HOT POT ONLY

BBQ onwy

$35.99 EACH ADULT
$20.99 FORKIDS UNDERSFT.
$8.99 FOR KIDS UNDER 3 FT.
BBQ-+HOT POT
$37.99 EACH ADULT
$22.99  FORKIDSUNDERSFT.
$8.99 FOR KIDS UNDER 3FT.

1

EACH MEAL IS 90 MINUTES OF ALL-YOU-CAN-EAT. YOUR
TABLE WILL BE INFORMED WHEN 15 MINUTES REMAIN.

2

EACH TABLE MUST UNANIMOUSLY CHOOSE THE SAME
COOKING METHOD. WE RECOMMEND THE HOT
POT/TABLE GRILL COMBU IF YOUR PARTY CANNOT
DECIDE AS THIS IS THE BEST VALUE.

3

WE ARE HAPPY T BRING OUT YOUR NEXT ROUND OF FOOD
WHEN YOUR CURRENT ROUND IS MOSTLY FINISHED.

*
DO NOT WASTE FOOD
& NO TAKEOUT
Please ordr oty wht you oon comauma.
*

PLEASE INFORM US OF
ANY FOOD ALLERGY
Consuming undercooked meats, poultry,
mtﬂmwmmmmﬁt
of food bome illness, especially if you have a
certain medical condition

20% GRATUITY WILL BE ADDED
FOR PARTIES OF 6 OR MORE
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631.647.7777

631.656.0630

631.343.7252

% BEEF THIN | 15-20 sec Each Side
(eg. Skced Beef, Beef Tongue)

GRILL CENTER

COOKING TIME

I3I3() SECTION

MEDIUM | 30-45 sec EachrSide ~
(eg. Short Rib)

THICK | 45-60 sec Each Side
(eg. Angus Steak, Rib Eye Cubes)

GRILL EDGES

COOKING TIME

“ PORK 2-3 mins Each Side
(eg. Pork Belly, Mins sausage)

LIMIT FIVE ITEMS PER PERSON AT A TIME

% POULTRY 3-5mins Each Side

(eg. Chickerr)

* SEAFOOD 1-2mins
& VEGGIES _ Each Side

Boneless Short Ribs GF* Angus Steak ~
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GF: Beef Skirt

Marinated Short Ribs
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GE' Thin Beef Brisket

GF* Rib Eye Cubes | -
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Cumin Slice Beef
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Original Marinated Spicy Mini Pork Red Pork Pork Intéstine with Spam Pork Belly with 1
Pork Belly Pork Belly Cha Siu Sausage Sausage Butt House Special Sauce Meat Enoki Mushroom Lamb J
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King : Sliced Sliced Onion Lettuce Broccoli Potato Zucchini © Garlic Com Pumpkin
Mushroom Pineapple w. Cheese /
Marinated " Garlic Spicy Head-0ff Garlic Shrimp Green Spicy GLUTEN
" Chicken Breast Chicken Chicken Shrimp Scampl Mussels Calamari FREE

“Pictures are for references only.




HEALTHY HERBS SPICY MUSHROOM
" Spicysoup A : : Served with freshi
mushroom and
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Quall Egg Snow Crab Hokkigai Blue Crab Watercress

Sweet Corn Enoki Mushroom Instant Udon Noodles
>2mins DINNER ONLY DINNER ONLY DINNER ONLY >2mins >5mins >2mins
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" Lobster Ball Crawfish Sliced Ca Flsh Squid Green Leaf Baby Bak Choy Lotus Root
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Sliced Chicken Sliced Lamb . Pork Gyoza Shrimp Shumai ©  Chef Special Oyster’ -Head- on Shrimp Broccoli Potato Chinese Cabbage ~ Seaweed Knots
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Siiced Beef Tongue Beef Meatball ~ Red Sausage New Zealand  Baby Octopus Flounder AA Choy Crown Dais 3 3
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Edamame Fried Chicken Nugget  Vegetable Spring Roll Shrimp Shumai Pork Gyoza Rock Shrimp

Fried Chicken Wings Takoyaki Fried Mini Buns Fried Rice
(Octopus Ball)




