For The Meal You Will Remember wggy” L(IQ m *

Japanese Chargrill R&é8taurant AIVFIL I TDOAKHIL

WAGYU YA LUNCH SPECIAL MENU

WAGYU YA BBQ LUNCH SPECIAL SET

Miso SOUpI Japanese traditional miso based soup come with seaweed, tofu
Potato Salad: potato,mayo and veges
Tori Karagi: deep-fried marinated chicken thigh pieces
Yaki Buda Gohan: Grill Kurobuta pork on top of Japanese premium rice served with teriyaki sauce

Choose One of your Favourite Wagyu Beef below
to come with the BBQ special set

MERvY
Oyster Blade(M7)
very rare cut of meat that wedge-shaped muscle derived from wagyu beef shoulder.
Textures tender, nice marble and juicy(100g)

ba
——
MEFFNFE
Rump Harami
from the hindquarter and is a es a om botten part of sirlo ick part of the diaphragm muscle,
f beef that covers the hip bone N E v T nited portion with only 1kg per
yu,less marble, tender and j ( r and delicate texture (100g)
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DONBURI

Y—EVRFH H—bOH
Salmon Oyako Don Salmon Belly Don Wagyu Beef Curry Don
sl n of r on

hYhL—#
Tonkatsu Curry Don irashi Don Unagi Don

mad ied pork wi Daily chefon bed Grill eel served on t rice with chel

BHAL—H
Tori Curry Don

fr ra
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RAMEN

ALL OUR SOUP BASE IS BEEN 72 HOUR
SLOW COOKED WITH PORK BONE

BH5—4Y
Soy Ramen

Roasted Kurobuta Pork slice,
egg and vegies on top of the
soymilk based soup

— ~
BRIES— X
Miso Ramen
Roasted Kurobuta Pork slice,
egg and vegies on top of the
miso based soup

O
Lat)

Cold Ramen
Wagyu beef mince, cooked egg slice,
mixed vegie with Japanese black

vinegar sauce
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SUSHI & SASHIMI

H—ErbORS
| NN almon Bell ash' i
RELEROBYEDE
Sashimi & Sushi Mix plate
i

a variety of thinly sliced fresh pieces w fish mix with sushi

N FHI 5 NIFrORS
Hamachi Sashimi  OR Hamachi Belly
%ﬂﬁugbﬁ Yellow tall/king fish sashimi Sashimi
Sushi Plate (8 pie(es) belly part of king fish, vey limited

>d by our chef and served with miso soup

- AFBYEDE
7 0f g Sashimi Plate
Tuna Sashimi e

thinly slice of raw tuna




