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What is Wagyu

Wagyu (pronounced ‘wag-you’) is a breed of cattle native to Japan and
Is considered one of Japan's national treasures. The Japanese word
Wagyu can be translated to mean Japanese beef — as “wa” means
Japanese and ‘gyu’” means beef.Characteristically, Wagyu beef is highly
marbled. This means that the muscle is finely interspersed with
monounsaturated fat. This marbling gives the beef its “melt in the
mouth” moisture and tenderness. When cooked, the marbling is
absorbed into the muscle and gives the meat its tenderness and flavour.
The marbling reappears once the meat is cooled.

How is Wagyu beef different to beef reqularly consumed
in United States?

The quality and flavor of Wagyu meat is different from other types of beef commonly
eaten in Australia. Some may describe the beef as a smooth caramel/ buttery flavor

thatis intensely sweet and delicate.

This tenderness and flavor results in Wagyu beef being labelled the premium quality
grade. Prior to Wagyu entering the American market, the American grading system
was 0 to 6, with the best of the Australian breeds including Angus, averaging about
2.Since the introduction of Wagyu United States, the American Wagyu follows the

Japanese BMS scale for grading meat, increased to 9.

What is marbling? Is this unhealthy?

The heavy marbling in Wagyu beef, which is described as ‘an intra-muscular deposit
of energy in a lace-like lattice’, has been found to contain monounsaturated fats.
Research has shown that the monounsaturated fatty acids have a very low melting
point (less than 7 degrees Celsius), which means that the beef literally “melts in your
mouth”. Subsequently Wagyu beef is lean and healthy, without compromising taste.
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(HUBBY (ATTLE
AllDayMenu

- " - 16.99 for Large Pot
lor2Flavors Heaven And Hell (Yin-Yang) Pot

MH =B
v 40k,
/ SOUP BASE

/ half price for children aged 6-12
6-12% JLEHMN

] = -o_' - ,|P RN o % Assorted
ouse Original Pot N Mushroom Pot
sgEmn (mw) 24.99 S <S4, 99 W B4R

Oxtail Pot / <
=REMERR $6.99 7 S
ad %92 -
~\K7 . )
H Hellish %% . ;f The Beautiful
Sli())ili;ePote ” A~ . €9anN 1omato Pot
HEEEA (FHK) PR SRR
Entry Spicy//INg (L $5.99 (&FDOtR) 54_99

Medium Spicy/HEk W $5.99
Numbing Spicy/F#& Wl $6.99

|\
\
N\
N o b
. ; “a A\}'i, > ',, —
- — ~— ~— = < Tonkotsu Miso Pot G / e
@y 7 N o
. ) BRIEHEH & &
Extra Spicy Sauce S
. $6.99 picy
\
) *Consuming raw or undercooked meats, poultry, seafood,
! shellfish, or eggs may increase your risk of foodbone illness,
/ especially if you have certain medical conditions.

E / *All soups are gluten free here!




%APPEWZERS

COLDDISH/ %

Shigoku Oyster HATRREYE  $15.99/525.99
Cucumber Salad FEHER  $4.99 :

HOT DISH / #3

Miso Eggplant POFERIEE  $5.99

Mummy Oyster RT3

Mushroom Salad  FRHAEL  $3.99

Edamame maEE  $2.99

"/

¥ .~ GRILLED SKEWERS / 5%
2E‘:*i:\“\(Mongolian Lamb Skewers ZFERE kL $4.99
‘éy: Wagyu Beef Skewers FREEFIL * $6.99

E Grilled Oysters JE41E $2.99

: Grilled Scallops ZR¥EREN $12.99/3

E Arctic Black Cod Fillet dbiREEE F * $7.99/2

Wagyu Brisket 41&#14 $7.99 (50z2)

Angus Prime Certified Rib-eye

RIS IRA % Sl (R

Wagyu Short Rib W/Egg £15199(500) Lamb Shank ZEBEA* $7.99 (50z) EE
HFHBERE * Chicken Breast Slices .
B $5.99(50z) !

Chubby Cattle Signature { EAS T
Hand-Cut Wagyu Beef $9.99 (2.502) Kurobuta Pork Belly $6.99 (50z)
S BFREFINER EERRIEH Tk
Beef Tongue BEH/NE $11.99 (402 Kurobuta Pork Cheek $8.99 (50z) ||
) (4o2) BERETA X ¥

Beef Brisket Wrapped Enoki
Mushrooms &5 B4%

$5.99

Beef Combo
(Brisket+Angus Prime Rib Eye+Australian Wagyu Short Rib) ' . = ;
M4EE (B4 + FIRA + BEE®SF) * 524.99(1602) z

Fresh Cod Fillet HeftEe s % Mussels &0 $7.99
Oysters (Half/ One Dozen) 4% Scallops B $8.99
Fresh Fish Fillet #atEe Fresh Calamari @ 56.99
Tiger Shrimp 5t A% /L -"‘gé_aw?eij Knots it $3.99
Crab Sticks %2 55;9 | PRI ams BT $14.99

Seafood Combo Platter Btf#E « $29.99 Live Shrimp ;E&F MP




Noodle Combo it (=&E)
Tomato Noodle &EihE

Purple Yam Noodle

REM

Green Tea Noodle && M
Udon Noodle B&H
Wide Potato Noodle GEF =)

Glass Noodle %

Taro Vermicelli Knots 3FE#z2#

Sponge Tofu KEfE
Soft Tofu E£5JE
Fried Tofu SBISE

Fried Twist Crullers jH%

Sliced Rice Cake HEEFE

Fish Tofu

_\.I_Jﬁ

Stir-Fried Bean Curd Roll W%
Tofu Skin BTy
Sliced Fish Cake f&fj

Special Beef Omasum FEFEAT

Beef Throat #if
Raw Egg B=E

Duck Flippers B8
Luncheon Pork &R

© BeefTendon 4&fj

Vegetable Combo Platter

TR HE

Winter Melon
ZRA

. Potato 3 H

. TongHo &&
Pumpkin E/A

. Chinese Yam IZ5E
. Sweet Corn EXK

:

Lettuce 43

Baby Bamboo Shoots
%/I\

Tomato & @

A-Choy A%

Watercress Pai¥i

$13.99

$3.59

$3.59
$3.59
$3.59
$3.59
$3.59
$3.59

$3.59

$3.59
$3.59

$6.95
$4.99
$0.75
$5.99

| A

MEATBALLS

Hand-Made Meatball Combo
SEEREG

Hand-Made Fish Balls
FiTahn

House Shrimp Paste

FFTEITB
House Pork Ball FiT#R#H
Beef Tendon Balls &,

Fish Ball Stuffing W/Roe
EFER

Fish Ball Stuffing W/Pork
EMNER

Lobster Meat Ball IZHFEK

Inari Shrimp Paste = RRH#FITE

Wagyu Beef Ball F14H,F

Beef Tripe &H/M
Quail Eggs #838%
Mini Pork Sausages ¥£¥f7

House Special Pork Dumplings

Pork Blood ¥&Im

Steamed Japanese Pearl Rice
AR (HREIRK)

%) ¥ VEGETABLES »m

Daikon B#& i
Spinach &3

Baby Bok Choy &I
Lotus Root EFEH
Napa Cabbage kB
Taro Root FL &

Mixed Mushroom Basket
RESGEE

Enoki Mushrooms £%t%
White Beech Mushrooms BE#H
Wood Ear Mushrooms KE
Oyster Mushrooms #fi5%%
Shitake Mushrooms &%k

King Oyster Mushrooms

A

$12.99

$6.99/4pcs

$8.99

$8.99/6pcs

$5.49

$7.99/6pcs

$7.99/6pcs

$7.99/6pcs
$5.99/2pcs

$12.99/4pcs

B g OTHERS

SERT
$3.59
$3.59
$3.59
$3.59
$3.59



@% CHEF’S
RECOMMENDATIONS

CHUBBY C(ATTLE

COLD APPETIZER / B #

Wagyu Yukke

Wagyu Tataki
M4 HL

WASYY 5 ) 4 )
A5 Wagyu Beef #FP4p % A5 Japanese Wagyu Sashimi
$12peroz(20zminimum) ASEZAFIAFIS %

$30

SOUS-VIDE (SLOW COOKED )
- DT ER

. Slow Cooked Wagyu
: (Hot pot/Charcoal Grill )

r RRIERMG CKIR/KRRE)
$19.99

7

—

Slow Cooked Wagyu Beef Tongue
(Hot pot/Charcoal Grill )
MEEAFE (CKIB/IRE) $19.99

WV ETN

Uni Wagyu Gunkan Maki
KIRFHi8IEE
$24

Consuming raw or uncooked
meats, poultry, seafood, shellfish
or eggs may increase your risk of
foodborne illness.

Foie Gras Wagyu Gunkan Maki
KIRFFIBATE 524



S NIKU SUSHI

JAPANESE BEEF

_ _ Aburi Wagyu Uni Nigiri
L~ SRR

e

7/
\\ 512 P RN

Wagyu Uni Nigiri
M4 igaEE] -~
$18

N \ Aburi Wagyu Nigiri
\ % KpEFIEER S14 L7

~
—/__.—’ \_____—’\

Aburi Wagyu Foie Gras Nigiri
KIGFNHFIERTEE]

CSIENTREES / PEIR

I JAPANESE BEEF

Foie Gras Isiyaki Kobe Bibimbap
BNEBITEP AR *
(Musttry) 628

~ S L R D~ -

~ -
S — e - -

Wagyu Shabu Shabu Don

RN M ERRH
~ 522

Wagyu Ya Style Bibimbap
IBEMAHIR

$15

Rainbow Soup Dumplings
(Wagyu Beef)

RA¥NES (F04)

$14.99




CHEF'S RECOMMENDATIONS
EROE

French Sous-vide (Charcoal Grill or Hot Pot)
EVER  (RIE/KER)

o EREER AR(Sous-vide)REIXIE, &X' slow-cook” B"ETZH

o R 5 EHER, RUMZAME, HESHEMNERNESNEREE

—— [ BE, NMItEREREELAR, B EETRESNEEFTERE

=L S RENBENN, BRBETEK, RESEFEIRERS, BERZ
2 KEMETHEN—FZIEREA!

ZEZFNERENREVMTIERRESXBHEZBEREEHIT
EZ{F!
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Sous-vide is derived from French, meaning “slow-cook” or .
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“vacuum-cooking method”. This method of cooking involves

: ’:@ h scientific research to find the temperature range of protein cells

- y in the food. By targeting the minimum temperature at which

w 180 4 proteins denature, it is almost impossible to over cook your

: " food. This cooking technique first appeared in the 18th century.

e In the 1970's, French chef's began using it to cook their
- =5 signature dishes, along with molecular cuisine. The trend of

slow cooking has become popular in the international food
industry— it is a cooking technique that many Michelin chefs
love!

The slow vacuum cooking method is the newest technique
in French cuisine, whether it is a charcoal grill or a hot
pot, it is perfect for both color and flavor!

French Slow Cook Australian Wagyu

AIVIERS

BEZLETH BMG £2ERERER DIEERARRFIERTENRES RREIEAERANREL ZEEE
REFRENBE. BEFRMT, ANPHNESEHERENL, NMERRRY, MEERAREENHENE
0K, EREEERN MG BEERARINE BERESHET A8 UK 1 "KE" BR—K=X%! !

Slow vacuum cooking method will keep the Australian Wagyu in a perfect form. Additionally, we
smoked the Australian wagyu by using Apple Wood. This will help soften the meat, and the unique
aroma of the apple wood makes the smoked Australian Wagyu have a special flavor. The Apple Wood
aroma also the best match for our House Special Sauce!
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