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Wagyu Beef Bowl # 4 & M &

Thin-sliced wagyu glazed in savoury soy sauce, layered over rice with a soft-boiled egg.
Rich, tender, and deeply satisfying.

Korean Pork Rice Bowl B RXEHARXEHE K

Char-grilled pork belly with egg, kimchi, and fresh greens on rice.
Smoky, spicy, and full of punch.
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Beef Noodle Soup *+pm =

Slow-braised beef in a rich soy-based broth,
served with chewy wheat noodles and vegetables. A beloved Taiwanese comfort food.

Three-Cup Chicken =# 2
Chicken stir-fried with sesame oil, soy sauce, and rice wine, finished with fresh basil.
Named after its “three-cup” signature sauce—bold, sweet, and savoury.
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fints Climbing a Jree 5 i L #

Stir-fried glass noodles with minced pork and chili bean paste.
A spicy, umami-packed classic, where the meat clings to the noodles like “ants on twigs.”

Sizzling Black Pepper Jofu WEBAMEE
Pan-seared firm tofu served on a hot iron plate with black pepper sauce.
Crispy on the outside, tender inside—sizzling with bold, peppery flavour.
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Spicy Mala Duck Blood & Stinky Jofu Notpot MM RS/E

A fiery hotpot with duck blood jelly and fermented tofu in a numbing Sichuan-style mala broth.
Deep, intense flavours for adventurous eaters—a true night market experience.

Exclusive dishes are limited and made to order.
Please contact us directly for availability and reservations.



