Bo Wagyu nudng vi ném den an khong gidi han
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