PREMIUM SEAFOOD & WAGYU STEAK & SUSHI
ALL YOU CAN EAT

120 Minutes Limited Dining Experience

$58 per guest
BUFFET STATION
Sewfood

Lobster Tail | Chilean Seabass | Jumbo Sweet Shrimp | King Salmon | Snow Crab | Kumamoto
Oyster | Eastern Oyster | Hokkaido Scallop | Hokkaido Uni | Bluefin Tuna | Hon Yellowtail | Rock-
feller Oyster | Cajun Garlic Butter Shrimp | Grilled Scallop | Japanese Grilled Scottish Salmon

e

Waygu Ribeye Steak | Waygu NY Strip | Prime Filet Mignon (Center Cut) | Rack of Lamb | Wagyu beef burger

Sudti

Mito Special Roll | Maki Roll | Nigiri | Sashimi | Cold Appetizer

Ctor S Vate &5t

Crispy Calamari | Galbi Short Rib | Five Spice Spare Rib | Rock Shrimp | Edamame | Chicken Wings |
Korean Fried Chicken | Lobster & Shrimp Medallion | Cheese Crab Wonton | All Homemade Dim Sum |
Wagyu Beef Black Truffle Fried Rice | Wagyu beef Fettuccine | Mito Fried Rice* | Lo Mein Noodle* | Yaki
Udon* | Pad Thai Noodle* | Gemeral Tso’s (choice of Chicken / beef tenderloin) | Hibachi Grilled** | Wok Grilled

Thai Basil**| Mongolian Grilled** | Honey Soy Teriyaki***

*choice of vegetable/chicken/shrimp/beef
** choice of organic chicken breast/jumbo shrimp/steak
¥ choice of organic chicken breast/jumbo shrimp/steak/tofu

P eddent

Homemade Assort Dessert | Sliced Cake | Seasonal Fruit

*Limited Item®

ONE ORDER PER GUEST

Alaska King Crab | Foie Gras | Caviar

Full-Service Experience
$78 per guest

includes all items above & all drink

ALL PARTY MUST ORDER THE SAME PRICE SET. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
For Every Plate That is Wasted, We Subject To An Additional Charge. All Items Are Subject To Change Based On Supplies.
The Final Right of Interpretation Belongs to the Merchant.



