HOT POT

KR (hudgud), which literally means “fire-pot”, is one of the most traditional
and popular meals in China. It has a history of more than 1000 years,

and China is regarded as the home of hotpot. It is generally assumed

that the hotpot tradition came from Mongol warriors and horsemen who
camped outside and had dinner together circled around a pot

on the fire — it was a'way to keep warm, while eating at the same time.

The concept is very simple: a simmering metal pot with broth, boils af the
center of a table or in front of each person and diners can add and cook
the raw ingredients of their choice in the broth such as fresh thinly sliced
meat, leafy vegetables, mushrooms, noodles, sliced pofatoes, soy bean
products, dumplings, seafood, etc, and then combine with a variety of
sauces.

It's not just that you get to cook and eat what you like but you get to do this
while socializing, chatting, drinking and having fun with your friends
and family, hence, a delicious and fun communal dining experience.

Allow us to unfold for you a culinary journey through the captivating and
personalised hot pot experience provided by our dedicated team.
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HOT POT

CNEUWATIBHAA NTOLAAYA
MACHOIO ACCOPTH 4

SPECIAL SERVING
OF MEAT
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P1MOan BASK AHIYC, TOHKO HAPE3AHHAS rOBIXbS LLIESA, CBMHAS KO-
PENKA 1 TPYAMHKA, BbIPE3KA M3 BAPAHUHDbI

Special serve of sliced Black Angus ribeye, beef neck, pork
loin and belly, hand sliced lamb
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