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1.All you can eat is not take-out. 2.Welcome to bring yourown beverages, alcohol.Free corkage. 3.Need the same
money, Additional 10% service fee. 4.Minimum 2 people for dining, Additional NT$100 charge for one person.

5.Paying extra NT$300 per person for Wasting more than 100g of food. 6.The meal time is 2 hours, based on the res-
ervation time or the first person to enter the venue, whichever comes first. 7.Every more than half an hour per person,
Paying extra 100 NTD, and so on. 8.0n weekdays, national holidays, flexible holidays and labor holidays announced
by government agenciesare charged at the holiday price. 9.The pictures and text are for reference only. The origin,
type, grade, price, etc.of the ingredients are subject to the same day's purchase supply and mobile phone ordering.
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1.An thodi mai, khdng dudc mang d6 v& 2.Cira hang chung t6i khdng cé dich vu quet thé 3.Hoan nghénh tu mang theo d6
udng, rwou bia, mién thu thém phi md nép chai 4.Phai cung ban va cung phuong thirc tiéu dung, tinh thém phi vé sinh 10%
5.Gidi han 2 ngudi goi ldu, 1 ngudi I6n goi 1au'sé thu thém phi 1du 100 Dai té 6.Lang phi d6 an qua 100g, moi ngudi sé bi thu
thém phi d6 &n 300 Dai t& 7.Thdi gian dung bira'la 2 tiéng, dugc tinh theo thdi gian dat chd hodc thdi gian ngudi dau tién vao
ban, tinh theo diéu kién nao xay ra trudc 8.Mdi ngudi cl qua moi nira tiéng, sé bi thu thém phi quéa gid 100 Pai té, ci thé suy
ra, va khéng duadc goi thém mon. 9.Ngay thudng nham vao ngay |1 theo luat dinh, ngay nghi linh hoat va ngay nghi lao déng
dudc Co quan chinh quyén théng béo, déu sé tinh theo gia ngay 1&. 10.Hinh &nh va chi chi d& tham khao, noi sén xuét, chiing
loai, cap do, gia cé cta nguyén liéu mén an phu thudc vao nguodn cung cap trong ngay ctia cira hang hodc dat hang trén dién
thoai di ddng lam chuén, néu co thay ddi vé nguyén liéu sé dugc thay thé bang san phdm co gia tri twong duwong ma khéng
can thong bao trudc.
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Spicy Hot Pot
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Contains beef, soy bean, and Chinese herbs, please consume with care for
those with allergic constitution and pregnancy.
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Shaoxing Wine Chicken Hot Pot
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Contains Chinese herbs and alcohol, please consume with care for those
with allergic constitution and pregnancy.
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Eg_cdhtra thuéc Béc va rugu, tang ngudi di (ing va phu ni c6 thai nén can nhac
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Ovo-Lacto Vegetarian

)

L MY Its

WNEd MSUNIET 6T

¢ thé dung cho ngudi an chay c6 chia tring, sifa
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Vegetable Energy Soup
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Ovo-Lacto Vegetarian, contains Chinese herbs,please consume
with care for those with allergic constitution and pregnancy
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6 thé dung cho ngudi an chay cé chia triing, sifa, cé chifa thudc Bac,
tang ngudi di Ung va phu nlf c6 thai nén can nhac khi dung
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Collagen Hot Pot
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Contains Chinese herbs and seafood, please consume with care for those
with allergic constitution and pregnancy.
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c6 chita thudc Bac va hai s&n, tang ngudi di (rng va phu nit c6 thai nén can nhac
khi ding

R : PR~ BE - TOR - i - KR - LR

B~ B~ R~ R SRR GHEEE - AT W)

T By (Bl ~ ZSZERIRT ~ Faifhiiy - WEnE - BERHhY - AigER
AR (L-ZETREN ~ DL-TEIE MR ~ 5'- REGUSIAL 11 e 50

5'- SRR TT IR 8 ~ NIk 2% ~ BREAE 80)

O© P v R it ot I - 38 3 R e 2 i PR R T

[y Be SRR 2% » QbR AE s ~ Bl - R - (EIARSE > DAY B G (Rl T PR B 2 e  obi e BNy IS DUEERG MR - A BTHA] - . ) - .
Photos and text are for reference only, please refer to the daily stock purchase supply and the mobile phone order APP of the store for the place of production, the types, the grades, and the prices of the food ingredients;
in the case of food ingredient alterations, products with the equivalent value will be used as replacement without further notices
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Garlic Clam Chicken Hot Pot
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Contains garlic, seafood, and alcohol, please consume with care for
those with allergic constitution and pregnancy
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c6 chura téi, hai san va rugu, tang ngudi di ting va phu ni¥ c6 thai nén can nhac
khi ding
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Prime Wagyu.Bm#&M4EEYH
E| A ot SMaywaiiianin
Bo Wagyu thuong hang an thodi mai
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Angus Beef. 7V HAEBEFEYE
221 3| A EMivauniauasia £F§698
Bo den Angus an thodi mai %%798
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US SRF Marbled Wagyu Beef/4 slices
T XV NESRFAF ER/AK
Lﬁ” SRF &< ot7/4 2%

Wiauudai1ia SRF Lﬂ‘iﬂWileJJJ’-ﬂﬂamim/ 4 §u
Thit vdn md bo Wagyu cuc ky den SRF Hoa Ky/4lat

. us SR Wagyu Beef Snowflake/4 slices .

TXY ﬂESRFﬁ%ﬂﬁF%EM&
0|24 SRF £2 o4 52

Wlauudaifa SRF nsanslananawsnn / 4 §u

Thit m& gidt Wagyu cuc den SRF Hoa ky/4lat

N.Z. and Australia Ox Tongue/4 slices
ZA-S—=FV REA—ARNTUTEFZVIAK

FRECe 53 244
au’nLnimwsmuumnaammtau /4 §u
Ludi bo cao cap Uc/ 4 lat

;-—"""""

sy

Giant Grass Shrimp XL /2 ships
KiBE XL 12

£ M< XL /2 Ot2|

ﬁwnjw XL /2 %u

Tém su hoang da XL / 2 con

FUARFER BAIUR/2E

Argentina Prawn/2 ships
TILNEDFORBEIZRE

O 2 E|L} Wzt /5 Ot
ﬁattamﬁaa’mawgmuﬁuﬂ /2 u
Tom dé thién than Argentina / 2 con
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AU. M6~M9+ Wagyu/4 slices

F—AKNZ )T EMFM6~MI+/4H
AU. M6~M9+ 2474

flauudanninaneadinside M6 ~ M9+ /4 Fu
Bo Wagyu den Uc M6~M9+ / 4 lat
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Boneless Chuck Short Ribs/4 slices
Fryvy -Ya—h-U7, 8ELAK

S AE 28, HEH4A =2
ilauudninfnanoadiaside M6 ~ M9+ / 4 u

Sudn non bo rut xwong Choice Hoa Ky (vai) / 4 lat

@ AIRARIE BEEEAENDIAR Ene)

A-Grade Matsusaka Pork/4 slices
AT L — KRBV BERR/AK

AZS SHAM =2

dumavyinsn A/ 4 4u

Thit heo Matsusaka hang A/ 4 lat

Arabian Blue Diamond Shrimp/2 ships
TFZETTIL—BZAVYERZIUT2E
OFZtH|Qt 2 CHolot=E M</2 OtE
nuwasAinGuamsy/ 2 $u

Tom kim cuwong xanh A Rap

Giant Grass Shrimp L /2 ShIpS
KiBE LR

= AH—.— L/2 I:IPEI

ﬂ\Wif\,l’l L/2 &u

Tédm st hoang da L/ 2 con

EEP=EEN Bﬁsﬁﬂiﬁ#/lm‘ R
Angus Beef/4 slices 7 > HAE —7 /41 © Y7HA H|Z/At =2}
uudAuasiia CAB aanawan /4 du e Bo den Angus CAB Hoa Ky / 4 Iat

H‘ (BERBRESD)
U.S Prime Chuck RoII o J:FEI 7\/41& o Ot 4k AERIAL =2
é‘uﬂm’nﬂiﬂ Prime 1nawin /4 ‘nu © Nac vai bo cao cdp Prime Hoa Ky 1414

lChmce!F%.?&fFEIim/BH, g(aﬂ:%ﬁaﬁvﬁ),

Flank Beef/8 slices ® 4 EA)LE/8# o O|Z M AS A8 =2t
ifa$raudu Choice nawBna /8 Gu o Thit ba chi b cao cap Choice Hoa Ky /8 It

4
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New Zealand Sirloin/6 slices ® Z1——5> K #—04 /61 ¢ FEMEA [T/6 2
ilatainsandifisuanniiafiuaun / 6 u o Thian ngoa thuong hang New Zealand/ 6 lat

Lol /)
F%ﬁwﬂﬂ/@# # g/ / (BRB)
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Pork Slices/6 slices ® R—% A7 4 A/6#k o EX| SCtE|4t/6 =2t
9y / 6 Gu  Gid heo non / 6 lat

e e nit/8 b
Slab Bacon/8 slices ® F&iE S PI/8H o H| 0|71 & 744k/8 =2
wumu‘uu /8 &ue Thit ba chi heo / 8 lat

AU Mutton/6 slices ® B & kA ——7 L/64 © ""'EHEQP 33 %’ 0177H/6 xZ

t

ﬁuﬂalmmmnfﬁuaumuauaaﬂlmitaulii‘ﬁu o Thit citu non dang cap New Zealand va Uc /6 lat

Stir-fried Chicken with Chinese Sauce/150g ® %Iﬁ@?ﬁﬂﬁﬁ)&&/mg o A8 17| Z8150g
'lnnuﬁ‘nmmm /150g ® Ga Hua Diao kiéu Hong Kong/150g

¢ (SBEHR)
Boneless Chicken Leg/150g ® &7 L % £ B3/150g @ A5 CHE|41/150g
uavlnda / 1509 © i ga / 150g

J
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Mixed with/Each half
BOEOE/HLR¥H
Sabeh/ahth

au 3 ifavauiing/at sty

Tong hop tam béo / mdi loai mot nda

A R/ 2E
White shrimp/2ships
BIE/2RE
Ar3atchst/20t2|
93U/ 20

Tém bién hoang da/2con

HEXTH/2{E
Reconstituted Large Scallops/2unit
HEDOKRYT/2D
ZIHEt b/ 2012
vaengaas Tuay /26

So diép 16n tong hgp/2con

g2
Neritic Squid
1H/2E
Btx|/20t2|
winnaa/26

Muc con/2con

%EFT..."' /13'2
Chicken Paste/1 unit
FFIR=ZAL/1D

28 ©327| HoO|AE/F i
aniulnuauaiua/ Tune

Ga tuoi s6t th( cdng/1con

TR B 418

Marinated Beef Tendon/4unit

AR5/ 618

Stewed Pork Intestine/6unit

BROA /6D FEFRAH/4D
SEE=E/6H ABIEZE/4)
Tagugu/65u Swilanu/ 45

Rudt om/6chiéc Gan bo om/4chiéc

SHRE LRI

Basa Fish/2 slices

BEREE W28

Giant Grass Shrimp/2ships

RNiGE/2R INTvE/212
EM</20t2| HIEEH 7 /22
e/ 2in Uanaanan/ 267

Tom st hoang da/2con Ca ba sa/2lat

SFEYBAE2(E SFEHAHT/6E

Mussels/2unit Clam/6unit
L—JVE/2D I\RT1/6D
E&t/2ot2| Z7H/60t2|
WasLRNg/ 207 vagmiu9navia/6Fu
Vem xanh/2con

Nghéu/6con

BB 2E B2/ 2(E
Squ1d/ 2unit Sea cucumber/2unit
145/2D SENE/2D
2 %lo{/20t2| E35Hat/20t2]

Uawinnuunausn/2i2 dRunzLan/ 26

Muc 8ng/2con Hai sam den/2con

FIERBNZ
Squid Paste/1 unit
AHD2<N/1D
Zt2 E o] 2tR/1=

gnaulamdnuauaiun/ Tun

FITERF132

Shrimp Paste/1 unit
BEDI<Mn/1D
M 2RNE
anunuauaiua/lung

Tom tuoi sdt th( cdng/Icon

Muc nang s8t thi céng/1con

R RL/61E
Stewed Beef Belly/6 unit
FEVEIAH/6D
AT 217670

1n3auluqu/6u

Long bo om/6chigc

HaEERE /2 5
Tilapia,Sea Bream/2 slices
1D E/212
Zo|Ab/2x2Zt
ﬁaWﬂWNLLﬂﬁNﬂﬁﬂﬂﬁﬂL%ﬂﬂﬂfﬁW/Z%ﬂ
Cé hong/2lat

ﬁﬂ/ﬁ.-.ﬁgﬂ/SOg
Oyster/80g
4148/80g

=/80g
wauuwTuengla/80g
Hau tuci / 80g

H+BEH/2E
Omasum/2unit
'R 1/2D
Fe3/29)
w3avluia/ 2%

Séch bo / 2 chiéc

RN A28

AU Lamb/2unit
FOEAH/2D

7| = 2l/27H

) Lmuvi uaaansiie/2bu
Thit ctiu Uc om/2chiéc

£ BIERI2K

Sea Bass/2 slices
AXF/218
S0{at/2x 2t
Uannsew/ 24w

Ca vugc/2lat

RN 218

Geoduck/2 unit
#25H/2D

Zn|e| =7H/20t2|
vaunann/2%u

Oc voi voi/2con

*i&ﬁﬂ%/z{lﬂ
Chicken Testicles/2unit

BOEE/2D
O|=4F 2Hx 2E/27H

andnmglnvavanawing/2%u

Meé ga tay Hoa Ky/2chiéc

Braised Snacks
BAHRT VY

WAL

ﬂuillﬁlﬂl ,
Ban Than Cda Lau Cay

. ;
B2 BB B 2(E
Crispy Sparerib/2unit
ARTVTEHIF/2 D

ZHH| &(2/27H

#laswmannsan/2hu

Sudn non chién gion/2chiéc

Seafood
—J—F
OHE
mmsmmamswmmwa
héi san

FHHE=ENE

Three spotted Crabs/1ships

AL B /34E

Scallop/3unit

ERRAZ/E NIZE/2D
CHEEAE Z/10t2] 7}eld|/3ot2|
iauga/1in vauLgaaing/ 3

Cua ba cham/1con So diép/3con

Bickm/sE
Diced Abalone/5 unit
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Bao ngu Quy Phi/5con

Handmade Seafoodball
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Mushrooms
EDC
b &

\iim
Ndm tuci mua
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Mixed with/Each half Shiitake Mushroom/40g Oyster Marmoreus/40g Enoki Mushrooms/40g
BOEDLE/HARER H#EH /409 E>%%/409 I)F45%/40g

S 5t/HHHE EH41/40g LEl2| H%/40g Wo|H4/40g9

\inaAR NN/ 2t NAATY invau/40g vinuwsu/40g vinidumas/40g

N&m tuoi tong hop/mdi loai mdt nia Nam huong/40g Nam so6/40g Nam kim cham/40g
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Mixed with/Each half Hypsizigus Marmoreus/40g King Oyster Mushroom/40g Black Fungus/6unit
BOEDLE/HARBER TFTIAY /409 IUV#/40g *9545/6D
=& st/HhEE LE|2t7}EHA1/40g M&0[t{4/40g Z0[tHA/674
WinaAnIuANIa/aENaEATY windud/40g sinununaa/40g vinwn/ 6
Nam tuoi tong hop/mdi loai mot ndia Nam ngoc cham/40g Nam dui ga/40g Mbc nhi/6chiéc

Vegetables
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Cabbage/100g Broccoli/2unit Baby Cabbage/2unit Lettuce/40g Water Snowflake/40g Loofah/2unit Tomato/2unit
Fv~Y/1009 JOyal-/22 NE=FvRY/2D L% /409 LLI3%/40g £N/22 kXE/2D
2FHHZ=/100g 22E2(/2 rHiZ=/24 AZ/40g ZFLHE/409 £Mo]=20]/274 E0tE/27
newind/100g nezwinan/ 21 wilinmazn/2i finmanaurluws/40g iinangwade/40g fwau/29n uniBamaiivaiin/2qn

Bép cai/100g Stp lo/2chigc Bép cai non/2chigc Xa lach Fukuyama/40g Sen nuéc/40g Mudp huong/2chiéc Ca chua to/2qud
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Baby Comn/2unit Pumpkin/2unit Yam/2unit Taro/2unitV Corn/2unit Water Bamboo/2unit
Z3->/2D MEB+/2D /22 %¥/2D a->/22 Y3JE/20

mot S44/274 S4H/29) Zob/2H E2H/27) Sa5/24 S&/20
amlwaaau/2iln inmasdiu/2an iumtiiiu/2qn Wanivny/2an a1 lwa/2iln wialiin/2in

Ngd bao t(i/2céi Bi dd kigu Nhat/2cai Son dugc/2céi Khoai mon Pai Giap Ngd ngot/2bép Mang trang/2céi

Ingredients of Hot Pot
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Fried Dough Stick/2unit Fresh Bean Curd Parcels/2 unit Deep—-fried Bean Curd Rolls/2 unit Frozen Tofu/2unit Pork Blood Glutinous Rice Cake/2unit Rice Cake/2unit Sesame Mochi/2unit
HBITF AT 199/2D 4mE/2D BT %E/2D REDR/2D TEREMDETT)/2D kwik¥F/2D CEE5/2D
FEF2/274 T5/20t2| S5 Zo| &&/20t2| el F2/27Y MX| EHAE/270 7= otzl/27H =2 X[/27H
dmavln/2du awary/2iu aausauafiunan/25u i/ 25y wniRanuy (pdin)/24u fianluftnnd/24u Tusaanlan/25u

Quay ran/2céi Béanh dau tuci/2chi€c Cudn dau chién/2chiéc Pau phu dong lanh/2chiéc Banh huy&t/2céi Banh nép Han Qudc/2céi Mochi mé/2cai

EEHTERI2(E
Tempura/2unit
Thi3b/2D
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Ché céa/2céi
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Dumplings & Meatballs Combo
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Banh Bao
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Mixed with/Each half Tamsui fish ball/2unit Beef Ball/2unit Fried meat ball/2unit Pork meat ball/2unit
BOSHE/H L% RKER—)L/2D EpSICKR—)V/2D S—-kR=JV/2D S—kR=)V/2D
SEE/EHE EaMME/20t2] Am7| xb/20te| AMEA 2tR}/2012| 2txt/20t2]
antusiuins/auwas2iu gniutlavinga/2du aniwilanaradin/2tu gniunyuauaiun/24u gniusundantug/24u

Thit vién tng hop/mdi loai2céi Ca vién/2céi Bo vién/2cai Thit vién T Xuyén thG cong/2vién Thit vien Tan ich Tan Trac/2vién

e B 2(E F I #E/2{E FIER/2{E EfE=FL AR/ 2{E

Mixed with/Each half Pork Dumplings/2uni Egg Dumplings/2unit Fish Dumplings/2unit
BOSOE/HARERD BRAERTF/2D IIERF/2D FEVRRTF/2D

STt/ 43 17| Bts/2042 22 Bre/2) 2R MM BrE/2)
ifaamauing/adas2iu (amyuauaLn/ 2iu e lausuaiun/ 25 fntariudanivas/24u

Ha cdo tong hop/mdi loai2cai Ha céo yén/2céi Ha céo triing thd cong/2céi Cha c4 Tam Ky Co Long/2chiéc

fRE BE2fE B &k 2(E HrlEEkE/2(E HX&aE2(E

Mixed with/Each half Crab Sticks/2unit Lobster Salad Ball/2unit Japanese Egg Wraps With Fish/2unit
BOEOE/KABES TEE%/2D OJ 253355 ADOETF/2D HEEOIMADYIR/2D
=Z5t/HERE LA HotA/20t2] Me|= EAERES/2 o2 LA MM o{F/20t2]
uRnunesauiins/auas 25 vl eraueilu/2%u nuinsilyerauudiu/ 2%y Tavauswuudiiu/2%u

Combo ha cdo/mbi loai2chigc Chan cua kiu Nhat/2chigc  Hé cdo tom him kigu Nhat/2chiéc Tring nhdi ca ki€u Nhat/2cai

Bottom of Hot Pot
A/
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Nuéc dung

MAMBmOkm)/3E MARKERE/4E RALEA%/150¢ BRER/3H

Spicy Tender Duck Blood/3 unit ~ Spicy Big Tofu/4unit Pickled Chinese Cabbage/150g  Collagen/3unit
21 —-BT7eILOm/3D AN1Y—EvTTE/4D BHEDOEY )L Z/1509 a5-45"V/3t
2 22| ml/3o}z| e 2 F7/44 el Hy%/150g Zetl/374
Gamdanauninan/3nau e/ 4 finmanasnviu/150g naaa Lo/ 3
Tigt canh vit cay t&/3chi Dau phu cay/4cai Dua chua Dong Béc/150g Collagen/3vién
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