Japanese Beef & Pork Course Japanese Pork Course
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FI1 Wagyu are 50% Wagyu and 50% Black Angus.

Rich in vitamin and the fat has low melting point, which make the beef melt.
We select the best meat from all over Japan.

It is a rare brand of pork from Kumamoto, Japan.
Raised in the rich nature of Aso with seaweed rich in natural vitamins
and minerals and features fine meat and sweet fat.
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Chuck Roll, Shoulder Clod, Flank, Rump or Aitchbone Boston Butt or Loin & Belly Boston Butt or Loin & Belly
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Vegetables, Chinese Noodles, Udon, Rice, Dessert
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Vegetables, Chinese Noodles, Udon, Rice, Dessert
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Enjoy the hot pot even more with the world's
best condiments.
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Desserts is self-service
Vietnam !
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