
Assorted Platter

Shrimp Pate, Spam, Quail Eggs,
Imitation Crab Stick, Napa Cabbage, 
Broccoli, Enoki, Corn, Tofu, Shiitake

 Vegetarian Platter with Udon

Baby Bok Choy, Napa Cabbage,
Radicchio, Enoki Mushrooms, Shiitake
Mushroom, Japanese Pumpkin, Carrot,

Broccoli, and Udon.

Deluxe Veggie Platter 

Baby Bok Choy, Lettuce, Napa
Cabbage, Kale, Broccoli, Japanese

Pumpkin, Enoki Mushrooms

FARM FRESH PLATTERS

Black's Station Cabernet Sauvignon, Dunnigan Hills 2022  (ABV 13.9%)   

DESSERT
Unlimited Vanilla Ice Cream

STARCH
Unlimited Noodles & Rice

WINE BY GLASS

Restaurant Week at The Dolar Shop
Jan 21th-Feb 9th Everyday 5pm-9pm   Choose one dish from each category

Market Table includes over 30 items to choose from
(cold dishes, appetizers, ice jelly, fruit, and more) 

BROTH
Chef's Creamy Pork Broth

Tomato Broth
Spicy Broth

Tomato Veggie Broth
Any combination of Two

APPETIZERS

Osmanthus Honey Cherry Tomatoes
Sweet and aromatic

Cucumber Salad
Crisp and refreshing

$13 additional

MAIN COURSES
Flat Iron Beef

Lean and healthy  
Beef Short Plate

Full-bodied and flavorful 
Premium Chuck Flap

Rich and succulent 
Chuck Eye Rolls 
Juicy and robust 

Wagyu Short Plate 
Luxuriously rich and buttery 

Rib-eye(USDA Prime) 
The most favorite classic 

Beef Boneless Short Rib 
Tender and rich

Skinless Premium Chicken Thigh
Juicy and flavourful

Lamb Flap
Delicately tenderness 

Pork Shoulder 
Rich and fatty
Veggie Set

A variety of fresh, local vegetables 

$60 per person / DINNER



DESSERT
Unlimited Vanilla Ice Cream

STARCH
Unlimited Noodles & Rice

Restaurant Week at The Dolar Shop
Jan 21th-Feb 9th  Everyday 12pm-5pm   Choose one dish from each category

Market Table includes over 30 items to choose from
(cold dishes, appetizers, ice jelly, fruit, and more) 

MAIN COURSES
Flat Iron Beef

Lean and healthy  
Beef Short Plate

Full-bodied and flavorful 
Premium Chuck Flap

Rich and succulent 
Chuck Eye Rolls 
Juicy and robust 

Wagyu Short Plate 
Luxuriously rich and buttery 

Rib-eye(USDA Prime) 
The most favorite classic 

Beef Boneless Short Rib 
Tender and rich

Skinless Premium Chicken Thigh
Juicy and flavourful

Lamb Flap
Delicately tenderness 

Pork Shoulder 
Rich and fatty
Veggie Set

A variety of fresh, local vegetables 

Assorted Platter

Shrimp Pate, Spam, Quail Eggs,
Imitation Crab Stick, Napa Cabbage, 
Broccoli, Enoki, Corn, Tofu, Shiitake

 Vegetarian Platter with Udon

Baby Bok Choy, Napa Cabbage,
Radicchio, Enoki Mushrooms, Shiitake
Mushroom, Japanese Pumpkin, Carrot,

Broccoli, and Udon.

Deluxe Veggie Platter 

Baby Bok Choy, Lettuce, Napa
Cabbage, Kale, Broccoli, Japanese

Pumpkin, Enoki Mushrooms

FARM FRESH PLATTERS

BROTH
Chef's Creamy Pork Broth

Tomato Broth
Spicy Broth

Tomato Veggie Broth
Any combination of Two

APPETIZERS

Osmanthus Honey Cherry Tomatoes
Sweet and aromatic

Cucumber Salad
Crisp and refreshing

Black's Station Cabernet Sauvignon, Dunnigan Hills 2022  (ABV 13.9%)   

WINE BY GLASS

$13 additional

$45 per person / LUNCH


