— MEATS

BEVERAGES ——

[ [ 1.MR.SHABU BEEF RIBEYE
Thinly sliced mouth-wotering & fender steck cuf
from rib primal

2. USDA PRIME BEEF CHUCK EYE
Richflavar and good tendarmess from upper

shoulder of beel

3.MR. SHABU BEEF KARUBI EYE
Whell-trimmed thinfy shiced cut from beof bully,
mast popufor for shaby-shoby

LUNCH

4. MR. SHABU PORK SINGLE

RIB BELLY
Thinly shiced premim pork bally inchrding

L. sntercoosiol meat

5.USWAGYU BEEF ROUND EYE
Leoner cut with sovory feste from speciol breed
of wagyw beef

DINNER

6. US WAGYU BEEF CLODEYE
Jusicy & Iean cut from special wagyw besf chuck
primal for o heolihier chaice

7.MR. SHABU BEEF BONELESS
SHORT RIB

Supasior marbled sheed eut from the rb primel,
M. Shebu's favorite

8. MR. SHABU PORK COLLAR BUTT
Intense marhled cut from pork shoulder

9.MR. SHABU LAMB SHOULDER

L Traditional meat cut for shabu-shobu

NON-ALCOHOLIC DRINKS

COCA-COLA PRODUCTS 3™
Coke, Diet Coke, Sprite, Dr. Peppes, Mela Yalla, Fante Oronge,

Minute Maid L fe, Gold Peak Unsweetened Teo, ond

Gold Peok Sweet Block Ten

TEA (|mpor1ed Osulloc) 500
Jeju Green Tea, Troprcal Block Teo, feu Cenola Flower & Honey Toa
BOTTLED WATER 3
Agquo Penno

SPARKLING WATER C
San Peflegrian

ALCOHOLIC DRINKS

MR SHABU SPECIALTY DRINKS 490

Yakulf Soju Coclded, Somac (Soju + Besr), Lyches Soju

IMPORTED BEER rid
Sapposo, Asohi, Tuing Tao, Stelle Arton

LOCAL BEER 60
Squatfers Hop Rising Douhle IPA, Wesatch Ghost Rider White P4,
Epic Brewing Company Big Bod Baptista imperial Stout

OTHER BEER 00
Angry Orchard Haed Cidor, Now Belgium Fat Tire

soju 120
Frosh, Gropefrwt, Plum, Grope

SAKE

Ozoki & fhezo Peach Jolly Soke aoe
Gekkeikon 1090
Momokown Sieer 1290
Tazai Snow Maiden Junmai Nigon 1299

=
MR. SHABU

THE GATEWAY

159 SRIO GRANDE ST
SALTLAKECITY UT 84101

MRSHABU GATEWAY
fl MRSHABU GATEWAY
4t MRSHABU

— HOWTO SHABU

STEP I: Select your broth
STEP 2: Order meat through your server

STEP 3: Check out the salad bar to create your

own shab ingredi and

STEP 4: When the broth is boiling, cook the firmer
vegetables first. Then add meat and/or seafood
and the rest of your vegetables.

STEP5: Dip the cooked meat, seafood and
vegetables in sauces to enjoy

STEP 6: Add noodles to the broth according to
your preference

* Becouse our meat is thinly sliced, 20 seconds or more
is the advised cooking time.

LUNCH ALL YOU CAN EAT "3

VEGETARIAN 1897
CHILDREN 5-10 YEARS OLD 117
4 & UNDER FREE

DINNERALL YOU CAN EAT |29

VEGETARIAN 2497
CHILDREN 5-10 YEARS OLD ns
4 & UNDER FREE

* 18% gratuity will be added for parties of 5 or more.
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APPETIZERS —

CORN CHEESE TONKATSU
ROSEMARY FRIES GYOZA
CREAM CHEESE WONTONS EDAMAME
CUCUMBER/SEAWEED SALAD

KOREAN FRIED CHICKEN

—— SALAD BAR
SEAFOOD & MEAT i

SHRIMP FISHBALL
OCTOPUS DUMPLING
CLAM & MORE
VEGETABLE
NAPA CABBAGE CORN
CARROTS POTATO
BOK CHOY & MORE
TOFU

[
NOODLE @&
RICE NOODLE EGG NOODLE
UDON GLASS NOODLE
RAMEN & MORE

* Rice is available upon request
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