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Tasting Guide

» Grill the eel skin lightly over charcoal until it forms a delicate, crispy shell, while the
inside remains tender and full of rich fat.

« Dip into our specially crafted sauce, which enhances the natural sweetness of the deep
sea with a hint of spice.

+ This perfect balance of crispy, tender, fresh, and smooth is the result of a lab's pursuit of
perfection.
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* BREEDING YOUNG EELS FROM TAIWAN IN EQUATORIAL COUN-
TRIES IS A GAMBLE WITH FRESHNESS.

*+ WE SLAUGHTER A LIMITED NUMBER OF EELS DAILY—
CREATING AN ECO-CIRCULAR SYSTEM WITH PRECISE CONTROL OF
WATER TEMPERATURE (25°C-28°C) TO ENSURE VITALITY.

* THIS IS ALL FOR YOU TO EXPERIENCE THE FLEETING TEN-
DERNESS AND THE RICH GELATINOUS PEAK MOMENT OF EEL MEAT

WITHIN ONE HOURS OF BEING OUT OF WATER.
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Golden Creamy Crab/Shrimp Pastﬁ‘e
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River Prawns _
sElARE  © .
s28.9/%

rab Roe Paste
hERYS
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Miyazaki Wagyu Sirloin Steak
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* WE RECOMMEND TASTING THE FIRST SLICE PURE: EXPERTES III'F-I\I\ TING ON YOUR TONGUE, TURNING INTO A

TASTING RITUAL
BUTTERY CLOUD,

= THE SECOND SLICE WHRAPPED 1N NORE: FEEL THE BURST QI 1§

NP THE M S AFTED

*FINISH WITH A DIP IN ROSE SEA SALT AND PEPPER: TL WICE 311G ELLAGITS TIEE RICTE, SAMOORILIIN
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Kaggoshima Wagyu A5
B LB ZURFA

* MIYAZAK|I BEEF, WHICH MAKES UP ONLY 0.1% OF JAPAN'S WAGYU PRO
ﬁll'z(*’“ ‘ DUCTION, IS THE HIGHEST GRADE A5 WAGYU.
ir]'&ﬁa <IT HAS WON THE PRESTIGIOUS "WAGYU OLYMPICS" CHAMPIONSHIP
iR T .
[y Hr'—-" THREE TIMES.
EACH COW COMES WITH A PEDIGREE CERTIFICATE, AND ONLY THE

{}%7] Hllﬁﬁ TOP 3% OF CUTS ARE SELECTED. EVERY BITE IS THE ESSENCE OF RARE,

TOP-TIER WAGYU,

o - _“" T - “THE MARBLING REACHES BMS 12, A MASTERPIECE WHERE FAT AND
o MUSCLE DANCE TOGETHER.
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Ribeye Steak Cubes
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Special Grilled Beef
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Beef Brisket
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Beef Tongue
HiA qu‘_’%

Rich Sliced Beef Bucket
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<48,y Cheese Grilled Beef Belly
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_a PO k Belly (Thick)
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“FAT-BREAKING SECRET: PAIRED WITH FERMENTED KIMCHI, THE FRUIT ACIDS ACTIVATE THE VANILLA-LIKE AROMA IN THE FAT.
*HIGH-HEAT GRILLING LOCKS IN THE MEAT'S JUICES — CUTTING THE PIECES RELEASES THE RICH AROMA OF THE FAT — PAIRED WITH KOREAN
CHILI SAUCE FOR A REFRESHING BALANCE.

*HOMEMADE CRISPY CRUST: FREE AMIND ACIDS REACT WITH HEAT, CREATING A NATURAL AMBER CRUST WITHOUT THE NEED FOR DIPPING

SAUCE.

*SEAR: GRILL OVER BINCHOTAN CHARCOAL TO CREATE CROS5-HATCH MARKS, TRIGGERING THE CRISPING OF THE MEAT'S SURFACE.

-REST: LET THE MEAT SIT FOR 90 SECONDS TO ALLOW THE JUICES TO REDISTRIBUTE,

*CUT: WHEN THE SCISSORS CUT THROUGH, THE AMBER-COLORED JUICES FLOW LIKE HONEY.

*MELT: AFTER DIPPING IN SAUCE OR PAIRING WITH KIMCHI, TAKE A BITE AND FEEL THE FUSION OF THE SPANISH ACORN FORESTS AND

TROPICAL MONSOONS ON YOUR TONGUE.
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New Orleans-style Chicken Mid Wings
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New Orleans-style Chicken Thighs quég
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Taiwan Sausage
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Black Pepper Chicken

Mala Chicken
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Basil Chicken
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Dongbei Sauerkraut
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Sliced Zucchini
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Vegetable Platter 18, Mushrooms 8
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Pineapple 8, Potato Slices 8
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Perilla Gim Nori 2/t
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Roasted Wucha ng Fish (wait 20 Minutes, No Returns Or Exchanges)
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Grilled Abalone (2pcs) Grilled Oysters (2pcs)
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Iceplant Salad
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Wakame
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Boiled Peanuts
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Tuna Salad
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Candied Tomatoes
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Wasabi Octopus
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Live Eel & Wagyu Rice
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River Prawn Black Pepper Vermicelli
— R FEEE AL IF R A £

s23.9/%

s23.9/4

Cantonese Sausage Fried Rice Pork Rice Noodle Soup
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Kao Kha Moo 12.9, Beef Rice
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Egg Fried Rice
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Portuguese Egg Tart
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Popcorn Chicken
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FrenchFries
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Cheese Sweet Potato
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Brown Sugar Glulinous Rice Cake
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