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Thai Hot PotDining Guidelines and Consumer Information:

1. The hot pot dining at this restaurantis servedina “shared pot” style.
Pricing Details: A. Self-Service Vegetable Bar B. Soup Base C. Meat/ Seafood
- A:Self-Service Vegetable Bar Base Fee
- Adults: NT$429 +10% service charge per person, with the choice of meat or
seafood (C).
- Children (6-11 years old): NT$299 + 10% service charge per person
- Toddlers (3-5 years old): NT$129 + 10% service charge per person
2. To maintain the freshness of the ingredients and the quality of the food, leftovers,
including items from
the self-service bar, meat, seafood, side dishes, and soup bases, cannot be packed
for takeaway.
3. Corkage Fee: - Wine: NT$500 per bottle - Spirits: NT$800 per bottle
4. External Cake Service:
+ 10 inches or below: NT$300 per cake - Over10inches: NT$500 per cake
5. No outside food allowed.
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Vegetable Buffet NT$429/per person Hot Pot Broth (Choose 1 out of 7)

[£281 %2 | Classic Thai Flavors] ]

oo &35S (F) Thai Clear Broth (Vegetarian)
¥ EBEE - BE - BN o
Alight, aromatic broth simmered with lemongrass, kaffir lime leaves, galangal,
and kelp seasoning.

2 =X ZFEIN Tom Yum Broth + $99
EREEFEAIRE « 775 « 850 - 25+ A" o
[BMBEE : 5 A - XEHA]

Atangy and spicy Thai soup base made with shrimp heads, garlic, shallots,

emon juice, and fish sauce.
Allergens: Shrimp, Fish, Soy Products

<® 1B E L Coconut Milk Broth + $99

immaEERER - AERAH -
[RYBSIER : #F « ]

Arich, creamy broth made with coconut milk and fish sauce.
Allergens: Coconut, Fish

[RERELk | International Flavors]

» FREM(FE)Rishiri Kelp Broth (Vegetarian)
IERMHEER HRIME -
A delicate vegetarian broth made with premium kelp, shiitake mushrooms,
and daikon radish.

" BA#£# Japanese Yuzu Brot + 199
EBhmEEGESHASH - BAE « ¥E - AESFEMHA -
Arefreshing kelp-based broth infused with Japanese yuzu, white fungus, onion,
and daikon radish.

& RHPPKE Classic Pork Bone Broth +99

EBhmEERXEBIRE il BE - HERK « FRSEMHEHE -
Arrich, flavorful broth made with kelp, pork bone paste, lard, pork skin,
fried shallots, and garlic.

Z)#iliRfA Chaoshan Dried Flatfish Broth +99
BhZREESREA X FERR -
[BBSUR : & - 1]
A savory broth simmered with dried flatfish, dried shrimp, onion, and kelp.
Allergens: Fish, Shrimp.
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C.Iz8t+(EE84) Seafood NTS
PKSHE: &R XFX -#HA A8 -D8)......... 429
Grass Shrimp, Mussels, Abalone, Scallop. Neritic Squid

BB/ AR ... o 199
Grass Shrimp

I BB B S A/ OB o 129
Mussels

B R AR 229
Abalone

BRI LB/ 58 .o 239
Scallop

BRI/ 1D 149
Neritic Squid

1ZAR(BEEL) 190g Meat NT$
B VBE. 629
American Beef Short Ribs

EERIRIERA 299
Top Blade Beef

EB ARG 219
American Beef Belly

B RIREIE . 199
Sliced Pork Neck

BB ... 199
Sliced Pork Butt

BRI ... 199

Chicken Breast Slices
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