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SRR BROTH|NUOCDUNG SEEEEESS

Choose 1-2 types of broth | Lua chon 1-2 loai nudc lau

JAPANESE TRADITIONAL BROTH | NUOC LAU KIEU NHAT

Sukiyaki Dashi Tonyu Nabe Miso
Vi nudc tuong Vi nudc hdm cé va rau cu Viladu sia Vi tuong dau miso

ASIAN BROTH | NUOC LAU VI A DONG

Vietnamese sweet & sour Sichuan spicy Tom Yum Kimchee
Vi chua ngot Viét Nam Vi cay Tu Xuyén Vi chua cay ki€u Thai Vi kim chi Han Quéc

SREAZ DIY DELIGHTS CORNER | QUAY TU PHUC VU B8

Noodles: Udon, ramen, egg noodles | Cdc loai my: Udon, ramen, my tring
Vegetables, mushroom | Cdc loai rau va ndm
Various DIY dipping sauces | Da dang cdc loai nudc cham
Sushi (dinner only | Chi ¢6 vao budi toi)

1T R T BESSERTY TRANG MIENG

- Seasonal fruit, cake, jelly | Trai cdy theo mua, banh ngot, rau cau
- Free flow soft drink | Quay nudc ngot
- lce cream | Kem
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SIDE ORDER | CAC MON GOI THEM

- Hitachi Wagyu beef | Bo Hitachi Wagyu 615,000/100g - Chicken | Thitga  55,000/100g

- AUS Wagyu beef | Bo Wagyu Uc 265,000/100g - Prawn | TOm 105,000/100g
- AUS beef | Bo Uc 105,000/700g - Squid | Muc 105,000/100g
- Pork belly | Ba chi heo 65,000/100g - Mussel | Vem 45,000/100g
- Meat ball | Cha vién thit heo 45,000/100g




