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1. Friendly reminder to our dear guests: (1) For your health, please wash your hands with hand sanitizer before dining. Do not eat with bare hands. Please wear
gloves when serving food. (2) Food that is not cooked or grilled, eaten too quickly or too much, mixed raw and cooked food, hot or cold food, and differences in
individual stomachs and physiques may cause gastrointestinal discomfort or allergies. Please consider and eat appropriately. Thank you for your understanding and
cooperation. 2. For food safety reasons, ingredients will not be returned or exchanged after the meal is served. 3. For food safety reasons, please use tongs to cook
meat and chopsticks to eat meat. 4. Only 2 people can cook. If one adult cooks, an additional cooking fee of NT$100 will be charged. 5. If food waste exceeds 100g,
an additional ingredient fee of NT$300 will be charged per person. 6. All-you-can-eat includes a happy bar. Please do not bring outside food. No food in the restau-
rant can be packed and taken away. 7. The dining time is 120 minutes, calculated based on the reservation or the first person to enter, whichever comes first. 8. The
number of people is limited to one large and one small. If the ratio exceeds one large and one small, we will not be able to provide service. 9. For every half an hour
that passes, an overtime fee of NT$150 will be charged. And so on. You will not be able to order any more meals. 10. Reservations are limited to phone reservations,
Inline and on-site registration. Fan groups cannot accept them. 11. To participate in any promotional activities, you must make a reservation at least 1 day in advance
and proactively inform by phone or note which promotional activity you are participating in in the Inline Remarks column. Fan groups cannot accept them. 12. To
participate in the ID matching, birthday gifts or designated event discounts, you must proactively show your valid ID before dining. 13. All marketing activities can
only be selected one at a time and cannot be used together. They are also not applicable to take-out. 14. The same table must use the same consumption method,
and a 10% cleaning fee will be charged separately. 15. If you have special needs such as: wheelchair users, children's chairs, etc., please proactively inform or
indicate when booking. 16. If the government agency announces a national holiday, flexible holiday, or labor holiday on weekdays, the holiday price will be used. 17.
Fruits and vegetables are easily affected by the weather and the harvest is poor. The supply will be suspended or cancelled depending on the situation. The store
will purchase or actually supply the day. 18. The illustrations and texts are for reference only. The fat and texture of the original meat will be different after slicing.
The origin, type, grade, price, etc. of the ingredients are subject to the store purchase or actual supply on the day. If there is a change in the ingredients, they will be
replaced with goods of equal value without further notice. 19. If there are any matters not covered or force majeure, the company reserves the right to change, cancel
and interpret the activity rules. If there is any change, no further notice will be given.
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1. LOi nhac nhd than thién dén nhi*ng vi khach than yéu clia ching t6i: (1) Vi stic khoe cua ban, vui long rira tay bang nudg rira tay trude khi dung blra. Khong an bang tay
tran. Vui long deo  gang tay khi phuc vu do an, (2) Thure an chua nau chin hoac nudng, an qua nhanh hoac qua nhiéu, trdn Ian thirc a ‘an séng va chin, thirc an nong hoac lanh
va su khac biét vé da day va thé chét cia moi nguai co thé gay kho chiu hoac di tng dudng tiéu hoa. Vui lbng can nh&c va an udng hap ly. Cam on sy thong cam va hap
tac cua ban. 2. Vily do an toan thuc pham chung t6i sé khong tra lai hodc dé&i nguyeén liéu sau khi bita an dugc phuc vu. 3. Vi ly do an toan thuc pham vui long st dung
kep dé n&u thit va diia dé an thit. 4. Chi c6 2 nguoi c6 thé ndu an. Néu mot nguai |6n nau, s& tinh thém phi n4u an Ia 100 Dai té. 5. N&u chat thai thuc pham vuot qua 100g,
sé tinh thém ph| nguyén liéu la 300 Dai t& cho méi nguai. 6. An tha ga bao goém quay bar vui v&. Vui long khong mang dd &n tir bén ngoai vao. Khong dugc dong goi va mang
di bat ky thirc an nao trong nha hang. 7. Thdi gian an udng la 120 phdt, dudc tinh dua trén dat ché hodc nguoi dau tién vao, tuy theo diéu kién nao dén trude. 8. S6 lwong
ngudi bi gidi han & moét ngudi 1I6n va mot ngudi nho. Néu ty I& vuot qua mot ngudi [6n va mot nguoi nho, chung t6i sé khong thé cung cap dich vu. 9. Ct m6i nlra gid troi
qua, chling ti s& tinh phi lam thém gid 1a 150 Dai té. Va ci nhu vay. Ban sé khéng thé goi thém bat ky bifa an nao nia. 10. Dat cho chi gidi han & dat chd qua dién thoai,
dang ky truc tuyen va dang ky tai cho. Nhém ngudi hdm mo khéng thé chap nhan chung. 11. DE tham gia bat ky hoat dong khuyén mai nao, ban pha| déat cho trudc it nhat
1 ngay va chi dong thong bao qua dién thoai hoac ghi chu hoat dong khuyén mai nao ban dang tham gia vao ¢t Ghi chu fruc tuy&n. Nhém ngerl ham mo khdng thé chap
nhan chung. 12. Bé tham gia vao viéc ghep iD, qua tang sinh nhat hoac giam gia sy kién duwoc chi dinh, ban phai chi dong xuét trinh ID hop I& ctia minh trude khi dung bira.
13. T4t ca cac hoat dong fiép thi chi co thé ducc chon mét [an va khéng thé sir dung cung nhau Chung cting khong ap dung cho viéc mang di. 14. Cung mot ban phai st
dung cung mét phuong phap ti€u thu va sé tinh riéng phi vé sinh 10%. 15. Néu ban c6 nhu cau dac biét nhu: ngudi dung xe lan, ghe tré em, v.v., vui long chd ~dong thong
bao hodc chi dinh khi dat ché. 16. N&u ca quan chinh phi théng bao la ngay 1& quéc gia, ngay |& linh hoat ho&c ngay |& lao dong vao cac ngay trong tuan, gia ngay lé se
dugc ap dung. 17 Trai cay va rau qua dé bi anh hudng bai thdi tiét va thu hoach kém. Nguén cung sé bi dinh chi hogc hay tuy thudc vao tinh hinh. Cua hang s& mua hoac
thuc sy cung cap trong ngay. 18. Hinh anh minh hoa va van ban chi mang tinh chét tham khao. Chat béo va két c&u cua thit ban dau sé khac sau khi thai Iat. Nguon gac,
loai, cap do, gia ca, v.v. cla cac thanh phan tiy thudc vao viéc mua hang tai ctra hang hoac nguén cung thuc t& vao ngay do. Néu cod thay déi vé thanh phan chung sé dugc
thay the bang hang hoa cd gia tri twong duong ma khong can thong bao thém. 19. Néu cd bat ky van dé nao khong duoc dé cap hodc bat kha khang, cong ty co quyén thay
déi, hay bd va giai thich cac quy téc hoat ddng. N&u co bat ky thay déi nao, ching t6i sé khong dua ra théng bao thém.
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Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,
and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients, they will be substituted with equivalent products without prior notice.
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Contains Chinese herbs and seafood, please consume with care for those
Contains beef, soy bean, and Chinese herbs, please consume with care for with allergic constitution and pregnancy.
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Ovo-Lacto Vegetarian, contains Chinese herbs,please consume Contains Chinese herbs and alcohol, please consume with care for those Contains garlic, seafood, and alcohol, please consume with care for
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Sukiyaki Soup

TEREA—T
F7|0k7| =X
affieinfianl

Canh Sukiyaki
S+ AW TR PR~ BRSO SRR o SEos EBLN Ak S B
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Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,
and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients, they will be substituted with equivalent products without prior notice. 1140801



fi I =4

Premium Sannomiya Beef.#& £ = f 4
A2 A olof 217 datrdiludusan
Bo Sannomiya cao cép an thoai mai

898
e #2998

T A e

Prime Wagyu. & & FM 4L Y b
242 ok EM.unatitannin
Bo Wagyu thugng hang an thoai mai

FET98
e #2898

LRI PR e

Angus Beef. 7 HARESH =Y K
3 HA EM yninuudauaid
Bo den Angus an thoai mai

2698
M EE798

US SRF Marbled Wagyu Beef/4 slices
T XY ﬂESRF%ﬂ#%F&M&
L Ny SRF 2 o4 =T
Wlauudaiia SRF tnsmw5muumnamsm/ 4 §u
Thit vdn m& bo Wagyu cuc ky den SRF Hoa Ky/4lat

US SRF Wagyu Beef Snowflake/4 sllces
TXY ﬂESRF@%ﬂﬁFETM&
[ & SRF 2 otqti4 =2
Wlauudanifa SRF nsansananawsnn /4 fu
Thit m& gidt Wagyu cuc den SRF Hoa ky/4lat

N.Z. and Australia Ox Tongue/4 slices
ZA1-S—FU REFA—ARNTUTEFE VAN
RS EF M4
au’nmimwsmuumnaaalmlau /4 §u
LuGi bo cao cap Uc /4 lat
,‘-_-_-;1:'“:-,...:— —— BT
e W

Giant Grass Shrimp XL /2 ships
KigE XL 12

E M XL /2 Ot2|

ﬁwfﬁw XL /2 %u

Tém su hoang da XL / 2 con

Argentina PrawnXL/2 ships
TILEDFRBEXL2E
PE"*'EILP "ETZU\H—'—XL/Z EIPF'_I
nmmmamnmmummXL /2 Gu
Tom dé thién than ArgentinaXL / 2 con

AU. M6 M9+ Wagyu/4 slices
F—ARNZ )T ERMEME~M+/AHK
AU. M6~M9+ b /474

iflauudnnninanoadiaside M6 ~ M9+ /4 Fu

Bo Wagyu den Uc M6~M9+ / 4 lat

=)} Aﬁ&?&ﬂ&ﬁ(ﬂgﬁﬁzﬁmmmﬁ

us Boneless Chuck Short Ribs/4 slices
Frvy-va—hN-U7, BELAK

S 4LE 28, HEH4A =2
ilauudnininainoadiaside M6 ~ M9+ / 4 u
Sudn non bo rut xwong Choice Hoa Ky (vai) / 4 lat

(ARAR)

A Grade Matsusaka Pork/4 slices
AT L — KRBV ERR/M4AK

A SHAMN =2

dumavyinsn A/ 4 4u

Thit heo Matsusaka hang A/ 4 lat

Arabian Blue Diamond ShrimpL/2 ships
TZETTL—FAYEYRZIVVTLRE
OFZtH|Qt 2= CHolotZE M<L/2 OtZ]
nmw‘ﬁﬁﬁmwumwsuu 2 du

Tom kim cuong xanh A Rap L/ 2 con

Giant Grass Shrimp L /2 ships
KBELIRE

£ AH—.— L/2 I:I}EI

mwm'\ L/24u

Tédm st hoang da L/ 2 con

US Angus Beef/4 slices o7 HAE —7 /41 o UHA H|Z/AF T2
uudauasiia CAB aanauann /4 du e Bo den Angus CAB Hoa Ky / 4 Iat

]
P?'i'ni/lﬁfﬁtﬁﬁmml# (BERBRESD)

US Chuck Roll/4 slices ® EEO—A/4% o Ot F 4 AL X|/AF X2
Jupaunsa Prime anauiin /4 du e Nac vai bo cao c&p Prime Hoa Ky / 4 lat

. (RERANRETS))
Flank Beef/8 slices ® 4§ E /)L E/8# o O|= 4t 2S48 =2
iaawdu anausnn /8 du e Thit ba chi bo cao c8p Hoa Ky / 8 lat

vV ? i

H‘ o i A :

%ﬁ%ﬁ?&%ﬂ%ﬂ@/eﬁ ) (BEBRAEDD),
New Zealand Sirloin/6 slices  Z1——7> R #—04 /6 o FEHCM MB/6 T4
datnsandisimanioduaun / 6 $u o Than ngoai thudng hang New Zealand/ 6 14t

o
Yn
] e I
A 47 <»EI AR
Pork Slices/6 slices ® R—% A7 1 A/6#k o B X| CtE|4t/6 =2t
9y / 6 Gu  Gid heo non / 6 lat

Pork Belly8 slices ® fkiE 5 /8% o & 34/8 =2t
wumufﬁu /8&ue Thit ba chi heo / 8 lat

NZandAU Lamb Shoulder les ¢ = 1=/~ mt?r ANTUTETLE sfaoﬁé‘iﬂse}z" gofmh/e £z
Sunaunzanninduauauazaadinsiau/6tu o Thit ciiu non dang cép New Zealand va Uc /6 lat

Stir-fried Chicken with Chinese Sauce/150g  BROREERA /1509 o 28 H17| Z2l/150g
lnAu#§eI37 /150g ® Ga Hua Diao kiu Hong Kéng/150g

_ (2ERB)
Boneless Chicken Leg/150g ® &7 L 5% £ B/150g o AECHE|41/150g
uavlnda / 1509 ® i ga / 150g

AR P B AR 2 % o R U BAE ~ BUREAHI MR - BB SR AR - DAPTTH B HE T e BRI 2 1 o RO SN o R DAEE NG AR AR AT A -
Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,
and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients, they will be substituted with equivalent products without prior notice.
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Mixed Taiwanese Stews/Each half
BEOIVIAYF1-/BaBER
oiot £ AR/ U
aituaglaniu/adand

Mn ludc cla Dai Loan/ mdi loai mdt nla

B — B - it R 3 1) 2 R A

JRAE 5/ 618

Stewed Pork Intestine/6unit
FAEuAH /6D

=& EE/67Y
Taiuau/6tu

Rudt om/6chiéc

B A 418

Marinated Beef Tendon/4unit
HEFRIAH/4D
ABIEXE/47)

Awianu/ 44

Gan bo om/4chiéc

HAt/61E

Stewed Beef Belly/6 unit
FEYEIAH/6D

AT RE/6)
in3avluqn/Biu

Long bo om/6chigc

12192 Py HE B 21

Crispy Sparerib/2unit
ARTUTEHITF/2 D
ZH|S12/2H
ilaswnanntan/2iu

Sudn non chién gion/2chiéc

Braised Snacks
BIAHRTYY
Bl ALY
ﬂu!JLﬁIEJ] ,
Ban Than Cda Lau Cay

SEEA 218
Chicken Testicles/2unit
EBOEE/2D

OjZA AHE 2F/20
andnumelnevenaiuin/25u

Meé ga tay Hoa Ky/2chiéc

AW TNLLARNA TN NN
hai san

FHEHBERM/2E
White shrimpM/2ships
BIEM/2E

Ao atchsiM/2at 2]
amIuM/ 26

Tom bien hoang daM/2con

#¥EEER B/ 21E

Mussels/2unit

wiaeuaig/ 280

Vem xanh/2con

FITE#MRE 152
Shrimp Paste/1 unit
BEDOM/D
MM ARNE
angunuauaiun/Tun

Tom tuoi s6t thd cong/Icon

ANERE Py B SO - B YD Bl AE - B AN - ROM R R - SR URRSE - DAPTE FE R BRI 2 HE - SO SN - LN AR

...¥...¥EEE;:M/2E
Grass Shrimp M/2ships
BEM/2E
N<M/20t2]|

e M/ 2

sl hoang daM/2con

BEESUE /61El
Clam/6un|t
N\RZ71/6D
=7l/60}2]|

wauniueINAvia/Biu

Nghéu/6con

FIERBNZ
Squid Paste/1 unit
1572<n/1D
U420 Ax/1E

angudaudnuauatun/ Tuns

Muc nang s6t thd cong/1con

N
BRELR25
Basa Fish/2 slices

N v /28
HIEEH7]/2x2¢
araanan/ 260

Ca ba sa/2lat

TR ,..\/2)#

Tilapia Sea Bream/2 slices/2 slices
1L DNIE/28

Toja/2 =2

angweuavaannuianiv/2 au

Cé hong / 2 lat

EA=E A A

Sea Bass/2 slices
AXF/28
S0{4t/2x2}
dansew/ 24

Cé vugc/2lat

o

St £ /418
Sauid Wing/4 unit
HWTAH/RD
270{ /4 otz
awidinan / 4 #

Muc éng tuci /4 con

BERBERENEZ
Fish paste/1 unit
ANTYE /1D
o{EN=E
danut” a1l w/lw
Ca bam/1con

eg B2
Neritic Squid/2unit
1H/2E
&tx|/20t2|
winnaau/ 26

Muc con/2con

Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,
and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients, they will be substituted with equivalent products without prior notice.

RBER2E
Neritic Squid/2unit
17/2D
Stx|/20t2|
Uawminnuunauan/2i

Muc 8&ng/2con

o 1
HEXTH/2E

Reconstituted Large Scallops/2unit

iRz E/20E

Scallop/2 unit

MIE/Z2 HEDRYT/2D
Jteldl/% otz =W etxt/20t2|

wauisading / 2 i

So diép / 3 con

vauigaaia luay /26

So diép I6n t8ng hop/2con

Handmade Seafoodball
FEDBEEFH

Ax_” )Al.u. IZE

amiuu,aummn
Don Hai San Ty Lam

A ST -

1140801



""%}7&‘.’?- -.

REEE/ZFM0
Assorted Mushroom Platter/Each half
RBEF/ITSvI -/ ABER
ChYSH A Safed/gret
uiansa/auange

Nam tuoi tong hop/mdi loai mot nlia

S E %/40g
Hypsizigus Marmoreus/40g
TFTYAY/40g
ZE|2E7}E 4 /40g
1intwd/40g

Nam ngoc cham/40g

7 vi
ALY
?": ( g
TNE
=REX/100g
Cabbage/100g
F+~RW/100g
2Hi /1009
nenina/100g
Bap céi/100g

EKE/2{E
Baby Corn/2unit
A3-2/2D

unt S44/24
amlnaaau/2iln

Ngd bao t(i/2céi

i hiR 2
Fried Dough Stick/2unit
BT AT 4v9/2D
KEF2/2H

dmavln/ 2%

Quay ran/2céi

EH%E/40g
White Marmoreus/40g
BT FYAY /409
310|E H41/409
wmdudu / 409

N&m tring / 40g

: ot B
AEEEE/40

King Oyster Mushroom/40g
TUY#/40g
M-&0[HA/40g
inwsuvaa/40g

Nam dui ga/40g

fHIZ %k /40g
Oyster Marmoreus/40g
&>%5%/409

LEt2| H41/409
inusn/40g

Nam so/40g

B3 & 4% /40g
Shiitake Mushroom/40g
HE/409
E8{41/409
iavan/40g

N&dm huaong/40g

--.'“’.

. 4G

B I1%/40g
Bok Choy/40g

FUT B 4/409
HA/409
inmaznyiwia /409

Rau céi xanh / 40g

; A
Hz{r I /2{&

Pumpkin/2unit
ME5w/2D
SE/24
Hnmasdiu/2qn

Bi dd kigu Nhat/2céi

;e{:‘,,.-—'/ﬁ

BN S B /2fE

Fresh Bean Curd Parcels/2 unit

£BE/20
S5/20t2
o/ 25
Banh dau tuoi/2chiec

I ol .
bEiES 21
Baby Cabbage/2unit
NE=F+RWY/2D
2 Z=/27H
wilitnnaana/2i

Bép céi non/2chiéc

L
KERFEH/2{E
Taro/2unitV

5¥/20

EB/2Y

laniwne/2an

Khoai mén Dai Giap

FIESH 2(E

Deep fried Bean Curd Rolls/2 unit
BITHRE/2D

75 2ol /2012
auvauanunan/2iu

Cudn dau chién/2chiéc

S
gLl & E/40e
Lettuce/40g
L% X/40g
43/40g
finnanawauwz/40g

Xa lach Fukuyama/40g

=

Ek/zﬂﬂ

Corn/2unit

J-/22
S2/2H
amlna/2iln

Ngd ngot/2bip

El=2=5¢ T
BrERS R/ 2(E
Frozen Tofu/2unit
REDB/2D

el F52/27Y

Wi/ 25

Dau phu dong lanh/2chiéc

EET%E/40g
Enoki Mushrooms/40g
I)F45%/409
Yo|t4/40g
wintaumay/40g

N&m kim cham/40g

7k5&/40g
Water Snowflake/40g
LLI%%/40g
ZELE/40g9
finaunaan/40g

Sen nudc/40g

=103 /40g

Chinese water spinach /40g
<SLAELV/40g

0| t2]/40g

iinie/40g

Rau mudng/40g

FER MK/ 2{E

Pork Blood Glutinous Rice Cake/2unit

EEREMOETT)/2D
MR Ea /24
wnidanvy (qidainn)/28u

Banh huy&t/2cai

: b
o -
L

%I 21E
Loofah/2unit
£1/2D
2 Moj20]/27H
Sewu/2gn

Mudp huong/2chigc

iE35/40g
lotus root /40g
NATh/40g
913/40g
Tnih/40g

Cl sen/40g

HIEEHAIR2{E
Tempura/2unit
Thi3b/2D
0{5/274

W ssivas/2bu

Cha cé/2céi

AR B SO - R I il AE ~ BURE AR - M A - R - S - RURE - DAPTIE A TR RO 21 - A SN - R DA SRR - AR DI TTEAL

Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,

and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients, they will be substituted with equivalent products without prior notice.

Mushrooms
=D
B &

L
N&m tuci mua

Vegetables
By
A

iin
Rau cu

H-&EHn/2(E
Tomato/2unit
kYER/2D
EnbE/274
veiBamaiinain/2an

Ca chua to/2quéa

Ingredients of Hot Pot
R4
LHH|2e| I 2
faunaunya W
Lau
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Dumplings & Meatballs Combo
BFES—FR—=)LOaVIR
o= & OIEE EE
ﬂauIﬂLﬁU)uﬂt@ﬂ%ﬂ

Banh Bao

fRaALIE2(E
Mixed Meatballs/2 unit
SYYZADEF/2D
Eg118/2012|
antusauing/24u

Thit vién tong hop/2cai

e BI%2fE
Mixed with/2 unit
BOEnHE/2 D
=&Et/20t2|
winneTning/28u

Combo hé céo/2céi

Ra&2E
Mixed Dumplings /Each half
RFOBEIEHHE/2D
CHE& gts/20t2|
Wimsauins/ 25

Ha cdo tdng hop/2céi

i RS (7K )/ 318
Spicy Tender Duck Blood/3 unit
A\ 1Y=B7E)LOM/3D
2 22| zl/3ot2|
damdanaununan/3nan

Tiét canh vit cay t&/3cai

H &R/ 15
Rice/1 bowl
CER/1RIIV
e/ %
gl / 1 o

com tréng

e

rd

=EBN/2E
Golden Fried Fish Ball/2 unit
BOMOBF/Z D
I|4E /% o2l
niulmdna / 2 fu

Ca vién vang / 2 céi

FIK&RR/2(E
Fish Dumplings/2 unit
REF/2 D

&M 4N 2rR/2 nf2|
onsaianauaun / 2 du

Ha céo pha 18 / 2 céi

BB EE/2(E

Japanese Egg Wraps With Fish/2unit

MEBOIMADYIR/2D
U=AEML ofF/202

Tavaslawudiu/25u

Trling nhdi c4 kiu Nhat/2cai

WiIRA S5 418
Spicy Big Tofu/4unit
ANy =-EvTEE/4D
= & F52/491
e/ 4

Pau phu cay/4céi

LIRS MR ER/ 117

Angus beef curry
FYHAE=-THL—
BHA A|17| Fte

4 X o ¥
WNINEHILLAILANNE

Ca ri bo Angus den

v,
i g
HHEE /2@ SELA YA /21E
Handmade Fried Meat Ball/2 unit ~ Beef Ball/2unit
FEIZ—FR=)L/2D FESICKR=IL/2D
AHE4] 24R/F Oi2| A17| 2txp/2012]

anmwiiavay / 2 o

anfuanaradn/2fu

Thit vién ndm / 2 vién Bo vién/2céi

EE=TaR2E  FIEK:2E
Fish Dumplings/2unit Egg Dumplings/2unit
FEVARF/2D BRERF/2D

X MM ehE/294 Btz oEE/200
ifalariuianivae/24u i lausuaiun/2fu

Ché c4 Tam Ky Co Long/2chiéc

FIHER/2{E
Pork Dumplings/2uni
BRRF/2D

SR 17| 2tE/20tz2|
(amyuanatn/ 2iu

Ha céo yén/2céi

AE T 4

HALEA /1502 BRER/3
Pickled Chinese Cabbage/150g Collagen/3unit
HEOEYIL2/1509 a5-5V/31
2l H{Z=/150g Satl/3%4
finmanasawide/150g paaman/ 3t

Dua chua Ddng Bac/150g Collagen/3vién

NEBEERA/21E
Squid Ball/2 unit
AAR=I/Z D
2FE/F oi2|
andululnsewny / 2 fu

Vien muc hing qué / 2 vién

-,

L

B ZRR/2(E

Crab Sticks/2unit

MEEE/2D
U4 A Skad/20tz|
ayesanudiln/ 2%

Ha cdo triing thl cong/2cai  Chan cua kiéu Nhat/2chigc

3oy mm A
Cheese Ball/2 unit
F-ZR=IV/Z D
X|= ZEetx/F ol
galasadn / 2 fu

Bénh bao phd mai nhigu nhan / 2 céi

Az REtk e 2{E
Lobster Salad Ball/2unit

A7 29-Y345 ADOEF/2D
MaiE EAEME/2 Oi2|
nuiNnsisesaudin/25

Ha cdo tom hum kiu Nhat/2chiéc

Bottom of Hot Pot
K
'HH| dHi=h
ﬁuwﬂa%au
Nuéc dung

Delicious rice
ERRUL \ZER
gloll= H}
’ky‘A — =
2178728
Cdom ngon

AR Py B SRR - RSP YD BRIl AE BB AN - ROM R R - R RS o AP HE SRR BRI 2 M - SO SN o R DL SR - AR ATEA -

Pictures and text are for reference only. The marbling and texture of meat slices may vary. The origin, type, grade,
and price of ingredients are based on the store's daily stock or actual supply. In case of any changes in ingredients,
they will be substituted with equivalent products without prior notice. 1140801



