Yakiniku - Seafood
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RENGAYA

LUNCH MENU

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

e Due to health regulations requiring the use of a disposable mesh for BBQs, an extra charge of $2 per mesh applies.
e Please feel free to let us know if you have any allergies.

e All prices are GST inclusive.
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01. Premium Wagyu 04. Chinese Cabbage
Beef Sashimi Kimchee -+ 49
Very tender wagyu beef sashimi.
) KIRDF LF PNOTF)
© 6pices 18.9 05. Radish Kimchee 4.9
© 10pices 33.9
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02. Wagyu "Yukke" IMCNEE v :
(Beef Tartar) 13.9 FLFOBOSE
Wagyu beef tartar served with 07. Assorted Kimchee 9.9
finely chopped shallots,
sesclmelkoﬂ, garlic & FJL
top.
FegyeRenEr 08.Namury - 8.9
5 kinds of Korean flavored Vegetables.
B B LR
03. Gyoza PNSTRE
Grilled dumpling. 09. AgedGShl TOFU 6.9
6 pices 8.9 2%
10. Edomame -+ 6.9

SvORTY-5358
11. Mixed
Green Salad -+ - - 10.9

Dried fomato, capper, parmesan cheese,
sliced onion & mixed vegetables,
served with original french dressing.
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HE RRISRIEE

01. Premium Sashimi Selection --------

Salmon, Tuna, Kingfish, Oyster, Today's white fish,
Scampi, Squid, Scallop & Salmon roe.

RRISEVEE

02. Special Sashimi Selection ----------- 34.9
Salmon, Tuna, Kingfish, Today's white fish & Squid.

IR BRIBEOEE

03. Entree Fish Sashimi ===+ - ooooev 15.9

Salmon, Tuna, Kingfish & Oyster.

EHE

04. Natural Oysters 1/2doz 19.9

Fresh and tasty oysters topped with 1doz 34.9

ponzu-vinegar sauce & grated radish.

T-EVRS

05. Salmon Sashimi ® 7pices 12.9
© 12 pices 20.9

F<2RS

06. Tuna Sashimi ® 7pices 17.9
© 12 pices 28.9

FEERS

07. Kingfish Sashimi ® 7pices 12.9

© 12 pices 20.9
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Sushi Selections =

NAD'R FIDEDEE
01. Rengaya's Sushi Plate
Salmon, Tuna, Kingfish & Prawns.
entree 12.9
main 19.9

/XA Y= YFO- b
04. Spicy Tuna Roll

Fresh tuna , Avocado, Mayonnaise,
Chili powder & Flying fish roe.

12.9

Y-V &TPARAHORO-I
05. Salmon & Avocado Roll

g FO0RNSE Salmon, Avocado & Flying fish roe.
02. Deluxe Sushi Plate 129
Salmon, Tuna, Kingfish, Prawn, ’
Eel, Scallop & Eggs.
23.9
BOREFF2O0-)
06. Teriyaki Chicken Roll
Teriyaki chicken, Avocado,
Wasabi mayonnaise, Lettuce &
Sesame seed.
12.9
A -0-)b
. ST 0—
03. Spider Roll -+ I

07. Vegetarian Roll

5 kinds of Korean flavored vegetables
(spinach, bean sprouts, vinaigrette
radish, cucumber & shitake
mushroom) & Sesame seed.

Deep fried soft shell crab,
cucumber, aioli sauce,
chili sauce & sesame seed.

11.9

~ Udon & Soba
o, N

—

1055 BEEEL
01. "Unagi-Mabushi" 19.9

Chopped eel with Japanese
epper (san-sho), salmon roe,

IEney chopped shallots, egg &

red rick|eo| gin?er decorated

nicely on top of rice.

Teriyaki sauce is poured in,

to complete this superb dish.

X5 SEh
04. Tempura Udon

nhEE 55 LEa
02. "Chirashi-Sushi" 19.9

Chopped fish sashimi & prawns,
salmon roe, egg & dried
seaweed decorated

on top of vinegered rice.

X2BEE e
06. Ten-ZaruSoba *

219

Pt

03.Ten-Don 19.9

Assorted tempura
on top of rice.




Premium Lunch Box

NAN'R BBQZOEHRY
Rengaya Premium BBQ Box 35.9
BBQ Wagyu Beef : 2 kinds of Wagyu beef

BBQ Seafood : Oyster & King prawn
Salmon sashimi, Kingfish sashimi,

NAD'R ZDEMEERS

Rengaya Premium Chef's Box 39.9
Cold soba noodles, Today’s special dish, Salmon sashimi, Kingfish sashimi, Teriyaki king fish,
Rice & Miso soup. Wagyu beef steak, Assorted tempura,

Cold soba noodles, Today's special dish,
Rice & Miso soup.

NADR BREHS
Rengaya Premium Kaiseki Box  49.9
Assorted fish sashimi, Teriyaki king fish,

Wagyu beef "tataki" salad, Wagyu beef steak,

Assorted tempura, Cold soba noodles, Agedashi tofu, Today’s special dish,
Rice & Miso soup, Ice cream.
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BEHRY
Business Lunch Box 264.9

*Select one choice from Main Dish section.
AL VT4 10D S ERER—RESBULES L,
Salmon sashimi, Kingfish sashimi,

Cold soba noodles, Today’s special dish,
Rice & Miso soup.

for Vegetarian

RIHUTF
Vegetarian Box 23.9

2 kinds of "Today's vegetarian dish",
Cold soba noodles, Tofu steak,
Rice & Miso Soup.

IRISH

Rlce 2.5 Miso Soup 2.5

A La Carte

BREt—€>

o1. Teriyaki Salmon -+ 16.9
BT

02. Grilled Salmon -+ 16.9
BEEF

03. Teriyaki Chicken ------ - 15.9
BB

04. Deep Fried
Chicken "Kara-age" ---- 15.9

TN
05. Sukiyaki Style

Wogyu BeeF ........... ]5.9
XD
06. Assorted Tempura -+ 16.9

Prawns, Mixed vegetable Kaki-age,
Fish & Seasonal vegetables tempura .

NADREE FIE/N\>2/N—T F4100%)
07. Pan-fried
Wagyu Beef Tartar -+ 15.9

Wagyu Beef 100%. Served with
Japanese radish sauce or feriyaki sauce.

PRSENSE
08. Fish Sashimi -+ 15.9

Salmon, Tuna, Kingfish & Oyster.
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*Choose any 3 different dishes from our selection. This buffet meal includes salad, rice & miso soup.
*BIrEMIREBBEOKEEN, FLALRRIRESEEN, 550Ny 7 CEH54. IR KEASFOTOET,

0 507

OX Tongue Wagyu Beef Rump

FFr kA

Chicken

BE M8

Prawn Scallop

I3_choicesﬁY0k-i‘nikL3 t&Bd) S

-— "'"._Ii._‘_ b
per person 2 6 9
L]

Fhe PESHIE

Wagyu Beef Rib Wagyu Rib Finger

BNz BO—X
Premium Pork Rib Premium Pork Loin

AADBEDKRAIGEE EHOBREY AL
Today's Vegetables
Fish in Aluminum cup

Rengaya's Wagyu Beef Selection
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MEv b—TUT > I ME0—X

Premium Premium
Wagyu Chateaubriand Wagyu Loin

(2009 81.8 (1009 41.8 (2009) 79.8 (1009 40.8

MEIRT MEHA/ 2
Wagyu Wagyu
Oyster Blade Flap Meat
(1209 29.9 (1209 29.9

I MEHAILE R MF=ANIE

Premium Premium
Wagyu Short Rib Wagyu Chuck Rib
(1209) 39.9 (1209) 39.9

AR S ARBFEOBR
Premium Milk Fed Rack of Lamb
OX-Tongue (thick cut)

(1009) 33.9 29.9
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