Chef's Tasting Menu

Family Style Share Pot
$159/Guest
$50/Guest w. Wine Pairing

Appetizer
BREEHMSF X Signature Wagyu Tartare*
X HE R X Special Swan Cake
Select One per guest
BE Yin-Yang *
BRLEBR#SAT Braised Foie Gras w. Red Wine Sauce*

Main Course- Hot Pot Items
Soup Base (Select Two Flavors)
BRE=8 72/ R BARTZ,/ BB MZ,/ RERZ/ FTFEEHE D
Golden Chicken/ Creamy Lobster/ Red Phoenix Tomato / House Special Spicy / Earthy Mushroom

Wagyu Feast M1 E *
B RAASFREENG, SHERBREIERNZE

FFMRMAOKENFEF. BEUKRIIMNRFAESMENKRIEGLIE

Hmfezd=E, 287 TMhafBERFHED -

X Assorted Chef’s Selection Beef Combo

A5 Wagyu Ribeye Cap 4BRZE A5 Wagyu Chuck Roll £BHA A5 Wagyu Chef’s Choice Cut
Sashimi / Himalayan Salt Block Grill +$28
Filet Mignon FEA4#  Ribeye w. Foie Gras FRhEREC#S AT
Beef Tongue #%&%  Chuck Short Rib 4t/  Short Rib Cube SE4 AL

FHMTELNE SLLER AN &) ERRT 1FRFS M
Bamboo Fungus w. Shrimp Paste “X'Ham Duck Gizzard Duck Blood
RS YFERIER BEALF UHE=);+4
Spicy Beef Goose Intestine “X"Pork Ball Chinese Yam Wide Vermicelli
FFRAAERL BERER KR SRR
Wagyu Beef Tripe Pig Intestine Wagyu Dumplings Pig Kidney

Chef’s Recommendation Entrée
(Select 1 for 2-3 guests / Select 2 for 4-5 guests / Select 8 for 6-8 guests)

M4 =887 Wagyu Sandwich* MEIF S8R RER Bone Marrow Bibimbap*
MFZEIIRECEME Golden Wagyu Rice w. Black Truffle* £m®m Dancing Noodle

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



