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VIP Tasting Menu

S1688 for 4 Guests
Appetizer

Premium Caviar Tasting *
BFERAK
Signature Wagyu Tartare*

BREHMF
Fresh West Coast Oyster*
SR E %

Soup Base
BRRES2/ R BETZ / B FH2/ RERARD/ FEEHE D
Golden Chicken/ Creamy Lobster/ Red Phoenix Wagyu Tomato / Szechwan Spicy /Earthy Mushroom
Wagyu Feast*

X Assorted Chef’s Selection Beef Combo
A5 Wagyu Ribeye Cap A5 Wagyu Chuck Roll A5 Wagyu Chef’s Choice Cut
Sashimi / Himalayan Salt Block Grill /HotPot

Filet Mignon Nigiri  Ribeye w. Foie Gras Beef Tongue Chuck Short Rib  Chuck Tender w. Unt
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Holiday Special Premium Seafood Platter*

RikEE WK £ B BETK I EF
- Live Geo Duck Live Alaskan Kingcrab  Live Whole Lobster a
.‘." > - Q.o,»
Classic Hotpot Selections (Select 5)
BEHE¥E AN Handmade Prime Pork Balls BHS I Premium Duck Blood
M E T8 Shrimp Paste w. Bamboo Fungus M8 ER AS Wagyu Beef Tripe
EmMFREIL A5 Wagyu Meatballs ffe3R EMZ Crispy OX Aorta
SEHEFRIEBE Veggie & Mushroom Combo  KTRFEH#EEH Goose Intestines
FEMNHIRF Wagyu Dumplings —&IJIIE B Chinese Yam Vermicelli
The X Pot Signature Plate (Select 2)
MFEEIIRECERINE Golden Wagyu Rice w.Truffle *
ASTF=HF8 A5 Wagyu Sandwich*
M4 2 B AR EIR Bone Marrow Bibimbap*
SZEmE Dancing Noodles

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



