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Torch Burn Wagyu with Nigis Sushi
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Grilled Pork Spring Rolls
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lapanese Wagyu Beet with Truttle Croissamt
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Japanese Selected Wagyu Steak with Creamy Wsabi Sauce

Japanese Wagyu Ribeye Cap with Fruity Onion Seasoning
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JAPANESE WAGYU
ALL STAR SET FOR 2 OR 3

Selected Premium Wagyu with lapanese Luna Yam
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Hickory Smoked lapanese Aged Wagyu with Garlic & Thyme Sauce
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Australian Beel Tongue Bourgulgnon with Sesame Roll
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Crab Tender Tofu
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Hokkaido Secallop Seafood Roll (Raw)
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Shrimp . Hokkaido Scallop . Squid . Macke
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Rice or Truffle Mushroom Salmon Roe Rice
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Japanese AS Wagyu Seafood Risotto{or Iberian Por k)
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Wagyu Claypat Rice with Shaoxing Wine
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Japanese Wagyu Trufile Salmon Roe Fried Rice
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JAPANESE & AUSTRALIAN
WAGYU SET FOR 2 OR 3
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Torch Bum Wagyu with Nigiri Sushi
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Grilled Pork Spring Rolls
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Japanese Wagyu Beef with Trutfle Croissant
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wrted Lettuce & Greens
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Rainbow Slush
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Kyushu Seafood Hot Por with Pork Broth
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Crab Tender Tofu
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Hokkaido Scallop Seafood Roll (Raw)
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[apanese Wagyu With Egg Yolk Sauce
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Japanese AS Marbled Wagyis Shart Rib with Cheese & Nuts
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Japanese Wagyu Beel Diced with Creamy Wsabi Sauce
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Australian Marbled Beet Fine Cut Tongue
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Australian M2 Chocalate Fullblood Wagyu Flaming Steak
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Australian Beef Tongue Bourguignon with Sesame Roll
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Rice or Truffle Mushroom Salmon Roe
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Snow Crab Salmon Roe Rice =
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Wagyu Claypor Rice with Shaoxing Wine
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,]"ﬂ.ﬁ Seafood Plamer (Pick 2)
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Shrimp . Hokkaido Scallop . Squid . Mackerel

lapanese Wagyu Truffle Salmon Roe Fried
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AUSTRALIAN CHOCOLATE
FULLBLOOD WAGYU
SET FOR 2 OR 3
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WAGYU BRANDED BEEF COMPETITION
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Australian M9 Choeolate Fullblood Wagyu Fine Cut
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Japanese Wagyn With Egg Yolk Sauce
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Japanese Wagyu Karubi Short Plate
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Mr. Fuji Cold Beet Salad (Raw) or [apanese Selected Marbled Wagyu (Fine cut)

© 1IN L 600 K MO v AIE IR Y)

Australian M9 Chocolare Fullblood Wagyu Thick Cur
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Australian Marbled Beef Tohgue Thick Cut
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Grilled Pork Spring Rolls Crab Tender Tofu Rice or Truffle Mushroom Salmon Roe
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Pick2or3 " - Brown Sugar Bubble with Soybean Pudding i

DESSERT
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Red Bean Purple Rice Soup with Tangyuan [Hae)
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*uff Pastry Egg Snowy Mikan Lava Chiffon Cake
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Berries Sparkling Drink nt Lemon Spa
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Mint Lemon Sparkling Drink
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Sparkling Wine

ine Alcoholic



N 2 B 5 kAL ) & h

AUSTRALIAN MARBLED BEEF TONGUE COMBO
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1% Service charge required.
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Diriring time limit & 2 hours
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Corkage fee is 200 NT/ bottle.
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Mo raw food takeaway allowed for food safety purpose
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R Driving After Drinking is Prohibited. Drinking is prohibited if under 18 years old.
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Il FULL MEAT GRILLING SERVICE ||||||




