How to cook and agf 7@&)&&4.

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.
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® RENGAYA - Situated right in front of North Sydney Station, Rengaya-has been
Australia’s first and finest Japanese BBQ restaurant in Australia since
1993. We use only the finest ingredients such as Japanese Black Cattle
made in Australia for beef, Sashimi and Seafood fresh from the sea.
Rengaya is the restaurant foodies around the country have chosen.

www.yakiniku.com.au

since 1993

Hean Customen

Please feel free to let us know if you have any allergies.
Minimum order $15 per person. Take away menu is not available for dine in. c CR

= i Yakiniku - Seafood
Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.

Condition for Cancelling the Orders

In general, cancelling the orders is not available. So we recommend not ordering too much.
(You can add more but you can’t reduce more.)

RENGAYA



Chef's Selection Course

120.00

per person

MIN. ORDER 2 PEOPLE

APPETIZERS
Assorted Kimchi

Chef's Special Sashimi Selection

SALAD

Wagyu Beef "Tataki’ Salad

BBQ
BBQ Assorted Seafood & Vegetables
Wagyu OX-Tongue or Milk Fed Rack of Lamb
Premium Wagyu Beef Loin

Premium Wagyu Beef Rib

RICE

Bibimba, “Takana’ Rice or Salmon Flake Rice

SOUP

Miso Soup

DESSERT

Today's Dessert

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.



Rengaya Yakiniku Course

99.00

per person

MIN. ORDER 2 PEOPLE

APPETIZERS
Assorted Kimchi

Chef's Sashimi Selection

SALAD

Spinach & Almond Salad

BBQ
Special OX-Tongue

Special Wagyu Beef Loin

Special Wagyu Beef Rib

Premium Pork Ginger (Loin)

RICE

Bibimba, “Takana’ Rice or Salmon Flake Rice

SOUP

Miso Soup

DESSERT

Today's Dessert

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.



FRE ORI Bt
01. Premium
Sashimi Selection (for 4 people)

Salmon, tuna, kingfish, oyster, today’s white fish, scampi, squid,
scallop &salmon roe.

64.80

SRR &t
02. Special
Sashimi Selection
(for 2~3 people)

Salmon, tuna, kingfish,
today’s white fish & squid.

43.80

HIE fUISRE0 &t
03. Entree Fish Sashimi
Salmon, tuna, kingfish & oyster.

19.80

Y-t —fil
04. Salmon Belly Sashimi

small(7p)  24.80
Large (12p) 32.80

YTl
05. Salmon Sashimi
Small (7p) 18.80

Large (12p) 26.80

ERY =3
06. Tuna Sashimi
Small (7p) 24.80

Large (12p) 35.80

=3V

07. Kingfish Sashimi

Small (7p) 19.80
Large (12p) 27.80

sz
08. Natural Oysters

Fresh and tasty oysters
topped with ponzu-vinegar
sauce & grated radish or
cutlemon.

1doz 46.80
1/2doz 24.80

2% v il
09. Scampi Sashimi

29.80

DREHE
10. Top Shell

Sashimi

17.80

Ay FEfll &
11. Surf Shell

Sashimi

1780

2% pvE—

12. BBQ Scampi
29.80

i
13. BBQ King Prawn

19.80

[AAVAC

14. BBQ Scallops (sp)
15.80

s

15. BBQ Squid (180g)
14.80

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.



Salad

FSNAKEP—EVFEDY SR
16. Spinach & Almond Salad

Fresh spinach, tuna flake, sliced onion &
sliced almond, served with
original soy sauce dressing.

16.80

WEDHI FNY 5K
17. Prawn Cocktail Salad

Boiled prawns, fresh avocado, tomato &
mixed vegetables, served with
wasabi mayonnaise sauce.

19.80

Wy 5 42
18. Seaweed Salad

Mix seaweed, dried bonito flake &
mixed vegetables, served with
creamy sesame dressing.

16.80

Y—FVETRAFOY 5K
19. Salmon & Avocado Salad

Chopped salmon, golden caviar, avocado,
sliced onion & mixed vegetables,
served with soy french dressing.

19.80

IwI2ATY =Y SR
20. Mixed Green Salad

Dried tomato, caper, parmesan cheese,
sliced onion & mixed vegetables,
served with original french dressing.

16.80

GRS A
21. Tofu Salad

Tofu, dried tomato, sliced onion, avocado,
bonito flake, soy sauce, dried seaweed &
mixed vegetables, served with

original French dressing.

16.80

Mfreredy o8
22. Wagyu Beef" Tataki" Salad

Lightly roasted beef sashimi &
mixed vegetables, served with seasonings,
soy garlic & french dressing.

19.80

LB & RN v T
23. Wrap- Up Lettuce Leaves

Sunny lettuce, cabbage & green chili,
served with homemade miso dip.

9.80

HOW TO ENJOY

1. Spread miso thinly over the vegetable leaf.
2. Dip the meatinto the yakiniku sauce and place it on the leaf.
3. Add the green chili pepper and wrap everything ready to eat !
4 Try wrapping rice or kimchi also.

v 27. Wasabi Side Dishes

Beef Sashime Kesh

HR AR
24. Premium
Wagyu Beef Sashimi

Very tender wagyu beef sashimi.

Small (6p) 23.80
Large (10p) 38.80

g Mk s
25. Premium Wagyu "Yukke”

Premium wagyu beef tartar served with finely chopped
shallots, sesame oil, garlic & egg yolk on top.

34.30

oy s
26. Wagyu "Yukke"

Wagyu beef tartar served with finely chopped shallots,
sesame oil, garlic & egg yolk on top.

18.80

Prkles and Sude Hish

3 kinds of wasabi dishes &
Korean dried seaweed.

18.80

HEOD
28. Korean Dried Seaweed

3.80

[EE 2R IS

29. Chinese Cabbage Kimchi
5.80

KIRDFLF (27 %)

30. Radish Kimchi
6.80

AXELF

31. Shallot Kimchi
6.80

FLAFDEEO AL
32. Assorted Kimchi

9.80

eI
33. Namuru
5 kinds of Korean flavored Vegetables.

9.80

FYET)
34, Edamame
Boiled green soybeans in shell.

6.80

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.




W )OAL/YLM Je] eC&Dﬂ RENGAYA'S WAGYU BEEF, ONE OF THE EXCLUSIVE SUPREME MEATS AS GRADE 9+, WILL PLEASE YOUR PALATE.

Prime Wagyu beef, selected to the best from the supreme meat which has inconceivable marbling will satisfy your luxurious palate.

Rt Mgy v k=T U7y ( i A=A A0E

35. Wagyu = 38. Wagyu
Chateaubriand ChuckRib
(for 2 people) Well-marbled high quality

' tenderrib. Popular dish.
FLAVOR:BBQ SAUCE 0R SALT& PEPPER

The prime tender fillet,

best for those watching :

their waistlines. We serve .

the tenderest part ol :
-"-C:-_\_H- L

120e 44.80 / ;

for the Chateaubriand. ;
FLAVOR:BBQ SAUCE 0R SALT&PEPPER
200g 88.80
100g 44.80
Fii#E fido—2 i fgdhare
36. Wagyu 39. Wagyu

Premium Loin ShortRib

(for 2 people) Prime cut of rib, fully marbled.

. Rarity of this cut makes it
© verypopular.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

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

FLAVOR:BBQ SAUCE 0R SALT&PEPPER

FLAVOR:BBQ SAUCE 0R SALT&PEPPER

120g 4480

200g 88.80
100g 44.80
g fES<L g FIEEI0 42
37. Wagyu 40. Wagyu

Premium A musement OX-Tongue
The premium Wagyu beef of the chef's recommendation is Wagyu OX-tongue in thick cut.
incredibly tender as melting on your palate. Juicy and tenderness, served with
The distinctive Wagyu beef is particularly selected and natural salt & citrus pepper. -
prepared by Rengaya's meat specialist. THICK CUT §

54.50 100g 44 30

Chopped Shallot (70g)

3.80
PN ST 52 HEVEE AR T—2 - FUSAAN JLvvaFy fa- 4% 2R =T Y —2
Radish Sauce  Radish Ponzu  Ponzu Vinegar ~ Ghost Chili Oil Fresh Hot Chili ~ Sesame Sauce Spicy
Soy Sauce with Ponzu Vinegar with Served with Soy Sauce Yuzu Sauce
Grated Radish Grated Radish
3.80 RE) 3.80 RE) 350 350 350

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.



W%&L JSpeceal Selection

Top quality Wagyu beef with excellent marbling will still give you pleasure through remarkable texture and taste.

MLz FERgEEALE

41. Wagyu 47. Wagyu
Tenderloin Rib Finger
(for 2 people) Stringy part between ribs,

a little chewy but taste beautiful. {

Popularamong BBQ lovers.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

The prime tender fillet, best for
those watching their waistlines.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

2005 69.80 150¢ 32.80
M4t Eo—=a
525 Wag 7/ \ HZEEALE
Beet Loin 48. Wagyu
{60 o) Special Beef Rib
The upper back near shoulder. Tasty meat of beef rib with

Enjoy the taste and tenderness
for the typical prime steak.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

moderate amount of marbled.
FLAVOR:BBQ SAUCE 0R SALT& PEPPER

200¢ 69.80 120¢ 32.80
M VE
HE5Y 7 49. Wagyu Beef Rib
43, Wagyu FLAVOR:BBQ SAUCE 0R SALTPEPPER
Rum
(forngple) 120g 21.80

Almost as tender as tenderloin.
Popular lean beef at a reasonable price.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

200¢ 59.80 qu,Jﬁaju_ J%[e, BBE
B3Iy M ED—2 D B2 L eR
44. Wagyu 50. Wagyu

Opyster Blade Special Beef Loin

Vlery rare meat that can be taken
only from the well - grown arm.
Although the fiber in the centre
of the meat s thick and big,

this popularis very tender and juicy.
FLAVOR:BBQ SAUCE 0R SALT&PEPPER

1206 39.80

- Shabu-Shabu Style BBQ

Thinly sliced beef

in a little frozen state.

Please grill slightly and taste with
ponzu vinegar or sesame sauce.

25.80

A PHOTO: 2 SERVINGS

FEAA )3
45. Wagyu

Flap Meat
Prime cut of rib with low level
of marbling. Itis lowin fat,
however, is very tender.
Recommended for those
who care for the cholesterol.
FLAVOR:BBQ SAUCE 0R SALT& PEPPER

120g 32.80

WE4rY

51. Special
OX-Tongue

Salted OX-tongue.

AR

) ndiments

FHENT 2
46. Wagyu

Outside Skirt

The thick part of the diaphragm
muscle. Tender meat.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

120g 32.30

ATy h¥E

Chopped Shallot (70g)
3.80

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.
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52. Special Beef Tripe 62. Chicken (150g)
Thigh Fillet with skin.
15.80 FLAVOR: BBQ SAUCE OR SALTEPEPPER
Lok 98 1580
53. Wagyu Beef Intestine
15.80
A
L 63. Duck (160g)
4. Beef Li Thinly sliced duck served with
> Wagyu - ver shredded shallot.
15.80 FLAVOR: BBQ SAUCE OR SALTPEPPER
HRIVEVIVIZ 25-80
55. Assorted Ambles
(Tripe, Intestine, Liver)
FLAVOR: MISOBBQ SAUCEOR HOT&SPICY MISO BBQ SAUCE 5 5 Q ]/ Jaﬁ / .S
24.80 7
56521

64. Corn on the cob

55@ )ﬂMlé 6.80

FGID M) Ko—2 D2 LeR
56. Premium
Pork Shabu- Shabu (Loin)

B YIZaIN

65. Mushrooms

Thinly sliced grain fed pork loin 6.80
shabu-shabu style. ’
BBV
1780 66. King Brown
WOT0 T2y ) RO —2 0  2f 2 Mushrooms
57. Premium
Pork Ginger (Loin) 10.80
Thinly sliced grain fed pork loin i
shabu-shabu style with teriyaki ginger sauce. A7
17 67. Okura
.80
: 9.80
[K5or) RANE (35)
58. Premium Pork Rib s

Thinly sliced grain fed pork rib.
FLAVOR: BBQ SAUCE 0R SALT&PEPPER

16.80

) IR0 —2
59. Premium Pork Loin

Thick sliced grain fed pork loin.
FLAVOR:BBQ SAUCE 0R SALTEPEPPER

16.80

Msiar) Ko

60. Premium Pork Neck
FLAVOR:BBQ SAUCE 0R SALT&PEPPER

17.80

68. Asparagus

10.80

FiOME LB G

69. Assorted Vegetables
19.80

ESHBTIAR—YEE
70. Foil-yaki’ Corn
Served with butter.

6.80

(ZANCSHES (T=ih or /&)
71."Foil-yaki” Garlic
ﬂﬂ& Xaﬁw Delicious and without a strong
garlic odour. Served with
T g~ S€Same oil or butter.

8.80

FDZDH =Yy ORI
72. "Foil-yaki" Mushrooms

Mixed mushroom served
with garlic butter.

&.80

ALK FEDOTEA

61. Milk Fed Rack of Lamb
Meat from an unweaned lamb, typically
4to 6 weeks old and weighing 5.5 to 8kg.
Most elegant flavour in the lamb meat.
FLAVOR-BBQ SAUCEOR SALT&PEPPER

2980

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.




HOW TO EAT BIBIMBA?

J f Add sweet and spicy miso paste and
jﬂb{[d J&M )ﬂo | mix them well before you o

)

J
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73. Stone Pot Bibimba

Vegetables, egg, beef mince &dried seaweed [
onricein ahot stone pot. Served with soup.

17.80

WP EIRFOFBEREE VA

74. Stone Pot Mentaiko Bibimba

Vegetables, egg, chili cod roe & squid
onricein a hot stone pot. Served with soup.

18.80

AfEd 1y rerun

75. Stone Pot Yukke Bibimba

Vegetables, egg, yukke & dried seaweed
onricein a hot stone pot. Served with soup.

21.80

Noodle

IRBSEA
76. Sanuki Udon

Sanuki udon noodle, seaweed, deep fried tofu,
tempura flakes, shallots & dried seaweed \
in traditional Japanese soup. Sanuki udon is
Japan's most popular udon noodle.

15.80

32
77."Zaru" Soba

Made from delicious and nutritious soba flour.
Served with our special soba sauce & wasabi.

12.80

]\

78. Korean Cold Reimen
Korean style noodles in a delicious cold soup.

12.80

Soup

TEV¥] mrea—7 REa—7

79. Beef Rib Soup 82. Egg Soup
Aspicy soup with beef rib & vegetables. Fluffy egg soup.
16.80 vini 10.80 8.80

eV 7—pa—7 ESIUN RS

80. OX - tail Soup

83. Miso Soup

A spicy OX-tail soup with herbs & vegetables. 3.50

16.80 wini 10.80

b a—7
81. Seaweed Soup

Ahealthy soup with plenty of seaweed.

8.80

J

Rice KHish
ADE5REFERL

84. Unagi- Mabushi

Chopped eel with Japanese pepper (san-sho),
salmon roe, finely chopped shallots, egg and
red pickled ginger decorated nicely

on top of rice. Teriyaki sauce is poured in,
to complete this superb dish.

Small 2980
Large (for4 people) 5980

NAMKE 66\ Fa
85. Chirashi-Sushi

Chopped fish sashimi and prawns,
salmon roe, egg and dried seaweed
decorated on top of vinegared rice.

Small 29.80
Large (for4 people) 5980

rrEvn
86. Bibimba

Spinach, bean sprouts, vinaigrette radish and
cucumber, shiitake mushroom & cooked beef
mince onrice. Mixthem well before you eat.
Served with soup.

12.80 i 8.80
eI

87. Egg Porridge

Arice porridge cooked with meat,
fluffy egg and vegetables.

10.80 Mini 7.80
TEVE] AVED wR
88. Beef Rib Porridge

Arice porridge slowly cooked with
meat & vegetables.

1780 mini 11.80

TEUH] F—n 298

89. OX-tail Porridge

Arice porridge with scallions, shallots &
herbs cooked with OX-tail soup.

1780 Mini 11.80
M) BRI
90. "Takana" Rice

Takana pickles, dried seaweed
served on steamed rice.

8.80  Mini 6.80
le7L—2 i
91.Salmon Flake Rice

Home made salmon flake, salmon roe &
dried seaweed served on steamed rice.

12.80 Mini 8.80
ZHR

92. Rice

Japanese rice “Koshihikari”.
3.50

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.




th%ab Shabu-Shabu

i FI4 e R LR

BR AVET 242 94. Premium
93. Premium Sukiyaki Shabu-Shabu
Thinly Sliced Thinly Sliced
Wagyu Beef 200g, Wagyu Beef 200g,
Assorted Vegetables. Assorted Vegetables.
89.80 89.80
per person per person

*MINIMUM ORDER *MINIMUM ORDER
2 PEOPLE~ 2 PEOPLE~

FOR SUKIYAKI AND SHABU-SHABU

FiigE AR Le A TR &t SEA

95. Wagyu Beef (200g) 96. Assorted Vegetables 97. Udon Noodles
39.80 25.80 780

74&4407
- Premenm W%“ Bento Box

’fakw“wf only ] ﬁkuw”% on(y

K FIAERE 4 B RIER T — R

100. Premium Wagyu 101. Premium Wagyu

Yakiniku(BBQ) Box Steak Box

24.80 | 24.80 '

Please note that a surcharge of 10% applies on SUNDAY and COMPENSATORY HOLIDAY.



