Try Rengaya’s
special “Miso”
Shabu Shabu.

Shabu Shabu is a traditional
Japanese hot pot dish in which

thinly sliced meat and vegetables
are cooked piece by piece in
flavorful broth right at the table.
Shabu Shabu literally means
swish swish” to suggest the
action diners to move pieces of
food around in the pot.

We use special blended Miso
(Sesami paste) for the broth.

Miso-Shabu Course (ML 5a—2)

Appetizer, Sashimi (shrimps and scallops), <A> Marbled Wagyu =« + 6,600
Wagyu (marbled beef), Vegitables, ArFkEOW
Udon noodle, Rice, Pickles, Dessert <B>Special Wagyu * * * 7,700/
FIRD, 1L GRR e R %) LiHRED A
U RUs 5 CRIERFE ) ,
SR, S AL T B, T — b <C> Prime Wagyu  + « « 9,.900]
FhEERREO N
Sukiyaki Course (§&pi¥a—»)
Sukiyaki is C%oked in E]ID shallow panR sgasoneg with
soy sauce and sugar. Dip your cooked ingredients
in}all raw beaten eggg as y}())g like. g <A> Marbled Wagyu « ¢« 6,600/
IR s DI
Appetizer, Sashimi (shrimps and scallops),
Wagyu (marbled beef), Vegitables, <B> Special Wagyu = = = 7,700
Udon noodle, Rice, Pickles, Dessert LEEROW
LI, 15 (R2> e R 25) <C> Prime Wagyu e+ +9900M
SR BN BNANC 1K B HE 3] FEMRREO A
WESEEE. 5 A, S A, T —
A la carte Additional
Marbled Wagyu, Marbled Wagyu —————— 1,980
@ Vegitables, Udon 4,400H 8 H
Special Wagyu —— 2 9701
Special Wagyu, :
@ Loolmn  ssoon || pamewew 40700
Vegitabl R
245y Prime Wagyu, cemanies 1.6501]
4 Vegitables, Udon 6,60011 Udon noodle ——— 550

Tax included, Service charge excluded.



