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Seasonal
e & . About ordering food
rites & Sushl

September — October

Special :
Recommendations

A0+ _)opOneS
Chinese Favo

* Please hand your completed order sheet to our staff.

* Maximum 5 items per order.

" % = single-serve items.

SOH Course

*Adult

[Lunch] ¥5,000 [Dinner] ¥5,500
-Child (7-12) ¥2,750

-Child (4-6) ¥1,750

Chinese Cuisine

*All guests at the same table must select the same course.

*ast order is 30 minutes before the end of the all-you-can-eat time.
*Dining Time Limit: 90 min (Lunch) / 120 min (Dinner)

*Free for Children 3 & Under. All prices include tax.

43.Lamb Shabu-Shabu with Sichuan-Style Garlic Sauce
44. Deep-Fried Salmon & Mushrooms Wrapped in Foil

45. Stir-Fried Oysters & Camembert Cheese
with Sichuan Chili Peppers

46. Sea Urchin Spring Roll
47. Salmon & Shiso Fried Rice Topped with Salmon Roe

43.Lamb Shabu-Shabu with Sichuan-Style Garlic Sauce

ALL-YOU-CAN-EAT MENU

[ Japanese Cuisine ]

% 1.Green Salad

% 2.Chawanmushi (Steamed Egg Custard)
% 3.Thick Rolled Omelette

% 4.Fishball soup

% 5.Cold Green Tea Soba Noodles
% 6.Cold udon noodles

< Nigiri Sushi >

% 7.Tuna Nigiri

% 8.White Fish Nigiri

% 9.Salmon Nigiri

% 10.Steamed Shrimp Nigiri

% 11. Tamago (Egg) Nigiri

% 12. Anago (Conger Eel) Nigiti
% 13.Tkura & Crab Norti Wrap

% 14.Minced Tuna
& Pickled Radish Nori Wrap

% 15.Hamburger Sushi
% 16.Fried Shrimp Hand Roll Sushi

This is Soh’s Signature!

Our famous “Sichuan Mapo Tofu”
- a dish with spiciness layered
with deep flavor

[ Chinese Cuisine ]
<Appetizers/Soups>

17. Jellyfish salad

18. Bang Bang Chicken Salad

19. Century Egg with Spicy Mala Sauce
% 20. Corn Soup
% 21. Shark fin soup

<Seafood & Meat Dishes>

22. Shrimp in Chili Sauce
23. Stir-fried Shrimp with Mayonnaise Sauce

24. Salty stir-fried squid and vegetables
with basil flavor

25. Stir-fried squid and vegetables
with spicy sauce
20. Stir-fried Shredded Beef with Bell Peppers

27. Wok-fried pork and vegetables
with black pepper

28. Stir-fried pork with sweet and sour sauce
29. Cashew chicken stir-fried

30. Fried Chicken with Yurinchi sauce

31. Stewed minced pork and eggplant
with spicy sauce
32. Sichuan Mapo tofu

Shrimp in Chili Sauce

Chawanmushi

<Vegetables/Noodles & Rice>
33. Cream Stewed Napa Cabbag
34. Fried Rice with Char Siu

35. Stir-fried noodles topped
with vegetables in starchy sauce

<Dim Sum>

% 36. Steamed dumplings with
dried scallop adductor muscle

% 37. Deep-fried spring rolls

[ Desserts ]

% 38. Yokan (Sweet Red Bean Jelly)
% 39. Warabi Mochi

% 40. Almond jelly

% 41. Mango pudding

% 42. Aiyu Jelly

[ Limited-Time Menu ]

Please Choose
from the Limited-Time Menu

45. Stir-Fried Oysters & Camembert Cheese

with Sichuan Chili Peppers

Japanese Cuisine

48. Lightly Seared Bonito Sashimi

48. Lightly Seared Bonito Sashimi  50. Grilled Salmon Marinated in Dashi

49. Tatsuta-Style Fried Pacific Saury

50. Grilled Salmon Marinated in Dashi

*Images are for illustration purposes only. *Menu items are subject to change based on availability.



Unlimited Meats. About ordering food

seafood & Sushi

Shabu-Shabu
& Sushi Course

-Adult *All guests at the same table must select the same course.

[Lunch] ¥5,500 [Dinner] ¥6,000
-Child (7-12) ¥3,000
-Child (4-6) ¥2,000

® Please hand your completed order sheet to our staff.
* Maximum 5 items per order.
" % = single-serve items.

*Dining Time Limit: 90 min (Lunch) / 120 min (Dinner)
*Free for Children 3 & Under. All prices include tax.

*Last order is 30 minutes before the end of the all-you-can-eat time.

// Choose 2 Soup Bases //

Choose any 2 soup bases from 4 Japanese-style and 4 Chinese-style options.
*Soup bases cannot be changed after ordering.

—Japanese-Style Soup Bases—
(DKelp Broth
(2Bonito Broth
(3Chicken Consommeé
@Vegetable Broth

—Chinese-Style Soup Bases—
(®Rich Chicken Broth
(6®Mala Broth
(DSavory Soy Sauce Broth
(®Sesame Dan Dan Broth

Not Sure? Try These! /
@\% Do

Enjoy the Best of Both Worlds!
Bonito Broth X Sesame Dan Dan Broth

Enjoy Both Spice & Umami!
Kelp Broth x Mala Broth

// Choose Your Dipping Sauce //

Ponzu and Sesame Sauce are available at your table.
Additional dipping sauces are available upon request.

(D Soba Dipping Sauce / @ Bonito & Plum Sauce / ®Spicy Chili Sauce
(@ Salted Green Onion & Ginger Sauce / 5 Seasoned Green Onion / 6 Spicy Sesame Sauce

ALL-YOU-CAN-EAT MENU

< Shabu-Shabu Ingredients > < Nigiri Sushi > <Desserts>

1. Beef % 10.Tuna Nigiti % 20. Yokan (Sweet Red Bean Jelly)
2. Pork % 11.White Fish Nigiti % 21. Warabi Mochi

3. Lamb % 12.Salmon Nigiri % 22. Almond jelly

4. Octopus % 13.Steamed Shrimp Nigiti % 23. Mango pudding

5. White Fish % 14. Tamago (Egg) Nigiri % 24. Aiyu Jelly

6. Assorted Vegetables
% 7. Steamed Rice
% 8. Udon Noodles
% 9. Chinese Noodles

% 15.Anago (Conger Eel) Nigiti
% 16.Ikura & Crab Noti Wrap

% 17.Minced Tuna
& Pickled Radish Nori Wrap

% 18.Hamburger Sushi
% 19.Fried Shrimp Hand Roll Sushi

unlimited Japanese:

Chinese &

Premium Course

-Adult

[Lunch] ¥6,500 [Dinner] ¥7,000

-Child (7-12) ¥3,500
-Child (4-6) ¥2,500

shobU-ShObU

About ordering food

» Maximum 5 items per order.
" % = single-serve items.

* Please hand your completed order sheet to our staff.

*All guests at the same table must select the same course.

*Last order is 30 minutes before the end of the all-you-can-eat time.
*Dining Time Limit: 90 min (Lunch) / 120 min (Dinner)

*Free for Children 3 & Under. All prices include tax.

ALL-YOU-CAN-EAT MENU

[ Japanese Cuisine ]

% 1.Green Salad

% 2.Chawanmushi (Steamed Egg Custard)
% 3.Thick Rolled Omelette

% 4.Fishball soup

% 5.Cold Green Tea Soba Noodles
% 6.Cold udon noodles

< Nigiri Sushi >

% 7.Tuna Nigiri

% 8.White Fish Nigiti

% 9.Salmon Nigiri

% 10.Steamed Shrimp Nigiti

% 11. Tamago (Egg) Nigiti

% 12. Anago (Conger Eel) Nigiri
% 13.Tkura & Crab Noti Wrap

% 14.Minced Tuna
& Pickled Radish Nori Wrap

% 15.Hamburger Sushi
% 16.Fried Shrimp Hand Roll Sushi

[ Chinese Cuisine ]
<Appetizers/Soups>

17. Jellytish salad

18. Bang Bang Chicken Salad

19. Century Egg with Spicy Mala Sauce
% 20. Corn Soup
% 21. Shatk fin soup

<Seafood & Meat Dishes>

22. Shrimp in Chili Sauce
23. Stir-fried Shrimp with Mayonnaise Sauce

24, Salty stir-fried squid and vegetables
with basil flavor

25. Stir-fried squid and vegetables
with spicy sauce

26. Stir-fried Shredded Beef with Bell Peppers

27. Wok-fried pork and vegetables
with black pepper

28. Stir-fried pork with sweet and sour sauce
29. Cashew chicken stir-fried

30. Fried Chicken with Yurinchi sauce

31. Stewed minced pork and eggplant
with spicy sauce

32. Sichuan Mapo tofu

<Vegetables/Noodles & Rice>
33. Cream Stewed Napa Cabbag
34. Fried Rice with Char Siu

35. Stir-fried noodles topped
with vegetables in starchy sauce

<Dim Sum>

% 36. Steamed dumplings with
dried scallop adductor muscle

* 37. Deep-fried spring rolls

[ Desserts ]

% 38. Yokan (Sweet Red Bean Jelly)
% 39. Warabi Mochi

% 40. Almond jelly

% 41. Mango pudding

% 42. Aiyu Jelly

[ Limited-Time Menu |]

Please Choose
from the Limited-Time Menu

Shabu-Shabu & Sushi Course

STEP1

Choose 2 Soup Bases

STEP2 STEP3

Choose Your
Dipping Sauce

Unlimited Meats,
geofood & Sushi

Shabu-Shabu

“Adult

& Sushi Course

Choose Your Favorite Ingredients
from the Shabu-Shabu Menu
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[Lunch] ¥5,500 [Dinner] ¥6,000 .~ -~
7

-Child (7-12) ¥3,000
“Child (4-6) ¥2,000

*Images are for illustration purposes only. *Menu items are subject to change based on availability.



