WAGYU - EN 2

YAKINIKU & SHABU-SHABU

MENU BOOK

1. Please notify our staff if you have any food allergies.

2. For hygiene reasons, we use disposable meshes for our EBQs;
a charge of er applies.

3. Please do not take more food from the Salad Bar than you can eat.
Leftover food will incur a wastage charge of $10-$30 per plate.

4. For tables wanting Salad Bar, everyone at table must buy Salad Bar per person;
table cannot be shared with person ordering a la carte only.

5. All of our BBQ meals are served in our special marinated BBQ sauce
(except OX tongue, prawns and shabu-shabu style meat).

6. ‘Kid’' prices are for children under 11 years old and below 140cm tall.

7. '‘Children under 4’ are only for children under 4,
and below 100cm tall. Those >100cm tall are to pay Kid prices.

8. If there are customers waiting, we may ask you to
leave when your seating time has reached 2 hours.

9. It is not permitted to take away any food from our Salad Bar Counter.
10. FOR BBQs, PLEASE GRILL YOUR OWN FOOD FOR A SUITABLE DURATION

AS WAGYU-EN WILL NOT BE RESPONSIBLE FOR UNDERCOOKED FOOD
AND ANY ILLNESS THAT ARISES.



WAGYU-EN SALAD BAR %

COMPLIMENTARY WITH ANY SET ORDER!

- add
Adult Kid Drinks Bar

Children under 4 for $5

DISHES CHANGE DAILY FROM SELECTIONS BELOW

« ASSORTED SALADS « CHICKEN KARAAGE
« ASSORTED SUSHI « CHICKEN WINGS

« ASSORTED FRESH VEGES - MISO / KIMCHI SOUP
+ M.Y.O. NOODLE BOWL « NAMURU

« GARLIC FRIED RICE - DESSERT CAKE

« YAKI SOBA - ICE CREAM

+« TEMPURA « SAUCE STATION




SHARE IN A DELICIOUS DINING EXPERIENCE TO REMEMBER!

All sets include AYCE Salad Bar for 2

(add Drinks Bar $5.00 p/p)

Wagyuen Set N W'
HMERBEY bt &aiia o>
Australian Wagyu beef, ¢

pork loin slice,

pork belly, sausage &
assorted seafood nabe %

s .
E

BETWEEN AUS AND JAP WAGYU,*". ©

2 lapanese culs & assorled Australian
Wagyu beef cuts, ox tongue, pork loin slice
& assorted seafood nabe

Australian

Wagyu Beef Set
WENFRYEbE T
A generous serving of the

finest Australian beef cuts.




SHARE IN A DELICIOUS DINING EXPERIENCE TO REMEMBER!

All sets include AYCE Salad Bar for 2

(add Drinks Bar $5.00 p/p)

Premium Japanese &&x&x#*®
Wagyu Beef Set - I

MRBFERREERFR)EDEE
ERBEFLrALr5H

Assorted cuts of premium
Japanese Wagyu beef &
shabu shabu

(Limited orders
available daily)

‘}5 Wagyuen

= Pork Set
NERBAORY &b

Delicious assortment of
Australian pork cuts

Seafood ey,
mnEH—7—F ﬁ*)“b-li' A,

An assortment of fresh seafood 4




SHARE IN A DELICIOUS DINING EXPERIENCE TO REMEMBER!

5l

All sets include AYCE Salad Bar for
(add Drinks Bar $5.00 p/p)

Shabu Shabu Set

L"hfﬁ‘L"Pdﬁ\ﬂt w I"'
Includes Wagyu Beef {ﬂﬂﬂg}
Seami Goma Sauce
& Ponzu Sauce

2

Sukiyaki

Set
TEREVE
Includes Wagyu Beef (300g),

Sukiyaki Sauce &
Slow Cooked Egg

FLF#t Y

Includes Wagyu Beef (300g), Slow
Cooked Egg & Kimchi Soup

2 Soup Base

2 kinds of soup base .
and Wagyu beef (300g)




A LA CARTE
MENU

()EnTE
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() A LA CARTE ()
VAKINIHKU J5JA] (8B0)

Yakiniku (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 charcoal flame. Once the ingredients is cooked to your
liking remove from the grill and dip in the appropriate sauce then eat. Top quality Wagyu beef (grade-9+)with
excellent marbling. Incredibly tender as melting on your palate. Enjoy the taste of WAGYU-EN ’s Yakiniku.

PREMIUM WAGYU (BEEF 9+) | B3 Fo+4

Top quality Wagyu beef (grade-9+)with excellent marbling. Incredibly tender as melting on your palate.

Premium Wagyu Beef Harami (Outside Skirt) Premium Wagyu Special Beef Loin
BRSNS S 1009 $29.00 BoEf4O0—2 1009 $40.80
The prime tender fillet, full of Umami flavour. The thick part of the diaphragm Be overwhelmed by the steak as well as the great taste and tenderness.

muscle. Wagyuen serve the tenderest part of the cut.

03 (e N % -
Premium Wagyu Special Beef Rib Premium Wagyu Special Beef Rib Finger
&4 EAIVE 1009 $35.00 [ BRI HEAIVE 1009 $30.00

Prim cut of rib, fully marbled.

King of Yakiniku. Well-marbled high quality tendef fib. The most popular

Yakiniku dish.
_/ L
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Premium Wagyu
Amusement

EREINGFIEFEI<L
2009 $54.90

Assorted premium Wagyu beef set.




() A LA CARTE ()

YAKRINIKU 52 se0) A L

WAGYU BEEF
| 35 B ¥~

The unique taste and tenderness of highly marbled

CARTE

Wagyu Special Beef Harami (Outside Skirt)

fiFEnsz $17.00

Wagyu Special Beef Rib

fnxtrve $20.00

Wagyu Beef Harami

sz $12.00

Beef Rib with Bone

stEaLe $12.00

Wagyu Beef Rib

fEnve $12.00

Wagyu Beef Rib Finger
fgrznLe $11.00

Beef Fillet

#n—2 $16.00

Wagyu Special Beef Loin

fnxto—x $20.00

Chopped Shallot Special Beef Tongue

zx2% $2.50 %> $12.00




() A LA CARTE ()
BBO BEEF HORUM(

atter of several various cuts of o alled “Horumon” f

N | SRILE/

Sl 2.
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Beef Intestine Special Beef Trip Beef Liver - Assorted Beef Ambles

tozvFay $12.00 50rz/ $12.00 4.,i- $7.00 FrEvEvabe $18.00

BBO PORM | X

Australian fresh pork and 100% home-
grown, fresh Australian product for BBQ

21 Premium Pork Loin

Bro—x $12.90

Thick sliced pork loin.

Pork Shabu Shabu Style (Loin)
FUYBEO—RADBELLS
$14.90

Thinly sliced pork loin Shab Shabu style.

Pork Belly

Bsave $11.00

Pork Sausage

Bmv—tr> $8.00

Chicken with Skin Marinated Garlic Chicken with Skin Marinated Herd Chicken Breast

EitxEn $9.00 2+Een $11.00 n—JEsnmn $12.00




| Australian fresh quality
AFOOD I / 7 b seafood for BBQ.

Gourmet A ted Sea:food (for 2-3 people)

BaNEORY $26.00

Scallops (3pc)

Today’s Fish Prawns (3pc) Squid

zAnk=a $13.00 w2 $14.00 <5 $8.00

BBO VEGETABLE | 738 i
vegetables for BBQ.

Corn with Butter BBQ Garlic
NZ2——VKAIVEE ZUZIBERAIVIEE
33| $5.00 $6.00

Assorted Mushrooms #/]@ﬁu%bﬂ‘ $1 0.90 “Foil-Yaki” corn served with butter. “Foil-Yaki” garlic delicious and

without a strong garlic flavour.

Assorted Vegetables Onion Slice Mushrooms with Butter

Frozvabt $19.90 shr $4.00 */ans—k1viEE $6.00

ORIGINAL SAUCE
| /=&

Grated Radish & Ponzu Vinegar Mayonnaise Pickle Ginger Lemon & Salt Pepper Spicy Miso

saLEvE $2.00 vax—x $2.00 #v$2.00 Lxveavay $2.00 mmzxz $2.00
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Assorted Sashimi I
Today’s Special (18pc \
sRgoRYEHE (k) $38.

Salmon, tuna, king fish, scallops and oyster.

A |
r L - \
Salmon Sashimi % o =",|
Assorted Sashimi Today’s Special (12pc) (7pc) )
sHgoRYabe () $28.90 H—EVOBRS —
Salmon, tuna, king fish, scallops and oyster. $1 8-80

Salmon Sashimi (12pc)
y—xvopng $22.90
. ‘-—\\

rﬂu e i

King Fish Sashimi
(7pc)

ESIYDEHS
$16.80

i -~
Assorted Sashimi Today’s Special (8pc)
sRgoRYabE () $19.90

Salmon, tuna, king fish, scallops and oyster.

il h

King Fish Sashimi (12pc)
esvvoshy $23.90

4 - £
e —— % - Fresh Oysters (1/2 doz)
Fresh Oyster -
&5+ $46.90

&5+ $24.90

gt



() A LA CARTE ()
~ FRESH BEEF DISHES | A1y 7 foka 2%

Yukke is fresh beef tartare served fresh pair.

Wagyu Premium Yukke (Beef Tartare) Yukke (Beef Tartare) Wagyu Tataki -

fEr1vy $23.90 1vs $12.90 maEntoss+ $18.90

Limited stock premium Wagyu beef tartare served with slow cooked egg. Wagyu beef tartare served with slow cooked egg. Lightly roasted beef Sashimi, garlic chip served with BBQ dressing.

BIBIMBA | BiREE /N

Grilled in stone pot bibimba. How to eat: add sweet & spicy miso past then
miz it well before you eat.

Original Stone Pot Bibimba StoneMé Bibimba Stone Pot Wagyu Beef Bibimba
EBORKEEE VN (R—T1HE) BAXFORIEELE VN (R—TFE) MFEFEERRBTEE N (R—T(FE)
$14.00 $16.00 $19.00

Vegtable, egg, soy bean, Soboro beef on rice in a Topped with chili cod roe on an original stone pot Bibimba Topped Wagyu beef on an original stone pot Bibimba
hot stone pot with soup. with soup. with soup.

KUPPA | Z v/

Kuppa is Korean style porridge. It is rice in soup dish.

o E
- Steamed
= 4 - Japanese
el Rice
= i
& -~ d *) TR
a -
._ $3.00
@ < ek
Sy P -
o ——_ o — - .S
Egg Kuppa Karubi Kuppa Kimchi Kuppa Y :
o z 5 . 3 2 oy
58518 $8.90 Avesvx $9.90 *LF7v8 $9.90 :
A rice porridge cooked with fluffy Arice porridge cooked with Karubi beef A rice porridge cooked Kimchi soup 2 N y
egg and vegetables. and vegetables. and vegetables. b - e =



() ALA CARTE ()
SOUP | X—J

Miso Soup
LRIET
$3.00

Karubi §oﬁp
Avez—7 $7.00

A beef soup with Karubi
beef and vegetables.

NOODLES

Cold Ramen Wagyuen Style
MRS ER—T

$13.00

Japanese style cold noodle Japanese noodles
with vegetable, half boiled egg, sea weed,
served in home-made cold Japanese broth.

Kimchi Soup_ _

*L¥72—-7 $7.00

A Kimchi soup and
vegetables.

| EFR

Sanuki Udon
THESEA
$13.00

Udon noodle in home-made Dashi flavoured soup.

Seaweea'So'uT:bT

bbroz—7 $5.00

A healthy soup with plenty
seaweed.

Tempura Zaru Soba
KImREHEX
$16.50

Cold Soba noodle with prawn Tempura and
vegetables, served with Mentsuyu (Soba soup).

PICHKHLES & APPETIZER | -I-5F

Namuru

BEFLIV

$7.50

Assorted marinated Korean vegetables.

Edamame
BE
$6.50

Kimchi

FLF
$5.00




() A LA CARTE ()
SALAD | 45X |

Wagyuen BEefSalad: =
s>+ $16.80

Sliced beef, boiled egg, corn, tomato, fried
garlic, green salad with BBQ dressing.

Sashimi Salad =
ngys4 $16.80

Green salad, cucumber, tomato and chopped
Sashimi on top with spicy soy dressing.

Seaweed Salad
WYY
$12.50

Seaweed, green salad, fried onion,
tomato, sesame with Yuzu dressing.

DESSERT | ¥ —b
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Cheese Cake

F—x4—% $12.00

1

Mixed Green Salad
SYIRBREDT S
$10.50

Green salad, herbs, tomato, corn, cucumber,
fried onion with plum (Ume) dressing.

\,

Yl

A

Tiramisu

74522 $12.00

Coleslaw Salad
a—)LAa—454
$10.50

Sliced cabbage and carrot with
creamy sesami dressing.

B3
Yw
HWFDTH—~v b

$6.00

“- -
&
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Wagyu Tataki Salad
22X YSH

$23.90

Lightly roasted beef Sashimi, mixed vegetable
and garlic chip served with BBQ dressing.

#Yukimi Daifuku

im=xE $6.00

‘ Soft & rich vanilla ice cream wrapped
with in Moch (Japanese rice cake).

9

\

Mongo Sorbet
T i — N\
$6.00



