Step I. Choose your soup step 2. Choose your meat

PARTIES UNDER 4 (3 MEAT PER ROUND), PARTIES OVER 5 ( 5 MEAT PER ROUND. )

11. BEEF BELLY
ALL NATURAL BEEF BELLY WITH BUTTERY FAT

1. TONKATSU

A SLOW SIMMERED RICH AND SAVORY
PORK BONE BROTH.

2.CREAM AND YUMMY

MILK BASED SOUP WITH A DELECTABLE
CREAMINESS AND RICH TEXTURE .

3.HEALTHY HERB

TRADITIONAL CHINESE HERBS SLOW
SIMMERED WITH CHICKEN AND PORK.

4. MUSHROOM SOUP

MIXED MUSHROOM SLOW SIMMERED

WITH CHICKEN AND PORK.

5.PEPPER PORK TRIPE AND CHICKEN
TRADITIONAL CHINESE SLOW SIMMERED
CHICKEN AND PORK STOMACH SOUP
6.MISO SOUP (VEGAN OPTION AVAILABLE)

%@? CLASSIC JAPANESE MISO SOUP PACKED WITH

12. BLACK ANGUS BRISKET
BLACK ANGUS FLAVORFUL BRISKET

13. PRIME FATTY BEEF

ALL NATURAL BEEF WITH EXTRA COMBINATION
AMOUNT OF BUTTERY FAT.
14. PORK BELLY

HIGH QUALITY LEANER BUT TENDER THIN SLICED.

15. SLICED PORK SHOULDER
HIGH QUALITY PORK SHOULDER MEAT

16. CHICKEN BREAST
THIN SLICED CHICKEN BREAST

GREAT UMAMI FLAVOR.
17. NEW ZEALAND LAMB

TOM YUM IS CHARACTERIZED BY ITS DISTINCT BONELESS LAMB THIN SLICED

HOT AND SOUR FLAVORS.
18. US KOBE BEEF

EXCEPTIONAL QUALITY AND TENDERNESS
THE MARBLED MEAT RESULTING RICH FLAVOR.

MADE FROM HIGH QUALITY RED CHILI, SPICES
AND SICHUAN PEPPERCORNS.WITH NUMBING
SEASONING.

# 19. AUSTRALIA WAGYU BEEF

THE PREMIUM WAGYU BEEF , TENDER AND RICH FLAVOR.
20. BEEF TONGUE
THE MEAT HAS ROBUST TASTE WITH HINT OF BEEFY
SWEETNESS.

FLAVORFUL AND NUMBING SPICY BROTH .

SICHUAN PEPPERCORNS THAT CREATE A
TINGLING SENSATION ON THE PALATE.

SUGGESTED COOK TIME: 1 MIN. ( VEGGIE, BEEF , LAMB) 4 MIN. ( MEATBALL, NOODLE MUSHROOM) 5 MIN. PORK, CHICKEN, INTERNAL ORGANS, SEAFOOD.



TOW” N3? ROSEVILLE SAQVARE

ROSEVILLE CA 1563¢

LUNCH MON.-FRL. 11:00 AM -3:00PM  OPTION ADULT $2399 OPTION ADULT $28.99

OPTION KID $1499 OPTION KID $19.99
DINNER MON.-FRI 3:00 PM - CLOSE OPTION ADULT $34.99 OPTION ADULT $39.99

WEEKEND AND HOLIDAY OPTION KID $1799 OPTION  KID 2299
CKID PRICE, 3 AND UNDER FREE, 4-10 UNDER 5 FT)
OPTION A : SELECT ONE OF FOLLOWING ( BBQ, SUSHI OR HOTPOT)
OPTION B : ALL THREE SELECTION

26. CHEESE CORN 43. ANGUS GALBI SHORT 64. TERIYAKI CHICKEN 79. BABY SCOLLOPS 103. LOBSTER MEATBALLS
RIBS ( DINNER) 104. CUTTLEFISH BALLS
27. JAPCHAE 44. KTOWN SPICY BEEF 66. BUTTER GARLIC SHRIMP 105. MONEY BAG WITH FISHROE
( BEEF WITH POTATO STARCH NOODLE) 67.JUMBO SHRIMP ( SHELLON)  86. FISH TOFU 106. SPAM

28. POT STICKER 51. PORK BULGOGI 68. SPICY SALMON 87. FRIED TOFU 107. SEAFOOD DUMPLING FISHROE
29, FRENCH FRIES 52. SPICY PORK BULGOGI 69. BUTTER GARLIC CALAMARI 88. SOFT TOFU 108. MINI SAUSAGE
30. SPRING ROLL 53. PLAIN PORK BELLY 70. SPICY BABY OCTOPUS 89. TEATREE MUSHROOM 109. KAMABOKO ( FISH CAKE)
32. FRIED MINI BUN 54. KTOWN PORK BELLY 71. MUSSELS 90. BLACK FUNGUS 110. FISH TEMPURA
33. SHRIMP TEMPURA 55. GARLIC PORK BELLY 72. CHEESE MUSSEL 91. KING OYSTER MUSHROOM lil. QUAIL EGG
34.STEAM EGG ( DINNER) 56. HONEY PORK BELLY 73. CLAMS 92. WHITE MUSHROOM 112. BEEF TRIPE

57. PORK JOWLS MEAT 74. FISH FILETS 93. ENOKI MUSHROOM 114. BEEF TENDONS
39. BEEF BULGOGI 75. IMITATION CRAB STICK 94, SHITAKE MUSHROOM
40. SPICY BEEF BULGOGI 61. CHICKEN BULGOGI 76. sQuiD
41. US WAGYU FINGER RIB 62. SPICY CHICKEN BULGOGI 77. BLUE CRAB ( DINNER) 10I. BEEF MEATBALL
42. PREMIUM STEAK( DINNER) 63. GARLIC CHICKEN 78. OYSTER ( DINNER) 102. FISH MEATBALL

146. RAMEN 147.UDON 148.PHO 149 VERMICELLI 150. WIDE RICE NOODLE I5I. FRIED DOUGH 152. WHITE RICE



