BOxH
APPETIZER

WAGYU SPICY NACHOS

M pEA Y —FFa R
Crispy nachos served with a rich
Wagyu keema curry dip

FDAMAME $1

HAER

Lightly boiled and perfectly salted. A simple,
delicious, and wholesome snack straight
from Japan.

ULTRA CRUNCHY BELGIAN FRIES  $7 avea—x WAGYU RONE PONZU

SAE—BIVFI A Thinly sliced Wagyu brisket, quickly

Ultra-crunchy fried potatoes from Belgium, seared and served Wc'lth pfl’:jZ(L:JI s;i\(uce
served with our original mayonnaise SR EISCHEL O,

dipping sauce. $18

WAGYU CARPACCIO $28

fEh vty Fa
Thinly sliced Wagyu sirloin tartar
served with our special sauce.

aeer WAGYU GYOZA 6pcs

6pcs gyoza crafted with premium
A5 Japanese Wagyu ground beef.

$15

Images represented are for illustration purposes only.
All prices are subjected to GST and 10% service charges.



SALAD #5x

WAFU SALAD S
a5 %

Lettuce, naganegi, shio konbu,
cherry tomatoes tossed in
sesame dressing.

CRUNCH SALAD

I53VFYIX

Romaine lettuce, onions, peanuts,

bacon bits, tortilla chips tossed in carrot dressing.

S

ABURIYA GREEN SALAD

TV~ YK

Japanese rocquette (Mizuna) with onions, celery
and peanuts tossed in balsamic vinegar dressing.

Sl

WAGYU KEEMA CURRY RICE

¥ —=hv—342

Savory Wagyu ground beef
simmered in a flavorful curry sauce,
served over a bed of fluffy rice.

$18

Images representea are for illustration purposes only.
All prices are subjected to GST and 10% service charges.



RVYERT—F
ONE-POUND.
STE AK 500 ST

The Lava Rock Pounder with
FREE FLOW UNLIMITED
Ultra Crunchy Belgian Fries!

Ab JAPAN WAGYU RIBEYE $160

ASHI Y 7Ta—2

Perfectly seared A5 Japanese Wagyu Ribeye steak.
Renowned for its exquisite marbling, incredible
tenderness, and rich, buttery flavor.

A5 JAPAN WAGYU STRIPLOIN &= $170

ASRVIY—mAy
Celebrated for its fine marbling, exceptional
tenderness, and luxurious flavor.

A5 JAPAN WAGYU TOP ROUND I  $100

ASHIFESHEE
Lean yet flavorful cut known for its rich beefy taste.
Perfectly prepared to highlight its natural characteristics.

AG JAPAN WAGYU CUT-OFF SIIVERSIDE e $85

ASHIUI el zedd
Versatile and flavorful cut off bottom round that offers
a satisfying beef experience with a rich, robust taste.

US PRIME RIBEYE == $135
US7945Y7a—2

Premium cut known for its generous marbling, rich
flavor, and tender texture. A classic steakhouse favorite.

US CHOICE TENDERLOIN == $130

USFafArev
Lean and exceptionally tender cut, celebrated for
its delicate flavor and buttery texture.

NZ WAGYU RUMP = $100

NZH-5v7
Arich buttery yet firm-texture cut of meat.

Images represented are for illustration purposes only.
All prices are subjected to GST and 10% service charges.
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25 —%

SIEAK

FREE FLOW UNLIMITED
Ultra Crunchy Belgian Fries!

A5 JAPAN WAGYU CHATEAUBRIAND sos M $130)

ASAEY % b =TV 7V

Exceptionally rare and prized cut from the tenderloin
is renowned for its melt-in-your-mouth texture,
delicate flavor, and exquisite marbling.

Ab JAPAN WAGYU TENDERLOIN 00 R $95

ASfIfev

Premium cut, sourced from Japan's finest Wagyu,
offers a buttery texture and exquisite flavor, making
every bite a luxurious experience.

Ab JAPAN WAGYU RIBEYE eoos KM $95

ASHIY 7e—2

Perfectly seared A5 Japanese Wagyu Ribeye steak.
Renowned for its exquisite marbling, incredible
tenderness, and rich, buttery flavor.

A5 JAPAN WAGYU STRIPLOIN 200¢ &R~ $90

ASAVEY—ufv
Celebrated for its fine marbling, exceptional tenderness,
and luxurious flavor.

A5 JAPAN WAGYU TOP ROUND zo0c B~ $55

ASHITE %%
Lean yet flavorful cut known for its rich beefy taste.
Perfectly prepared to highlight its natural characteristics.

A5 JAPAN WAGYU CUT-OFF SIVERSIDE 200 B $15

ASAIFYIFe L2 2tt
Versatile and flavorful cut off bottom round that offers
a satisfying beef experience with a rich, robust taste.

Images represented are for illustration purposes only.
All prices are subjected to GST and 10% service charges.
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US PRIME RIBEYE 2006 == $65

USTI48Y TR—2

Premium cut known for its generous
marbling, rich flavor, and tender texture.
A classic steakhouse favorite.

US CHOICE TENDERLOIN 2006 <= $60

USFafrev
Lean and exceptionally tender cut, celebrated
for its delicate flavor and buttery texture.

HOKKAIDO PORK TONTEKI i $25

ALiEEIK 7% .
Pan-seared, glove-cut pork sautéed to perfection
and coated in arich, savory sauce.

AUST LAMB SHOULDER ROLL %= $25
M7 jn—2

Flavorful and tender cut, expertly grilled to

bring out its rich, savory notes.

NZ WAGYU RUMP = $55

NZHW 57
A rich buttery yet firm-texture cut of meat.

FREE FLOW UNLIMITED
Ultra Crunchy Belgian Fries!

Images represented are for illustration purposes only.
All prices are subjected to GST and 10% service charges.




3 IPES R R up,sst\
SUKIYAKI SET SHABU-SHABU SET

A Japanese hot pot featuring thinly A Japanese hot pot dish where
sliced beef, vegetables, and tofu, simmered thin slices of meat and vegetables
in a sweet and savory soy-based broth with are briefly swished in a savory broth
Japanese pasteurized raw egg dipping sauce. with Ponzu & Goma dipping sauce.

SUKIYAKI OR SHABU-SHABU SET SERVINGS

All servings comes with FREE FLOW RICE / MISO SOUP

m m

Ab JAPAN WAGYU RIBEYE 2006 Ab JAPAN WAGYU RIBEYE uoos

B AMEASHIIY 70—2 254 2200G 2M§A5$H£F) Ta—2 2534 2400G

$100 $160
ADDITIONAL
Complement your set with more items
A5 WAGYU RIBEYE 2006 $65 YASAI SET $10
ASHIZEY 70 —2 254 2200G iS5 U acn
JAPAN PASTEURIZED 668 $2
HAE/ESR

Images represented are for illustration purposes only.
All prices are subjected to GST and 10% service charges.



ASHIEI A A — T —
Ab JAPAN WAGYU
BURGER

FREE FLOW UNLIMITED
Ultra Crunchy Belgian Fries!

SINGLE CHEESE BURGER

F—RN—J—

$20

DOUBLE CHEESE BURGER

BINF—AoN—J—

$25

.TRIPLE CHEESE BURGER
MIINF— AN —J—
$8@‘«x

|

"‘\_. .L

STRIPLOIN STEAK BURGER:

F—ngyF RSl —

$50

IWVAF %V /Y
(304 LI 5E e ChEED $1@Q

DY, 3kg. GOV BAFFON K 1B,
LN ZDEHZRH R !
— 29— BRI S

Images represented are for illustration pur|
All prices are subjected to GST and 10% servi

3kg Wagyu Beast.






Wagyu Aburiya
Japanese Wagyu

Oy & 4+

g =

CUIS OF WAGYU

i1 B VY]

RIBEYE

(y Tm—2R)

SIRLOIN

(y—n4v)

SHANK % + ¥ )

As experts of Japanese Wagyu for more than 20 years
the Aburiya brand prides ourselves in sourcing and
curating the best quality Japanese beef.

At Wagyu Aburiya - we are famous for our lava stone
steak and various other techniques of serving beef
such as Sukiyaki, Shabu-Shabu and Gyukatsu.



ITE

A5 WAGYU
SOURMET BURGER




