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Creating a path for the future by learning from the past.
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Introducing a new era of Japanese cuisine
that expands the unique yakiniku culture and traditions of Japan.

Satiate all five senses with meticulously selected ingredients and
the famous Japanese spirit of hospitality.

We’re building upon Rengaya’s rich history to create a new era of harmony.
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RENGAYA SINCE 1998

FOOD ALLERGY NOTICE:
IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



Rengaya “Diamond”

500 e

MIN.ORDER 2 P

APERITIF

BRI Ul
Aragoshi Flavoured Sake

choice of your favourite
yuzu, momo, umeshu, spicy ginger

APPETIZER

BIF#Y 5 Ak
Salad

choice of your favourite
salad from the menu

e 2FE
“Diamond” Fresh Oysters

oscieia black river caviar, dashi ponzu & cre’'me fraiche
ikura, yuzu juice & cre’me fraiche

i L3 FL I D
“Diamond” Sashimi Plate

slow cooked abalone & today’s sashimi (2 kinds)

YAKINIKU (BBQ)

ik FEzy

Premium Wagyu OX-Tongue

thick cut w/ natural salt & black pepper
BRBRIE v =T )7y BAISIRR
A5 Kagoshima Chateaubriand
w/ vegetables

BEERI ALY g2
A5 Kagoshima Wagyu Short Rib

w/ vegetables

KA Z7PE DTAR—BEE BREHRRZ

TAS Lobster

w/ vegetables
served w/ yuzu mayo dipping sauce

RICE

i L RS AR bt
“Diamond” Sushi Plate

oscieira black river caviar gunkan,
foie gras gunkan,
premium crab gunkan,

I UpcZiEnIAR—D BRI

Mini Jako Rice & Lobster Miso Soup

DESSERT

AHOFY—1+—f

Today’s Dessert

Rengaya “Platinum”

300 e

MIN. ORDER 2 P

APERITIF

BIFarHd 5T Ll
Aragoshi Flavoured Sake

choice of your favourite
yuzu, momo, umeshu, spicy ginger

APPETIZER

Blfry 52—
Salad

choice of your favourite
salad from the menu

AHD 3FESHHED
Assorted Sashimi
today’s assorted sashimi (3 kinds)
HREAAFORAY Frd HE

Assorted Kimchi or Edamame

YAKINIKU (BBQ)

b Ry
Premium Wagyu OX-Tongue
thick cut w/ natural salt & black pepper
BEREMY Y—oAvar—% BTERA
A5 Kagoshima Wagyu Sirloin Steak
w/ vegetables
BBV ALE B TRRIRL
A5 Kagoshima Wagyu Short Rib

w/ vegetables

No.l 2F ¢V E—DLEFUNRR—LEFDVYE

No.1 Scampi & Baby Abalone

no.l scampi w/ lemon butter &
slow cooked baby abalone w/ soy butter

RICE

BHHDO K AR
Choice of Your Favourite Rice

jako rice, unagi mabushi,
kaisen chirashi or today’s nigiri sushi (3 pcs)

2% + vV E— DB H

Scampi Miso Soup

DESSERT

AHDOT Y —+—f

Today’s Dessert

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.




Rengaya “Gold”

200 e

MIN. ORDER 2 P

APPETIZER

BV S KX—H
Salad

choice of your favourite
salad from the menu

AHD 3FELRI LD
Assorted Sashimi
today’s assorted sashimi (3 kinds)

HRBEXLAFOREY Fhd HE

Assorted Kimchi or Edamame

YAKINIKU (BBQ)

oy s
Special OX-Tongue

thin cut w/ natural salt, black pepper

MO+ FIf: ¥—oA var—+ Jalx
M9+ Wagyu Sirloin Stea

w/ vegetables

NZ

MO+ 4 AE BEIIFERZ
M9+ Wagyu Short Rib

w/ vegetables

No.l AF+vE—DL EVAR—

No.1 Scampi

no.lscampiw/ lemon butter

W & HRWIKIG T 1 S
Wrap-Up Lettuce Leaves
w/ miso dip

RICE

BlFHFDK TR
Choice of Your Favourite Rice
jakorice, unagi mabushi,
kaisen chirashi or today’s roll sushi (4 pcs)

2% v E— D BIEIE T

Rengaya “Silver”

150 »r

MIN. ORDER 2 P
APPETIZER

Blfay o X5
Salad

prawn cocktail salad
salmon avocado salad or seaweed salad

AHO 2 fHsH D
Assorted Sashimi
today’s assorted sashimi (2 kinds)

HRBFLFOBEAEYT Frad O

Assorted Kimchi or Edamame

YAKINIKU (BBQ)

w0 fxry
Special OX-Tongue

thin cut w/ natural salt, black pepper

M9+ lf: ¥—oA var—% B2 ERz
M9+ Wagyu Sirloin Steak

w/ vegetables

MO+ FIE ALY BEZEFRERZ

M9+ Wagyu Short Rib

w/ vegetables

U6 HFEDH—Y v o/ 88—
U6 King prawn

w/ garlic butter

oL AR v T
Wrap-Up Lettuce Leaves

w/ miso dip

RICE
BlfH DK R
Choice of Your Favourite Rice
Rengaya’s bibimba,

egg & seaweed porridge or
premium Japanese rice w/ miso soup

Scampi Miso Soup
DESSERT
DESSERT Vro—k Fhd ve—~vh
KHO 7Y~ — b Gelato or Sorbet
Today’s Dessert matcha, kurogoma, vanilla gelato or yuzu sorbet

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.




Sasbimi Dlate

R R D
Sashimi Premium

tuna, TAS salmon, king fish,
dashi-ponzu oysters, slow
cooked abalone, extra large
size scampi & chef’s
suggestion today’s sashimi.

FOR5-6 169

EXTRA NO.1 SCAMPI 24

ERIEED

Sashimi Classics FOR3-4 88
tuna, TAS salmon, king fish, dashi

ponzu oysters & chef’s suggestion

today’s sashimi.

Sﬂ/l%vﬂ\«, gﬂ’)«

TORO (BELLY) SASHIMI SELECTION (Tlimited
y—tvio fi

TAS Salmon Belly Sashimi 7rcs 23
dEsko filg

Kingfish Belly Sashimi Tpes 27
<J0o filg

Tuna Sashimi 7pcs 27
Y—Fy & <20 filE

TAS Salmon & Tuna Sashimi 7pcs 23
Y-y HEH

TAS Salmon Sashimi 7pcs 19
EEs Y

Kingfish Sashimi 7Pcs 22

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

NAMEK FIERED
Rengaya Entree Sashimi FoR2 38
tuna, salmon, king fish, today’s white fish.

7UY Hg
Abalone Sashimi 32

slow cooked very tender abalone w/ wasabi

2% pvE— flE
No.1 Scampi Sashimi 2rcs 49
extralarge size

4225 K=
Ikura Bowl
salmon roe & cucumber

606 36

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



EAF&LEY
Natural Oyster

freshly served oyster
w/ fresh lemon.

EH % & KU

Dashi Ponzu Oyster

freshly served oyster

w/ homemade dashi ponzu.

EhF &wd

Yuzu Pepper Oyster

freshly served oyster

w/ special yuzu citrus pepper dressing.

MIN. ORDER 2PCS

1Pc 6
iPc 6
ipc 6
k& R rE T
Fresh Oyster &

Premium Caviar

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

ipc 33

EAHF &WNLS
Fresh Oyster &
Ikura

salmon roe, cre’'me
fraiche, yuzu juice

ipc 16

% & A
Fresh Oyster &
Wagyu

momiji-oroshi
(granted radish & red
chili), dashi soy sauce

jelly, dashi ponzu

e i

RAR 7R {HOT AR~
TAS Live Lobster Sashimi 700-7506
*pre-order available

Caspian Sea. The sustaf'pable and 1

of the pure Caspian Sea 'Vyaters'ari
habitat of sturgeon fish ah_d thusas
ecosystem that ensures the\'qualig; of the
exquisite delicacy. A League 6f its Own.

BY7 AURY P —H
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

LY 7 eI —4

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

LIMITED

M.P.

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.



Raagaya'»; Special Susbi

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= g
Premium Uni
Gunkan Sushi

sea urchin w/ soy
jelly, gold flakes

MIN. ORDER 2PCS

ipc 25

H= HE
Premium Crab
Gunkan Sushi

spanner crab
meat, ikura, gold
flakes, soy jelly

MIN. ORDER 2PCS
ipc 15

H=rv= HiE
Premium
Crab & Uni
Gunkan Sushi

spanner crab
meat, sea urchin,
gold flakes,

soy jelly

MIN. ORDER 2PCS
1pcs 22

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

*rE7 & 5l HficED
Premium
Caviar & Uni
Gunkan Sushi

OSCIEIRA black
river caviar 10g &
sea urchin.

1pc 50

*rEr HffiicEn
Premium
Caviar Gunkan
Sushi

OSCIEIRA black
river caviar 15g

1ipc 55

*rEr HiffiicEn
Premium
Caviar & Cream
Gunkan Sushi

OSCIEIRA black
river caviar 10g,
cre’me fraiche,
gold flakes

ipc 50

WL 74720 SEMED
Foie Gras
Gunkan Sushi

grilled
french duck liver

1pc 25

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



K 3H *v 7 &R LRI
“Premium Black Caviar”
Wagyu Sushi Plate

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

NAHR 3T R LA NADBER 747205 & ERIA-EE
Wagyu Sushi Plate 75 Foie Gras & Wagyu Sushi e V)
ikura & wagyu, uni & wagyu, foie gras & wagyu grilled french duck liver, gold flakes

NADR Se & e LRI NABER WS & 1 LRI
Uni & Wagyu Sushi teet 29 Ikura & Wagyu Sushi ey 20
sea urchin, dashi soy sauce jelly, gold flakes salmon roe, gold flakes

A EUEIRE m— ik A
Wagyu & Wagyu Nigiri
Uni Nigiri M9+ wagyu,
M9+ wagyu, wasabi.
fresh sea urchin & oR
caviar. (LIGHTLY SEARED)
oR

(LIGHTLY SEARED)
MIN. ORDER 2PCS MIN. ORDER 2PCS
1pc 25 ipc 17

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.
PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.



26443474'4 Suadi

NAWRD “FFalli” DT bh
vV (HEfR) ORDIO T ED XS BFERHSHhS, KYILEHETY, REEEHEEES &2 DRIEYOFHI»SES LT,
PR TR (CE AR DDA HRHEE, ¥ v VICRKWREEREE2FT,

MIN. ORDER 2PCS
125 JeiEiE (g1

Salmon Roe ikura ipc 8.5 Hokkaido Scallop +orate 1pC 6
i <r0 YFE

Tuna | RAW/ABURI(SEARED) | 1pC 6 Eel UNAGI [ ABURI(SEARED) 1pC 7

RAR=7 Y—FV

TAS Salmon [ RAW/ABURI(SEARED) | e 6

2% PvE— (12FD A% rvE— =fEED
No.3 Scampi Nigiri [RAW/ABURIwicHTLYsereD) ] 1pc 13 Scampi Lover’s Nigiri Plate s3pcs 46
yuzu pepper, ikura, OSCIEIRA black caviar

Suwsbi Rell

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

Wﬂgya Sl Rell

NABER R ERARD o—vHHE
Rengaya Signature Wagyu Aburi Sushi Roll 39

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

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



Carpaceia ¥ Wagyu Tartan

HE DAY F 2
Seasonal Fish Carpaccio 35

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

HRRTENSAIDANAY F 3
Scallop & Karasumi Carpaccio 35

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

FE fibay s
M9+ Wagyu “Yukke” 35

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

Otumanmi

I e e
Truffle Edlamame in a Bag 13

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

LA

Traditional Edamame 8
w/ japanese hakata salt.

S5FiFaL

Namuru 9

sesame oil seasoned vegetables.

58 HIg ARy F 3

M9+ Wagyu “Carpaccio” 39
thinly sliced M9+ wagyu served

w/ soy french dressing.

T/Mdilithﬂ[ K»\‘,'W\CK»\I, ;IE'I?CN:(E\;\SGEETABLES

HSEA LT
Chinese Cabbage Kimchi %
PNS YN

Radish Kimchi 7

DY—nF—AELF

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

chinese cabbage, radish, cream cheese & walnuts kimchi.

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.



HZDY K
Premium Crab Lover Salad 28

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

Y—FEVEFRALDY S K
Salmon Avocado 17

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

HEDHD FINY 5K
Prawn Cocktail 17

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

WEShAREZ—EVRDOY 5K
Spinach & Almond 15

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

PUsZE2DCHSX
Chili Mushroom Salad 5

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

Wiy 5 A
Seaweed Salad 14

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

IyI2ATY—=UH SR
Mixed Green Salad 14

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

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

AHER & ERBKIG T > S

Wrap -Up Lettuce Leaves 10

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

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



Rcfhgaya Vitlinida,

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.

CHUCK ROLL | SPENCER ROLL

CHUCK RIB
S ]

OYSTER BLADE

Ay

STRIP LOIN
TENDERLOIN

storT RigFLAP MEAT
OUTSIDE SKIRT /<> :

NT I

HINDQUARTER
SHIN SHANK

A

BRISKET NAVEL END

VivAv]
RIB FINGER
s

FOREQUARTER
SHIN SHANK

A X

Hew 1o coalk
dnd eat Yabinidw,

OX—TOMgué EEQ §¢Zec7tém~ 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.

¥ ERIER Y

Premium Wagyu OX-Tongue

wagyu ox-tongue, juicy and tender. A, APt

served w/ natural salt &citrus Special OX-Tongue

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

1006 48 black pepper.

1006 35

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON 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”

A5 EIREME FLIrasL—t

A5 Kagoshima Wagyu Premium Plate ror3-4 338

500G

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



- .

Ty N
L — A5 WAGYU SIRLOIN

A5 EIREMLG: 2y L—
240G

A5 Kagoshima Wagyu Special Plate For2 179

BBQ SAUCE or SALT & PEPPER or SPECIAL SOY SAUCE & WASABI
Ab BEREMY Ve k=T Vr Y
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 BIREFMF ¥—DAfvAr—%
A5 Kagoshima Wagyu Sirloin Steak

be overwhelmed by the steak as well as great taste.

2006 159

BBQ SAUCE or SALT & PEPPER or SPECIAL SOY SAUCE & WASABI
A5 JEREFIA A (AL

A5 Kagoshima Wagyu Rib (72D
well-marbled high (A5) quality tender prime cut rib.

1206 78

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.
PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.




MASTF/%i Mﬂ/ﬂta Ko&e Wﬂs‘yu MARBLE SCORE 9+
N

= e

BBQ SAUCE or SALT & PEPPER

R 32
BBQ SAUCE or SALT & PEPPER . MY+
|
X Wagyu Oyster Blade (D 1206 48
R EME veb—TVrv
M9+ very rare meat that can be taken only from the well - grown arm.

Wagyu Chateaubriand 2006 96 1006 48

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

[
BBQ SAUCE or SALT & PEPPER

FREMA =fhe
M9+

Wagyu Chuck Rib 1206 48
well-marbled high quality tender rib. popular dish.

BBQ SAUCE or SALT & PEPPER |

BERE o1y
Mo+
Wagyu Loin 2006 96 1006 48

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

BBQ SAUCE or SALT & PEPPER LAV st g

B BRI e MO+
Mit+ : Wagyu Amusement 7
Wagyu Short Rib 1206 58 the premium wagyu beef of the chef’'s recommendation is incredibly
prime cut of rib, fully marbled. rarity of this cut makes it very tender as melting on your palate. the distinctive wagyu beef is
popular. particularly selected and prepared by rengaya's meat specialist.

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



MASTER

KOBE Master Kele Wagy

= ; i

BBQ SAUCE or SALT & PEPPER

M Eoqv
M7~ M8

Wagyu Tenderloin 2006 78

the prime tender fillet, best for those watching their waistlines.

MARBLE SCORE 7~8

e e
BBQ SAUCE or SALT & PEPPER |pumms

M4 EAre
M7 ~ M8

Wagyu Rib

1206 38

tasty meat of beef rib with moderate amount of marbled.

BBQ SAUCE or SALT & PEPPER

IS
M7~ M8

Wagyu Outside Skirt

the thick part of the diaphragm muscle. tender meat.

1206 38

.~ e
g Bxay

M7 ~M8

Wagyu Oyster Blade 1206 38

very rare meat that can be taken only from the well - grown
arm. although the fiber in the centre of the meat is thick and
big, this popular is very tender and juicy.

A il
M7~ M8
Wagyu Rib Finger 1506 38

stringy part between ribs, a little chewy but taste beautiful.
popular among BBQ lovers.

BBQ SAUCE or SALT & PEPPER |

M4 EAAI3
M7 ~M8

Wagyu Flap Meat 1206 38

prime cut of rib with low level of marbling. It is low in fat,
however, is very tender. recommended for those who care for
the cholesterol.

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.



BBQ SAUCE or SALT & PEPPER
KA E

Pork Rib 1006 18

best part of sliced pork belly. very juicy, rich and tender.

HA
Chicken
thigh fillet w/ skin.

1506 17

Asian Faveurile

Bz
Special Beef Tripe 17

1 st stomach of beef.
marinated w/ miso bbg sauce or spicy miso bbg sauce.

Sauce ¥ Sﬁice

Emvey

Special Beef Intestine 17

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

Khit531
Radish & Ponzu Sauce 4
F A

Ponzu Vinegar Sauce 4
RN

Sesame Sauce 4

EESTERIES
Homemade Ghost Chili Oil 3
Aoyl

Chopped Seasoned Shallot 4
ZAAIZE )

Chopped Fresh Chili 3

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.



Sm{/’oad

[GARLICS BUTTER B

worar—

TAS Lobster WHOLE 168
w/ yuzu mayo dipping sauce HALF 88

SOY & BUTTER
~AE-7vE

Baby Abalone 2pcs 59

slow cooked

’ .
F’a‘ré_Yﬂk‘r VEGETABLES, SESAME OIL & BUTTER IN A FOIL CUP

O—UNR—fES
“Foil-Yaki” Corn Butter 8
sweet corn w/ butter in a foil cup.

—v=ofER
“Foil-Yaki” Garlic 8

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

X)) ONR—PED
“Foil-Yaki” Mix Mushrooms 9

mixed mushroom & garlic butterin a cup.

LEMON & BUTTER

2AF P E—
No.1 Scampi

extra large size

2prcs 49

i

U6 King
Prawn
extra

large size

2pcs 28

R T HEE
Hokkaido
Scallops

spcs 18

Vegdauw

[P @I

Corn on the cob
NZESZ=5)

Chili Jalapeno

STy Val—A

Cup Mushroom
TYv¥

King Oyster Mushroom
VAR

Shitake Mushroom
A2

Okura

FAINT

Asparagus

P

Assorted Vegetables

10

12

10

12

19

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.



185\ F
Premium Crab
Chirashi Classic

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

FOR1-2 58 FOR4-5 116

WEES 5\
Kaisen
Chirashi Classic

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

FoR1-2 32 ForR4-5 64

STEFIRL
Unagi Mabushi

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

FOR1-2 32 For4-5 64

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

*MIX WELL BEFORE YOU EAT.

Ségadwu "Stone Dot Bilinda

IA7P5 & BR)aroaEEE VA
Stone Pot
“Foie Gras & Truffle” Bibimba 49

grilled foie gras (imported from france),
fresh black truffle, garlic, egg yolk, king
oyster mushroom, leek & caramelised
balsamic soy sauce w/ rice in a hot stone
pot. served with soup.

fEav s aEEEun
Stone Pot
M9+ Wagyu “Yukke” Bibimba 45

seasonal vegetables, M9+wagyu tartar,
egg & dried seaweed on rice in a hot stone
pot. served with soup.

FYIFI AREEE N
Stone Pot
“Original” Bibimba 22

spinach, bean sprouts, shitake mushroom,
pickled vegetables, eqg, beef mince &
dried seaweed onrice in a hot stone pot.
served with soup.
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Sanuki Udon

14

sanuki udon noodle, seaweed, deep fried tofu, tempura flakes,

shallots & dried seaweed in traditional japanese bonito soup.

sanuki udon is japan’s most popular udon noodle.

L5200
“Zaru” Soba

made from delicious and nutritious match & soba flour.
served w/ our special soba sauce, crab stick & wasabi.

BV prEa—7
Beef Rib Soup

spicy soup with slow cooked beef rib, egg & vegetables.

EVE F—a—7

OX-Tail Soup

spicy soup with shallots & garlic chive cooked w/ ox-tail.

fexea—7
Egg Soup

soup with seaweed, fluffy eqg & vegetables.

2% P E— BRIGH
Scampi Miso Soup

BRI
Miso Soup

I3}

14

14

10

Rice & Pafmidge

HEML -2 O
Homemade “Jako” Gohan

homemade dried young fish (chirimen-jako) w/ sansho
pepper, norion rice. served w/ Japanese pickles

Y—FvIL—2 & 4252
“Flaked Salmon” Rice
homemade flaked salmon & salmon roe on rice.

NABREE VA
Rengaya Bibimba
spinach, bean sprouts, pickled vegetable,

shitake mushroom & beef mince onrice.
mix well before you eat.

EVUEALED v
Beef Rib Porridge

spicy rice porridge, slow cooked beef rib,
egg & vegetables.

BVYUETF—LowX
OX-Tail Porridge

spicy rice porridge, shallots & garlic chive
cooked w/ ox-tail soup.

fekZ o v
Egg & Seaweed Porridge

rice porridge, fluffy egg, seaweed & vegetables.

HASK “Zlomb”
“Koshihikari” Japanese Rice
imported from Japan.

15

13

14

16

16

12

Homemade
“Jako” Gohan

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.
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Rengaya Yakiniku Combo Bento B9

special ox-tongue (salt & pepper), wagyu rib, shallot, sesame
seed, seasoned vegetables, salad & premium Japanese rice.
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Rengaya Wagyu Yakiniku Bento 35

wagyu rib, shallot, sesame seed, seasoned
vegetables, salad & premium Japanese rice.

o b,

ebensry

Ry WEATRY

Rengaya OX-Tongue Yakiniku Bento 35

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

P
WU"W ‘\/TLL CARD
= Would you like to become a

member of Rengaya VIP Card?

VIP CARD

VALID presentedat the
e FROM horise your points,
MEMBER » cardholder.
e junction with any

s e nd s Please ask our friendly staff for the details.

be exchanged for cash.

*RENGAYA reserves the right to amend
these terms and conditions without prior
notice. Other terms and conditions apply.

Shop 1,101 Miller St., North Sydney, NSW 2060
+6129929 6169 . rengaya.yakiniku.com.au *The term of validity is 2 years from the
This card is issued by Rengaya 1993 Pty. Ltd. dateofissue.

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.
FOOD ALLERGY NOTICE: IF YOU HAVE A FOOD ALLERGY REQUIREMENT PLEASE INFORM US BEFORE YOU PLACE YOUR ORDER.




qgift, celebration and business meeting.

Fobeosmy 01
AR ST
Wagyu Yakiniku “OJYU” Bento 37

wagyu rib, shallot, sesame seed, BBQ sauce on premium
Japaneserice. seasoned vegetables on side.
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OX-Tongue Yakiniku “OJYU” Bento 37

special OX-tongue (salt & pepper), shallot, sesame seed,
original salt sauce on premium Japanese rice. seasoned
vegetables on side.

/)l;ﬂ‘”""mﬁ @r-%/
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Kaisen Chirashi “OJYU” Bento 34
chopped fish sashimi, prawns, octopus, tobiko, omelet,
edamame, dried seaweed, ginger(gari), soy jelly

decorated on premium Japanese sushirice. seasoned
vegetables on side.

Jrberemy @"%
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Unagi Mabushi “OJ YU” Bento 34

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

*VISUALS ARE FOR ILLUSTRATION PURPOSES ONLY.

PLEASE NOTE THAT A SURCHARGE OF 10% APPLIES ON SUNDAYS, 15% ON PUBLIC HOLIDAYS.
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