LUNCH

LUNCH TRADING HOURS

12:00pMm ~ 2:00PMm

Pusric Horipay LuncaH CLOSED



*EACH DISH IS SERVED ON A BIG PLATE TO SHARE.

LUNCH FUNCTION MENU

PER PERSON

75

MIN. ORDER 2 P

ZR¥D
Edamame
w/ natural salt

NAME IvIAY K
Mix Green Salad

Rengaya’s original fresh mix green salad

AHD2 fisHE KAt
Assorted Sashimi
today’s assorted sashimi (2 kinds)

BIRIETH

Miso Soup

M7+ 40 —2 2 BSRA
M7+ Wagyu Loin

w/ seasonal vegetables

M7+ FlALE BB SR 2
M7+ Wagyu Rib

w/ seasonal vegetables

Chicken

w/ seasonal vegetables

& Fe TR

“Koshihikari” Japanese Rice

WAGYU+ BANQUET

perfect for your special event or meeting.

PER PERSON

95

MIN. ORDER 2 P

Va2 2%

Truffle Edamame in a Bag

w/ premium black truffle oil &
truffle salt in a paper bag

B 5 G
Salad

salmon & avocado salad
spinach salad or mixed green salad

RHO 3SR G BET
Assorted Sashimi
today’s assorted sashimi (3 kinds)

BRI H

Miso Soup

M7+ flf-0—2 HE2EFSERZ
M7+ Wagyu Loin

w/ seasonal vegetables

M7+ FIEALE BE2ESERA
M7+ Wagyu Rib

w/ seasonal vegetables

A
Chicken

w/ seasonal vegetables

U6 HifEED s —Y v 288 —
U6 King Prawn

w/ garlic butter

Y—FY & FRAF O—LFHH

Salmon & Avocado Roll Sushi

one of the best represents authentic japanese rice

Vrd—k Flfed Yvy—~wl Vrd—k el vy—~vlk
Gelato or Sorbet Gelato or Sorbet

matcha, kurogoma, vanilla gelato or yuzu sorbet matcha, kurogoma, vanilla gelato or yuzu sorbet

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



M9+ WAGYU SPECIAL

perfect for your special event or meeting.

PER PERSON

125

MIN.ORDER 2 P

FVaZ 21 FD

Truffle Edamame in a Bag

w/ premium black truffle oil &
truffle salt in a paper bag

BlFaY 58—
Salad

salmon & avocado salad
spinach salad or mixed green salad

AHOSFESHG At
Assorted Sashimi
today’s assorted sashimi (3 kinds)

BRI

Miso Soup

M9+ FIEFO—2 B2 B2
M9+ Wagyu Loin

w/ seasonal vegetables

MO+ Fll: AL BE2EFREIRZ
M9+ Wagyu Rib

w/ seasonal vegetables

B
Chicken

w/ seasonal vegetables

U6 HFEZDH—) v IR~
U6 King Prawn

w/ garlic butter

y—FY & FRAE O—LFH

Salmon & Avocado Roll Sushi

Tro—k I Yr—_vwhk

Gelato or Sorbet

*EACH DISH IS SERVED ON A BIG PLATE TO SHARE.

A5 KAGOSHIMA WAGYU PREMIUM

perfect for your special event or meeting.

PER PERSON

155

MIN. ORDER 2 P

FVAZ 21 FD

Truffle Edamame in a Bag

w/ premium black truffle oil &
truffle salt in a paper bag

Blfary 52—k
Salad

salmon & avocado salad
spinach salad or mixed green salad

ARHO3FBHILY Hot
Assorted Sashimi
today’s assorted sashimi (3 kinds)

BIRIG

Miso Soup

A5 BRERIAEO —2 HERESRA
A5 Kagoshima Wagyu Loin

w/ seasonal vegetables

A5 BERERVEALE B EERL
A5 Kagoshima Wagyu Rib

w/ seasonal vegetables

A
Chicken

w/ seasonal vegetables

U6 BfEEDH—Y v 28R~
U6 King Prawn

w/ garlic butter

Y-t & FPARAF O—LFEH

Salmon & Avocado Roll Sushi

AHDOF Y=+

Today’s Dessert

matcha, kurogoma, vanilla gelato or yuzu sorbet

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Sasbimi Dlate

D)
Sashimi Premium

tuna, TAS salmon, king fish,
dashi-ponzu- oysters, slow
cooked abalone, extra large
size scampis & chef’s

suggestion today’s sashimi.

FOR5-6 169

EXTRANO.1 SCAMPI 24

LAY
Sashimi Classics

tuna, TAS salmon, king fish, dashi
ponzu oysters & chef’s suggestion
today’s sashimi.

Saslimi Banr

TORO (BELLY) SASHIMI SELECTION

FOR 3-4

88

(limited

y—tvio HEH
TAS Salmon Belly Sashimi

dEso filg

Kingfish Belly Sashimi

SASHIMI SELECTION

7PCS

7PCS

23

27

<za iy
Tuna Sashimi
Y-y & <20 filE

TAS Salmon & Tuna Sashimi

Y-y HEH
TAS Salmon Sashimi

CE3W 1

Kingfish Sashimi

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDA

7PCS

7PCS

7PCS

7PCS

27

23

19

22

NABR FILED
Rengaya Entree Sashimi FoR2 38
tuna, salmon, king fish, today’s white fish.

FOE fil
Abalone Sashimi 32

slow cooked very tender abalone w/ wasabi

2k pvE— HilH
No.1 Scampi Sashimi 2prcs 49

extra large size

A5 K=
Ikura Bowl
salmon roe & cucumber

606 36

PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



LIMITED

RAS =P {HOITAR—H 5

TAS Live Lobster Sashimi 700-7506
*pre-order available

_ : waters from the
Caspian Seal The susta "able an atural feattlres
of the pure dasplan < A Wate @ the native

n 'excellent

RYP A URY PRIV —F

Darya Caviar Imperial Beluga

w /[ cre’me fraiche, pancakes

Darya Imperial Beluga sturgeon is
imported from Iran, farmed in the fresh
waters of the Caspian sea. Beluga caviar is
the finest of all caviars. Paired with the
finest sparkling wines or chilled vodka.

306 298

RYV7 EUI—H

Darya Caviar Sevruga

w [ cre’me fraiche, pancakes

Darya Sevruga caviar is imported from Iran,
farmed in the fresh waters of the Caspian
sea. Sevruga caviar has an intense and rich
flavour. Pairs beautifully with a dry white
wine such as Chablis.

306 218

Ehx&LEY
Natural Oyster

freshly served oyster
w/ fresh lemon.

ek & A
Dashi Ponzu Oyster

freshly served oyster
w/ homemade dashi ponzu.

HHF &Y
Yuzu Pepper Oyster

freshly served oyster

w/ special yuzu citrus pepper dressing.

MIN. ORDER 2PCS

1Pc 6
ipc 6
ipc 6
fhA & A rE 7
Fresh Oyster &

Premium Caviar

OSCIEIRA black river
caviar, cre’'me fraiche,
dashi ponzu, gold
flakes

ipc 33

A% &<
Fresh Oyster &
Ikura

salmon roe, cre’'me
fraiche, yuzu juice

A% & A

Fresh Oyster &
Wagyu
momiji-oroshi
(granted radish & red
chili), dashi soy sauce
jelly, dashi ponzu

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Cﬂaf%ccio

FE DALY F 3
Seasonal Fish Carpaccio

daily catch *white fish sashimi w/ yuzu citrus dressing.
*please ask our friendly staff.

i fIEA S F 2
M9+ Wagyu “Carpaccio”

thinly sliced M9+ wagyu served w/ soy french dressing.

Scallop &

35

39

“\_Karasumi Carpaccio

M9+ Wagyu “Yukke” ~

O1umbnms

YRR R
Truffle Edlamame in a Bag

edamame w/ premium black truffle oil &
truffle saltin a paper baqg.

G
Traditional Edamame
w/ japanese hakata salt.

iR 5
Pork Gyoza 6PCS
pan fried pork dumpling.

5f s
Namuru
sesame oil seasoned vegetables.

PLEASE NOTE THAT A SURCHARGE OF 1

13

15

Seasonal Fish Carpaccio

HRERTENTAIDHI\ Y F 3

Scallop & Karasumi Carpaccio 35

fresh scallop, dried mullet roe (karasumi),
finger lime w/ ponzu vinegar & yuzu pepper.

Bt Ak
M9+ Wagyu “Yukke” 35

M9+ wagyu tartar served w/ finely chopped shallot,
sesame oil, garlic & egg yolk on top.

FERMENTED
SPICY VEGETABLES

Trsditional Kimeli

SES N &
Chinese Cabbage Kimchi 7
PN TSN
Radish Kimchi 7

DY —nF Ak nF

Cream Cheese & Walnuts Kimchi 8
SHAAFHA
3 Kinds of Assorted Kimchi 13

chinese cabbage, radish, cream cheese & walnuts kimchi.

APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Sﬂéﬂd

A=DY R Premium Crab Lover
Premium Crab Lover Salad 28

a lot of premium spanner crab, avocado, tobiko, sliced onion,
mixed leaf served w/ wasabi mayo & french dressing.

EShAREZP—EVRDY S X
Spinach & Almond 15

fresh spinach, tuna flake, sliced onion & almond
served w/ soy sauce dressing.

Wy 5 A
Seaweed Salad 14

mix seaweed, dried bonito flake & mixed leaf
served w/ creamy sesame & french dressing.

Seaweed Salad

IwI2ATY) =Y SR
Mixed Green Salad 14

dried tomato, caper, parmesan cheese, sliced onion &
mixed leaf served w/ french dressing.

SUE YA P
Chili Mushroom Salad 15

chili marinated mushrooms & mixed leaf
served w/ french dressing.

Mixed Green _.f;

Y—TvEFPRAFOY X
Salmon Avocado 17

chopped salmon, tobiko, fresh avocado, sliced onion &
mixed leaf served w/ wasabi mayo & soy french dressing.

WEDHI FNY 5K
Prawn Cocktail 17

boiled prawns, fresh avocado, tobiko, sliced onion, tomato &
mixed leaf served w/ wasabi mayo & french dressing.

I & ARBIRIE T (v T
Wrap -Up Lettuce Leaves

sunny lettuce, carrot, garlic & green chili served w/
homemade miso dip.

Wrap-Up Lettuce Leaves

PLEASE NOTE TH A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.




26448474'4 Sﬁeciaé Susdi

RENGAYA’S CAREFULLY SELECTED SUSHI VINEGAR - Akazu Vinegar

One element that greatly affects the taste of sushi rice is the type of vinegar used to season it. Akazu vinegar is
made using sake lees which is the yeast slurry left over from sake production. It brings a deep, flavorful, refreshing

taste full of umami to sushi rice.

PREMIUM GUNKAN SELECTION

v
Premium Uni
Gunkan Sushi

sea urchin w/ soy
jelly, gold flakes

MIN. ORDER 2PCS
ipc 25

o T
Premium Crab
Gunkan Sushi

spanner crab
meat, ikura, gold
flakes, soy jelly

MIN. ORDER 2PCS
ipc 15

PERT T
Premium
Crab & Uni
Gunkan Sushi

spanner crab
meat, sea urchin,
gold flakes,

soy jelly

MIN. ORDER 2PCS
1pcs 22

TrE7 & Sl HffiicEn
Premium
Caviar & Uni
Gunkan Sushi

Siberian black river
caviar & sea urchin.

1pc 50

TrEr Hifficzn
Premium
Caviar Gunkan
Sushi

Siberian
black river caviar.

1pc 55

Wb 2470 5% c®ED
Foie Gras
Gunkan Sushi

grilled
french duck liver

1pc 25

Kb Iy =2 @0
Wagyu &

Uni Nigiri
M9+ wagyu,
fresh sea urchin &
caviar.

[RAW] or [ ABURI |

(LIGHTLY SEARED)

MIN. ORDER 2PCS

1pc 25

PLEASE NOTE THAT A SURCHARGE OF 1

APPLIES ON SUNDA

KL RIEledn
Wagyu Nigiri
M9+ wagyu,
wasabi.

[RaW ] o [ABURI]

(LIGHTLY SEARED)

MIN. ORDER 2PCS

1ec 17

S AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



( 3FE FrE 7 & B LRI
Premlum Black Caviar”
Wagyu Gunkan Sushi Plate

ikura & caviar, uni & caviar,
foie gras & caviar

B \‘:‘n.n-"‘?!:

-u‘.n-_ "ﬁ‘w""- b

NABR 74725 & LRIEHEMR NAHR 3T K LRI

Foie Gras & Wagyu Gunkan Sushi e 29 Wagyu Gunkan Sushi Plate 73
grilled french duck liver, ikura & wagyu, uni & wagyu, foie gras & wagyu

gold flakes

NABE 51z & B LA NABE Wb & B LA FHAE
Uni & Wagyu Gunkan Sushi e 29 Ikura & Wagyu Gunkan Sushi ipc 20
sea urchin, dashi soy salmon roe, gold flakes

sauce jelly, gold flakes

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Ru»gayaﬁ Suadi

NABRD “FealliE” Db
vV (BER) OUROIRDFEE DI SREEEES Hs, KYVREETY, Kl %iEs & 2ORIEY O, 5EShET,
PR TEIRICEAR RS DD LRI, ¥+ VIERWEEBHELG2ET,

g, e MIN. ORDER 2PCS
125 . 7

Salmon Roe ikura ipc 8.5

wE =70

Tuna [ RAW/ABURI(SEARED) | 1PC 6

RARZT Y—FV

TAS Salmon [ RAW/ABURI(SEARED) | 1PC 5
vF¥ 2% rvE— (&
Eel unaci 1PC 7 No.3 Scampi Nigiri [RAw/ABURIwicHTLYseareD) | ypc 13

Susli Rell

Y—tv &7 RHE O—L HAF =4+ o=
Salmon & Avocado Roll 18 Dynamite Roll 18
salmon, avocado, tobiko & mayo. spicy raw tuna, cucumber & mayo.

Wﬂgyu Sl Rell

hADE K ERELD -0
Rengaya Signature Wagyu Aburi Sushi Roll 39

lightly seared M9+ wagyu slice on the top of slow cooked
M9+ wagyu uramaki sushi roll.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



214«5474 Vilinidn,

Our focus is on carefully selected Wagyu (MB7+~MB9+) that is Halal certified. Our wagyu
arrive daily, and are kept fresh in chilled storage and served to you.
Enjoy the best wagyu together with sides dishes.

Ay

FOREQUARTER
SHIN SHANK

A X

CHUCK ROLL |SPENCER ROLL

CHUCK RIB
=D

OYSTER BLADE

HINDQUARTER
SHIN SHANK

22

OUTSIDE SKIRT 135

NT 3

BRISKET NAVEL END

VivAYS
RIB FINGER
s

Hew 1o coeol
dnd eat Yalinibn,

Yakiniku (authentic Japanese
BBQ) is a cooking stylein
which fresh, seasoned
ingredients such as meat,
seafood and vegetables are
placed on a mesh and grilled
over adirect 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.

[SAILP

Premium

Wagyu OX-Tongue
wagyu ox-tongue, juicy and
tender. served w/ natural salt
& citrus pepper.

1006 48

17 DT
Special
OX-Tongue

ox-tongue in thin hand
cut. served w/ natural

salt & black pepper.

1006 35

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.




WHAT IS KAGOSHIMA BEEF ?

Kagoshima Black cattle are blessed with the sun and natural surroundings of a warm tropical island.
The principal characteristics of the meat are its tenderness and full-bodied flavour, together with
well-balanced fat marbling throughout the muscle fibres.

Only cattle of Grade 4 (A4, B4) or higher are stamped with the “Kagoshima Beef”

Rengaya uses only A5 Grade “Kagoshima Beef”

i* RADISH & PONZU SAUCE
WASABI & YUZU PEPPER "

A5 WAGYU LOIN .

PLATE
A5 BEIREMG FLIFaslL—- FOR 3 -4

A5 Kagoshima Wagyu Premium Plate s00c 338

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



w S A5 WAGYURIB

A5 BEIREMNYE 2y TL—)

A5 Kagoshima Wagyu Special Plate

BBQ SAUCE or SALT & PEPPER or SPECIAL SOY SAUCE & WASABI
Ab BERER y—odvar—%
A5 Kagoshima Wagyu Sirloin Steak 2006 159

be overwhelmed by the steak as well as great taste.

BBQ SAUCE or SALT & PEPPER or SPECIAL SOY SAUCE & WASABI
A5 BEIRERA mve  (FAEAL
A5 Kagoshima Wagyu Rib (limited 1206 78

well-marbled high (A5) quality tender prime cut rib.
it’s very popularin Japan

BBQ SAUCE or SALT & PEPPER or SPECIAL SOY SAUCE & WASABI

Ab EREME Y eb=T VY7
A5 Kagoshima Wagyu Chateaubriand

one of the fanciest parts of meat. the prime tender fillet,

best for those watching their waistlines. we serve the
tenderest part for the chateaubriand.

2006 159

A5 Kagoshima Wagyu
Sirloin Steak

A5 Kagoshima Wagyu Rib

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



MASTF/g

BBQ SAUCE or SALT & PEPPER |

R L veb—TV 7Y
M9+

Wagyu Chateaubriand 2006 96

the prime tender fillet, best for those watching their
waistlines. we serve the tenderest part for the chateaubriand.

1006 48

= Master Kale Wawa

R ERIE oAy
M9+

Wagyu Loin 2006 96 1006 48

be overwhelmed by the steak as well as the great taste and
tenderness.

MARBLE SCORE 9+

BBQ SAUCE or SALT & PEPPER

R LRI 32
M9+

Wagyu Oyster Blade

very rare meat that can be taken only from the
well - grown arm.

1206 48

BBQ SAUCE or SALT & PEPPER

R4 =fanve
M9+

Wagyu Chuck Rib
well-marbled high quality tender rib. popular dish.

1206 48

|BBQ SAUCE or SALT & PEPPER |

R LA ALe
M11+

Wagyu Short Rib 1206 58

prime cut of rib, fully marbled. rarity of this cut makes it
very popular.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



KOBE Master Kele Waﬂa MARBLE SCORE 7-8

-

; - T .~
a: : N, - ¥ f* A
SR 550 SAUCE or SALT & PEPPER [ S
A Eoq M Ay
M7 ~ M8 M7 ~ M8
Wagyu Tenderloin 2006 78  Wagyu Rib 1206 38
the prime tender fillet, best for those watching their waistlines. tasty meat of beef rib with moderate amount of marbled.

e e,

BBQ SAUCE or SALT & PEPPER

A A5 4 s

M7 ~ M8 M7 ~ M8

Wagyu Outside Skirt 1206 38  Wagyu Rib Finger 1506 38
the thick part of the diaphragm muscle. tender meat. stringy part between ribs, a little chewy but taste beautiful.

popular among BBQ lovers.

" -

BBQ SAUCE or SALT & PEPPER

BBQ SAUCE or SALT & PEPPER

A kxay I EArA)3

M7 ~ M8 M7~ M8

Wagyu Oyster Blade 1206 38  Wagyu Flap Meat 1206 38
very rare meat that can be taken only from the well - grown prime cut of rib with low level of marbling. It is low in fat,
arm. although the fiber in the centre of the meat is thick and however, is very tender. recommended for those who care for
big, this popular is very tender and juicy. the cholesterol.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Paaaay

BBQ SAUCE or SALT & PEPPER o BBQ SAUCE or SALT & PEPPER

ALY B 1506 17
Pork Rib 1006 18 Chicken
best part of sliced pork belly. very juicy, rich and tender. thigh fillet w/ skin.

Asian Faveurile

bz R EY
Special Beef Tripe 17 Special Beef Intestine 17
1 st stomach of beef. marinated w/ miso bbg sauce or spicy miso bbg sauce.

marinated w/ miso bbg sauce or spicy miso bbg sauce.

Saunce & Sy«&ce

Kifs5 1 HERBFYAA N

Radish & Ponzu Sauce 4 Homemade Ghost Chili Oil 3
\E AR LTk

Ponzu Vinegar Sauce 4 Chopped Seasoned Shallot 4
RO JLyvaFy

Sesame Sauce 4 Chopped Fresh Chili 3

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Sea(joad

2F P E—
No.1 Scampi
extra large size
2prcs 49
T ] i

| GARLIC& BUTTER 3 U6 King

WHoTaR— Prawn

TAS Lobster wHoLE 168 extra

w/ yuzu mayo dipping sauce HALF 88 large size
2pcs 28

| o |

o
-
w ) &7 Hk
Hokkaido
Scallops
J spcs 18

NAE-7DE

Baby Abalone 2pcs 59

slow cooked

FO«:K—Y&&; VEGETABLES, SESAME OIL&BUTTERIN AFOIL CUP Vegezﬂgée/l

D—UNR—fE FYEOaY
“Foil-Yaki” Corn Butter 8 Corn on the cob 7
sweet corn w/ butterin afoil cup. ASN—=x
Chili Jalapeno 10
—v=okE Ty val—A
“Foil-Yaki” Garlic 8 Cup Mushroom 7
delicious and without a strong garlic odour. Ty
served w/ butter or sesame oil. King Oyster Mushroom 12
T aNR—pED ARy
“Foil-Yaki” Mix Mushrooms 9 Shitake Mushroom 8
mixed mushroom & garlic butterin a cup. s
Okura 10
FANRT
Asparagus 12
e EFERE 0
Assorted Vegetables 19

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Rw\gaya'fz 3 Claices

BEA By 3 ity -
3 Choices Yakiniku &sa) 49.8

Your choice of YAKINIKU
w/

salad,

miso soup,

free refill “Koshihikari” rice.

WENT 5w o2 Bifar 3Fity -

3 Choices Yakiniku eo) Deluxe 62.8
Your choice of YAKINIKU

w/

2 kinds of sashimi,

sushi roll,

salad,

miso soup

Faif Yadi

VEGETABLES, SESAME OIL&BUTTERIN A FOIL CUP

O—RR— i
“Foil-Yaki” Corn Butter

sweet corn
w/ butterin a foil cup.

vl

“Foil-Yaki” Garlic

delicious and without a strong garlic odour.
served w/ butter or sesame oil.

X)) aRR—KFE2
“Foil-Yaki” Mix Mushrooms 9

mixed mushroom & garlic butterin a cup.

-~ Choose any 3 different dishes
Beef & Meat (BBQ)

rRry

Special OX-Tongue
salt & pepper

EAve

Wagyu Rib

marinated rengaya’s bbq sauce
g EALE

Wagyu Rib Finger
marinated rengaya’s bbq sauce
AL

Wagyu Flap Meat

marinated rengaya’s bbq sauce
NSV

Wagyu Outside Skirt
marinated rengaya’s bbq sauce

BAe

Pork Rib

marinated rengaya’s bbq sauce
P

Chicken Thigh

marinated rengaya’s bbq sauce

Seafood (BBQ)

JEEEE AT

Hokkaido Scallops 3PCS

marinated rengaya’s bbq sauce

HilEE

King Prawn 2pCs
salt

XN

Today’s Fish Wing 1PC

marinated rengaya’s bbq sauce

Vegetable (BBQ)

OO At

Mix Mushroom
shitake, king oyster, mushroom.

B fbt
Mix Veggie

onion, corn on cob, shitake, asparagus, mushroom.

Your Favourite Choice a2

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDA

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Presmivm Clirasbi & Mabusbi

5\ Fl
Premium Crab

Chirashi Classic FOR1-2 58 For4-5 116

spanner crab meat, salmon roe (ikura), gold flakes, omelet
(tamagoyaki), octopus, ginger (gari), cucumber, soy jelly
decorated on sushirice.

SRFEIL
Unagi Mabushi For1-2 32 For4-5 64

chopped eel, Japanese pepper (san-sho), tobiko, omelet,
edamame, dried seaweed, ginger (gari) decorated on rice. w/
unagi sauce.

HEfE S 5\ F]
Kaisen
Chirashi Classic ForR1-2 32 ForR4s 64

chopped fish sashimi, prawns, octopus, tobiko, omelet, edamame,
dried seaweed, ginger (gari), soy jelly decorated on sushirice.

Vege Bawl

LSS
Vege- Mabushi 15

marinated seasonable vegetables, edamame,
sesame seeds decorated on top of rice.

Crab Chirashi Classic

Kaisen Chirashi Classic

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



Side

s ¥ e
Wagyu Sukiyaki 20.8

thinly sliced wagyu, onion, carrot, konnyaku,
shallot cooked w/ sweet soy sauce.

WS
Kara-Age 7pcs  19.8
deep fried chicken w/ mayo.

02 7y
Teriyaki Chicken 19.8

chicken w/ rengaya’s teriyaki sauce.

HAK “zlaumn”

“Koshihikari” Rice 5
JSU/L‘H@H'

Miso Soup 4

Wagyu Sukiyaki

Neoedle Set

Foh StA /2
Kitsune Udon / Soba

udon or soba in broth topped w/ deep fried bean curd,
seaweed, crab stick & shallot.

3ok SKA/2E & HAo—L vy
Kitsune Udon / Soba & Sushi Roll Set

kitsune udon or soba w/
4 pcs salmon & avocado roll sushi.

g agEa Sea/2d

Wagyu Sukiyaki Udon / Soba

udon or soba in broth topped w/ sukiyaki beef & shallot.

T2 5eA/2d & HAo—L vk
Wagyu Sukiyaki Udon/Soba & Sushi Roll Set

wagyu sukiyaki udon or soba w/
4 pcs salmon & avocado roll sushi.
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Kara-Age Udon / Soba

udon or sobain broth topped w/
deep fried chicken & shallot.

S SEA /) 2d & HElo—L vk
Kara-Age Udon / Soba & Sushi Roll Set

kara-age udon or soba w/
4 pcs salmon & avocado roll sushi.

32 Halo— ty k-
Zaru Soba & Sushi Roll Set

cold sobaw/ 4 pcs salmon & avocado roll sushi.
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PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.
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Rengaya Wagyu Yakiniku Bento

wagyu rib, shallot, sesame seed, seasoned
vegetables, salad & premium Japanese rice.
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Rengaya OX-Tongue Yakiniku Bento

special ox-tongue (salt & pepper), shallot, sesame seed,
seasoned vegetables, salad & premium Japanese rice.
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Wagyu Sukiyaki Bento

thinly sliced wagyu, onion, carrot, konnyaku,
shallot cooked w/ sweet soy sauce, seasoned vegetables,
salad & “Koshihikari” rice.
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Kaisen Chirashi “OJYU” Bento

chopped fish sashimi, prawns, octopus, tobiko, omelet,
edamame, dried seaweed, ginger(gari), soy jelly
decorated on premium Japanese sushirice. seasoned
vegetables on side.
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Unagi Mabiushi “OJYU” Bento

chopped eel, Japanese pepper (san-sho), tobiko, omelet,
edamame, dried seaweed, ginger (gari), unagi sauce on
premium Japanese rice. seasoned vegetables on side.
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Rengaya Yakiniku Combo Bento 39

special ox-tongue (salt & pepper), wagyu rib, shallot, sesame
seed, seasoned vegetables, salad & premium Japanese rice.
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PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS.

*VISUAL ARE FOR ILLUSTRATION PURPOSES ONLY.



