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Man Tang Guo, originating from a love for brimming hot pots, flourishes within a house filled with happiness and
vibrant joy. In this place, the warmth of the happy home named Man Tang Guo is filled with moments of gathering,
heartfelt conversations, and the shared enjoyment of delicious dishes around the hot pot feast. We hope that Man Tang
Guo will be the top choice for those who cherish the rich culinary culture of Taiwan — a place for intimate gatherings,
delightful tastes, creating and preserving memorable moments for diners.
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Soup & side
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Shabu-shabu is inherent to Eastern culture, a
culinary delight that engages all the senses. Its
essence lies in the broth, the soul of shabu-shabu,
offering a variety of flavors—rich, light, spicy,
sweet. In winter, it provides comforting warmth,
dispelling the chill. In summer, a light broth ensures
a refreshing experience. Our broths are meticulously
crafted with a blend of spices and herbs, presenting a
balanced profile and exquisite texture. Paired with a
variety of shabu-shabu ingredients, it awakens a
delightful sensory experience, offering you an
ultimate gourmet feast.
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Spicy Scent hotpot
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With its captivating aroma that captivates all diners, made from
various spices and herbs, it brings a delightful balance of spiciness
and refined texture to the palate. The Spicy Scent hotpot is a rich,
multi-layered broth that awakens all the senses.
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Longevity hotpot
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Crafted from a variety of herbs and botanicals, paired with rich bone
marrow collagen, Longevity hotpot is not only a nutritionally rich

soup with tonic effects but also brings a layer of moderate, refined
spices, making it suitable for pairing with various hot pot dishes.
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Hydrangea tofu
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Duck blood and tofu
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Salted button mushroom Salted fresh seaweed
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Salted wood-ear mushrooms
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Moon Palace
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Beef is our premium ingredient, an indispensable part of our hot pot feast. Its unique
texture creates a rich, flavorful, juicy, and crisp sensation. Man Tang Guo offers a
diverse range of choices, including varieties, sources, and cuts, catering to the taste
preferences of every diner.
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Snowflake Beef
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Japan's top-grade Wagyu beef boasts a unique flavor and texture, distinguished by its absolute freshness,
local production, limited supply, and stringent quality standards, making it the most sought-after meat.

The highest grades for Wagyu are A4 and As - featuring perfect marbling, a smooth and delicate texture,
holding a dominant position in the world of beef. When combined with various seasonings in hot pot
broth, it highlights its distinctive flavor, creating a harmonious blend of aroma and taste, presenting
diners with an unforgettable culinary feast.




i & i _
W A5 R B By o é
q: A5 Wagyu boneless Tlo== Il o 4 -.\: LE

peiiy I}

fil @

AU ALLR TR LR - BR A

EI A4'Wagyu Tenderloin
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Japanese beef tenderloin
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Aussie marbled beef brisket U.S beef belly strips
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Premium US short ribs Finest US short ribs
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Pork Jowl
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Rolled pork shank
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Polish pork belly strips
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Pigeon
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