YOUR TIER

DIAMOND,PLATINUM
OR GOLD

ORDER
UNLIMITED

OO NO LIMIT ON

GOLD ITEMS

ENJOY
PREMIUM

ITEMS
ACCORDING
T0 YOUR TIER

MINUTES

TIME LIMIT

(LAST FOOD ORDER: 15
MINS BEFORE END)

UPGRADE TO

DIAMOND | .+3%0.,

v EXCLUSIVE ULTIMATE ITEM (1 PER PERSON)
v PLATINUM PREMIUM ITEMS (4 PER PERSON)
+ UNLIMITED GOLD ITEMS

UPGRADE T0 ‘ +S1

PLATINUM %

v PREMIUM ITEMS (4 PER PERSON)
v UNLIMITED GOLD ITEMS

GOLD

7 UNLIMITED &% UNLIMITED SOFT DRINK
GOLD ITEMS 2 ICE CREAM

ALL YOU CAN EAT
RULES & RESTRICTIONS

0> AVAILABLE WEDNESDAY & THURSDAY ONLY

» ALL GUESTS IN YOUR PARTY MUST
ORDER THE SAME TIER.

» ALL YOU CAN EAT COURSES HAVE A 90-
MINUTE TIME LIMIT FOR ORDERING FOOD
AND DESSERTS, WITH LAST ORDERS TAKEN
15 MINUTES BEFORE THE END OF THE
COURSE.

» ANY UNFINISHED ITEMS WILL BE
CHARGED AT A LA CARTE MENU PRICES,
AT THE MANAGER'S DISCRETION.

» WE RESERVE THE RIGHT TO SUBSTITUTE
OR REMOVE UNAVAILABLE ITEMS DUE TO
SEASONAL AVAILABILITY.

Jp> TAX & GRATUITY IS NOT INCLUDED.
GRATUITY IS ALNAYS APPRECIATED.

J)> OTHER RULES AND RESTRICTIONS MAY
APPLY.

= KIDSFRICING:

UNDER 36 INCHES

FREE
WITH PAYING ADULT

UNDER 49 INCHES

$14.95
(KIDS GOLD BUFFET)

‘ 0 ?l

UNDER 60 INCHES
.. $27.95
. . (JUNIOR GOLD BUFFET)
o

OVER 60 INCHES

REGULAR
PRICE

(AT PARTY'S TIER)

FOOD ALLERGY NOTICE : *NOT ALL INGREDIENTS ARE LISTED IN EACH MENU ITEM. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

CONSUMER ADVISORY WARNING FOR RAW FOODS :

“CONSUMING RAN OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADD STATE MEAL TAX TO ALL PRICES. PRICES, ITEMS, AND OFFERS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

UNI
( SEA URCHIN) *

IKURA
(SALMON ROE) *

TUNA TATAKI *

SNACE

KHAO SOI _» PAPER poT

AS HAGYUMAKT™ 8 * x5 wagyu maki A5 WAGYU FLAT IRON"

/é g

P e
YAKITORI UNADON HOKKAIDO
PICK 8 ( EEL) * KAISENDON *

PAPER POT
(PORK */ SEAFOOD */
TOFU & MUSHROOM *f)

TORCHED A5 SALMON WASARB BOTAN EBI A5WAGYUHAMBURG [ ASWAGYUHAMBURG
WAGYU NIGIRI CRUDO® ) (SPOTTED SHRIMP) FRIED RICE STEAK SIZZLING PLATE

Biansii N TN

CHU-TORO HOTATE KINMEDAI PICANHA STEAK ANKIMO WITH THAI PONZU
FATTY TUNA BELLY" (SCALLOP)*  (GOLDEN EYE SNAPPER)* FRIED RICE (MONKFISH LIVER)* _#

\ @

MOZZARELLA GRILLED MISO SALMON

KAMPACHI * CRISPY
GREEN CURRY / TERIYAKI SLAMON

TUNA
TARTARE * # 4 | (GREATER AMBERJACK) PORK GYOZA PORK GYOZA




FRIED SHISHITO SON-IN-LAW CRISPY HOKKAIYAKI HOR-MOK
PEPPERSSY J#  AGEDASHITOFUS RENKON CHIPS™f’ (THAICURRY) STYLE #

V] K&‘

PHAT
TAKOYAKI

STEAM
LUI SUAN (PORK #

KHAO JEE (GRILLED

PHAT WINGS STICKY RICE) %

SMALL
YELLOWTAIL MAKI *

SMALL

SALMON MAKI *

TUNA WITH
CRISPY RICE BITES * J#

TAKO WASABI * & UNAGI TOAST

" PHAT FRESH

SEAWEED SALADSf PHAT SALAD~f

CRUNCHY YUMo ORING SEAWEED SALAD S’
CUCUMBER SALAD ¢ of BOR
o »

LARB CRISPY
SALMON _# J#

SMALL SOMTUM
(PAPAYA SALAD)

YUM GLASS NOODLE
SALAD WITH SHRIMP ¢

“{_ UNLIMITED SOFT DRINK & T
+ ICE CREAM

CLASSIC
CATERPILLAR MAKI *

SHRIMP TEMPURA
MAKI

SMALL - YELLOWTAIL
AVOCADO MAKI *

SMALL - SALMON
AVOCADO MAKI *

SMALL- NEGIHMA
MAKI *(YELLOWTAIL
SCALLION)

SMALL
TUNA AVOCADO MAKI *

SMALL
OSHINKO MAKISf

SMALL

PHILADELPHIA MAKI * ASPARAGUS MAKIS

g NIGIRI &

SASHIMI

EEL AVOCADO MAKI

HAMACHI
(YELLOWTAIL) *
P

MAGURO AKAMI
(LEAN TUNA) *

HOKKIGAI

"~ SHIME SABA
(SURF CLAM) *

(MACKEREL) *

SUZUKI
(SEABASS) "

2

(0CTOPUS TENTACLE)

TOBIKO
(FLYING FISH ROE) *

ABURASOKOMUTSU

INARI
(WHITE TUNA) *

SMOKED SALMON (TOFU SKIN) Sf

SIDES /
EXTRA

EXTRA HANDROLL
SEAWEED (4 & 9)

EXTRA
WASABI

THAI MISO SOUP

FOOD ALLERGY NOTICE : "NOT ALL INGREDIENTS ARE LISTED IN EACH MENU ITEM. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
CONSUMER ADVISORY WARNING FOR RAW FOODS : *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

ADD STATE MEAL TAX TO ALL PRICES. PRICES, ITEMS, AND OFFERS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

CALIFORNIA MAKI

SMALL-PHAT SPICY
TUNA MAKI * &

AVOCADO MAKISf

KANIKAMA
(CRAB STICK)

(COOKED SHRIMP)

(SWEET EGG) >

SOFT DRINKS § TEAS

DIETCOKE & COKE SPRITE  GINGER CRANBERRY
ALE JUICE

SMALL CLASSIC

BOSTON MAKI #

SMALL
TUNA MAKI *

SMALL - PHAT SPICY
SALMON MAKI *

CLASSIC
DRAGON MAKI *

SMALL SMALL SMALL - PHAT SPICY
CUCUMBER MAKISY  yE| | OWTAIL MAKI *

SAKE
(sauin)* (SALMON) *

|

ANAGO
(SALTWATER EEL)

UNAGI
(FRESHWATER EEL)

TAMAGO MARINATED SHITAKE
MUSHROOM S

ASPARAGUS ~f’

GOHAN
(STEAMED RICE)

STICKY RICE SUSHIRICE

*(TEA OPTIONS : THAIICED TEA, THAI
GREEN TEA, UNSWEETENED & HOT TEA )

SR

THAI BASIL STIRFRY # #

YAKISOBA
PHAT SEEEW

MENTAIKO

THAI SAKE DON
(SALMON) * 4

SHRIMP FRIED RICE

THAI GARLIC CHILI & &

ICE CREAM

VANILLA / GREEN TEA

@
a————

PORK BELLY, CHICKEN, SHRIMP,
SHRIMPS. SQUID, TOFUSY,
VEGETABLE ~f, MUSHROOM ~f'

CHICKEN KATSU
(CHICKEN CUTLET)

SPICY BASIL

UDONPHATTHAISf  ypoN PHAT THAI J# >

THAITEKKA DON

PHAT CHIRASHI *
(TUNA) * &

EGG FRIED RICE >




	(Pork */ Seafood */
	Tofu & Mushroom🌱)
	ikura
	(salmon roe) *
	hotate
	(scallop) *
	picanha steak
	fried rice
	ankimo with thai Ponzu
	(monkfish liver)*🌶️
	crispy
	pork gyoza
	mozzarella
	PORK gyoza
	green curry 🌶️
	grilled miso salmon / teriyaki slamon
	a5 wagyu hamburg steak sizzling plate
	botan ebi
	(spotted shrimp)
	a5 wagyu hamburg
	fried rice
	fried shishito
	peppers🌱🌶️
	son-in-law
	agedashi tofu🌱
	crispy
	renkon chips🌱
	hokkaiyaki hor-mok (thai curry) style🌶️
	phat
	takoyaki
	steamed gyoza
	lui suan (pork🌶️
	khao jee (grilled sticky rice) 🌱
	phat wings
	SMALL
	yellowtail maki *
	SMALL - yellowtail
	avocado maki *
	SMALL - salmon avocado maki *
	CLASSIC
	caterpillar maki *
	SMALL
	tuna avocado maki *
	shrimp tempura maki
	SMALL- negihama maki *(yellowtail scallion)
	SMALL
	asparagus maki🌱
	SMALL
	california maki
	SMALL-phat spicy tuna maki *🌶️
	CLASSIC
	boston maki🌶️
	SMALL - phat spicy salmon maki *🌶️
	SMALL
	tuna maki *
	CLASSIC
	Dragon Maki *
	tuna with
	crispy rice bites *🌶️
	unagi toast
	tako wasabi *🌶️
	SMALL
	eel avocado maki
	SMALL
	avocado maki🌱
	SMALL
	cucumber maki🌱
	SMALL
	oshinko maki🌱
	SMALL
	salmon maki *
	SMALL
	philadelphia maki *
	SMALL - phat spicy yellowtail maki *🌶️
	maguro akami
	(lean tuna) *
	suzuki
	(sea bass) *
	hokkigai
	(surf clam) *
	shime saba
	(mackerel) *
	tobiko
	(flying fish roe) *
	aburasokomutsu
	(white tuna) *
	smoked salmon *
	hamachi
	(yellowtail) *
	ika
	(squid) *
	kanikama
	(crab stick)
	sake
	(salmon) *
	unagi
	(freshwater eel)
	ebi
	(cooked shrimp)
	tako *
	(octopus tentacle)
	anago
	(saltwater eel)
	marinated shitake
	inari
	(tofu skin)🌱
	tamago
	(sweet egg)🌱
	asparagus🌱
	phat fresh
	seaweed salad🌱
	phat salad🌱
	crunchy yum
	cucumber salad🌶️🌱
	boring seaweed salad🌱
	small somtum
	(papaya salad)🌶️
	yum glass noodle
	salad with shrimp🌶️
	larb crispy
	salmon 🌶️🌶️
	thai miso soup
	extra handroll seaweed (4 & 9)
	sticky rice
	sushi rice
	extra
	wasabi
	gohan
	(steamed rice)
	thai basil stirfry 🌶️🌶️
	thai garlic chili 🌶️🌶️
	protien choices :
	Pork belly, chicken, shrimp, shrimp& squid, tofu🌱, vegetable 🌱, mushroom 🌱
	chicken teriyaki
	chicken katsu
	(chicken cutlet)
	pasta
	mentaiko
	spicy basil
	udon phat thai 🌶️🌱
	yakisoba
	phat see ew 🌱
	udon phat thai 🌱
	udon phat kee mow🌶️🌱
	spicy basil pad thai 🌶️🌱
	pad thai🌱
	shrimp fried rice
	egg fried rice🌱
	thai sake don
	(salmon) *🌶️
	phat chirashi *
	thai tekka don
	(tuna) * 🌶️

