Yakiniku - Seafood
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RENGAYA

The F-1 JAPANESE BLACK WAGYU

Rengaya has always searched for the best quality meat, which all discerning palates will
enjoy. The F-1 Black Wagyu can only be bred by combining the species of Japanese Black
Cow and Australian Angus Cow. The F-1 Black Wagyu is then grain-fed for over 400 days.
Japanese Black Cow is the most popular and well- known beef in Japan, as it is tastier, with
a juicier and more tender texture than any other kind of beef in Japan. Rengaya has reached
an agreement with the Australian supplier of this beef so that we may offer a guaranteed
and continued supply of this high-quality beef for your enjoyment.

Please enjoy the mouth watering and melting flavors of this premium beef from Rengaya.
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How to cook and eat Yakiniku.

Yakiniku (authentic Japanese BBQ) is a cooking style in which fresh, seasoned ingredients such as meat, seafood
and vegetables are placed on a mesh and grilled over a direct flame. Once the ingredients is cooked to your liking
remove from the grill and dip in the appropriate sauce then eat. Enjoy the taste of Rengaya's Yakiniku.

Dear Customer
=Due to health regulations requiring the use of a disposable mesh for BBQs, an extra charge of $2 per mesh applies.
«All prices are GST inclusive.






