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SERVED WITH MISO SOUP (1 PC] & DRINKS (1 PC)

FHREMER, #5520 “EAFNEB” PLEASE REFER TO "YAKINIKU RICE BOWL MENU” FOR SIDE ORDER
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ERIDEATE E#A8-Photos of products are taken under certain conditions and reveal only the general appearance. Should there be any questions. Please ask our staff for
assistance. | FaM—ARFEHE No 10% service charge | 2FR% #& For dine-in only
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TSUEN WAN PLAZA CITYGATE OUTLETS, TUNG CHUNG PHASE 1, AMOY PLAZA
TEL: 2808 0083 TEL: 2628 9882 TEL: 2686 8878
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. Grass-fed Beef Brisket Salad Rice Bow! with
Mentaiko Dressing
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Grilled Eel Rice Bowl with Brown Rice Green Tea
(8 Ways to Enjoy)
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TIPS FOR ENJOYING
OUR GRILLED EEL RICE BOWL

SEHAN " (BEFH o DANT BALE AR VE
BEO—2RR50)

= ]
REIVERFHER
(FE-ERSFER- AR AT ERSARERE)
Yakiniku Rice Bowl Combo(Beef Tongue, Grass-fed Beef $.l 09
Brisket, Pork Belly, Spanish Pork Loin and Half Boiled Egg)
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First, divide the Grilled Eel Rice
into 3 portions. The first way is
tasting the original taste.

For the second way, add Furika,
Wasabi and Mentaiko sauce to
enhance the taste of Eel
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The third way is mixed with Brown
Rice Green Tea to get rid of the
greasy feeling
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Mentaiko Salad mzrii?kgg?ggg nSgtiCK with Grilled Chicken Thigh Skewer Grilled Chicken Cartilage Skewer
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