Wa-En Wagyu Yakiniku, Singapore
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Recommended in the Michelin guide in 2016 and 2017, Wa-En Wagyu Yakiniku flagship restaurant has
been operating in Hong Kong for more than 10 years. Specialising:in premium and delicate A4 and A5
Wagyu from Miyazaki, Japan, these cuts are perfect for yakiniku.

Wa-En'’s first outlet opening in Singapore is located at the heart of Jewel Changi Airport, positioning its
menu to focus on premium Japanese Yakiniku together with an exquisite Wa-En bar experience.

The interior and architecture of Wa-En uses delicate Japanese wood tones to feature a minimalist and
elegant composition. The dining space is designed for comfort and privacy with booth seats and private
rooms. The Yakiniku grill, imported from Japan, uses a furnace structure with net surface and downdraft
exhaust, to avoid heavy cooking smell.

Away from the grill, dine at the Wa-En Bar, flawlessly designed to boast an assortment of wines, best
paired with Yakiniku meats and Japanese whiskeys alongside artfully crafted cocktails and sakes. The bar
also recommends non-Yakiniku dishes with delectable Japanese small plates to pair with drinks.
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[ 3 Conditions to be a Miyazaki Wagyu ]

1. Kuroge wagyu

2. Born and raised in Miyazaki prefecture

3. Ranked as level 4 or level 5, according to the
standard set by Japan Meat Grading Association
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Miyazaki prefecture is the second largest supply of Japanese wagyu. With the support of abundant
natural resources and suitable climate, with unique production management system as well as the
efforts from stock-farmers, Miyazaki is able to produce the best Japanese wagyu constantly.

There is a "Wagyu Olympic Games" held by Wagyu Registry Association in Japan every 5 years, which
aimed to find out the best Japanese wagyu. Miyazaki wagyu has been the champion for 3 times in a row,
which is currently a record holder. Thanks to the fascination of Miyazaki Wagyu, it has been selected as
the dining menu of The Oscars; It is also used as the winning prize in Japanese Sumo Competition,
indicating the popularity of Miyazaki Wagyu with no exceptions in Japan or overseas.
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Course
$88 / Pax

(Minimum 2 pax /order)




Premium Course

$88/pax (minimum 2 pax/order)

Appetizer §i3E 13
Asari Clear Soup »3V®ZLil HFE%
Miyazaki Wagyu Beef Tartare R &1y 5 HHH B0 E IR A4
Assorted Kimchi/Namul 3 types) #i%/%)vmab&m HSE /P B

Mini Ume Tofu Jyako Salad X560 EBL»CH 75X U MERA DAL

Yakiniku B B

Weight indicated is for 2 pax
Premium Miyazaki Wagyu Karubi (80gm) S HIZE 20 SERI4: E4HER
Premium Miyazaki Wagyu Chuck Roll 80gm) ki’ ¥ Eo—2 HiEA4: 4 L/FE PR
Australian Wagyu in Grilling Sauce 40gm) F—ArSUT7EAFDOZYVY—Z #liHI4: (&)
Thin-sliced Beef Tongue 40gm) x> #i)4F 8
Hokkaido Pork Belly 8ogm) At i  dLigiEK HALR
Chicken Thigh 8ogm) #bbp (Hixv/aZzXV) WHA

Fresh Lettuce 7vy>avia 43

Rice/Noodles (Choose 1/pax) f Bl (1/pax5zit) 35 B EF (BA1H)
Mini Wagyu Steak Jyu I=7VIFLRFAT—FE EEREEAFHE
Mini Morioka Cold Noodles =1 #4ReEN&H
Mini Wagyu Suji Inaniwa Udon I=RI"FJFURESEA EEFAFHEESDLH

Mini Wagyu Suji Nikomi with Rice I=RAI"FJUHERAHAE 2R H M 4 FHACKIR

Dessert 79— #H 5

Ice Cream of the Day ZAH7AA2V—2 2HEH

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
P—EZARIHRICR—REBEHIMBESTIE T, FERIHBAOAZENLLTVET
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Deluxe Course

$1 28/an (minimum 2 pax/order)

Appetizer §i3E 13
Asari Clear Soup »3Y@EZLIl H¥EHEH

Seared Miyazaki Marbled Wagyu Sushi with lkura
HIRERBEONTFOXVGEE (25K 2 BERNFERSHE

y
Assorted Kimchi/Namul 3 types) 2.5 /F20VE0GbHE 3/ #3E/ HAEREHE GF)
Wagyu Saikoro Steak fIZF¥favAr—x F4-FERHE 4FH

Japanese Fruit Tomato with Shiquasa Jelly
BEEIV—Y IO —Zy—Y—EY -z HAKREMB M EFERGE

Yakiniku %5 BER

, "Weight indicated is for 2 pax

Deluxe Miyazaki Marbled Wagyu Karubi 80gm)
i R Eave BEHA R LS4 HER

Miyazaki A4 - A5 Wagyu Sirloin 60gm) A4 - A5 —aA> A4 - ASERAIE FHE

Miyazaki Thin-sliced Wagyu Karubi (Sukiyaki Style) (60gm)
HE BEELe SAVETEBIEE BRAL AR CEERX)

Premium Australian Thick-Cut Wagyu Beef Tongue (40gm)
A—=APZVTA FERYY 2 WM AR R4S

Hokkaido Pork Belly @8ogm) db#iiiEix mne  JLigERK HIEA
Chicken Thigh @8ogm) #Hbbp (HXV/BaZXV) WBhRE

Fresh Lettuce 7vvwsav iz 43

Rice/NoodIes (Choose 1/pax) ﬁﬁﬂ (1/paxDiER) }5'@% (BA14)

Mini Wagyu Steak Jyu I=7VI7LAHFAT—FE ERRBEA 4 HE
Mini Morioka Cold Noodles =k ok {REEX & H
Mini Wagyu Suji Inaniwa Udon I=HI"FFURESEA EEMFHREESLH

Mini Wagyu Suji Nikomi with Rice I=HI’FFURAAHAE kAR H Z A5 ALK R

Dessert 7% —b 5

Ice Cream of the Day ZAH7AA2V—2 RHEHK

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
P—EZARIHRICR—REBEHIMBESTIE T, FERIHBAOAZENLLTVET
FENRFALEREB SRS B B RHSE, IEEAEW, BEEREKL,



Luxury Wagyu Beef Platter  $158
: AZVAN L UEotts
- T M A4 Pr

* Miyazaki Wagyu Sirloin o H T Y—m A o IR PHL
¢ Miyazaki Wagyu Ribeye o HIE VT 74 o AL PR
* Deluxe Miyazaki Marbled Wagyu Karubi o Hi A F Lave o HIHFA: 45 EETEAHEPY

* Premium Australian Thick-Cut Wagyu Beef Tongue A —AF5Y7HIF Fi LIEGIY %> oY AIE EYAF

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
H—EZH RS IR —REERIMETNE T, FERHBPOSZEHELTVET
RENBFSLERER SRS E BRRESE, MEEAENHE, B5ERKSE,
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atter (7 types) ~ $158
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* Deluxe Miyazaki Marbled Wagyu Karubi oEIE LAY o IR 5 L EIEA-HER
* Premium Miyazaki Wagyu Karubi (2 types) o IR AL E (24 IR [2HE 25

- Original and Salt Sauce -FVThvEilEh U B
* Premium Miyazaki Wagyu Chuck Roll o SRR F vy O —)b o IR A5 LHAR
e Australian Wagyu Karubi in Salt Sauce o —ZNFUT EHLE (HiXV) o MAFLA A LAHER (1)
e Australian Wagyu in Grilling Sauce O —ANT VT ERED Y VY —2 o BN AN (Kt
* Premium Beef Tongue Stick B EIAAT A2 oY) 4

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
H—EZR PR ICII—RHEBEBDIMEINE I, FREFFHAOHAZENELTVEY
AENBRALERABR SRS E BRRESE, NGEAEN, BEERKS,



- Wagyu Beef Platter supes
CAEBY G SH AR 5%

e Deluxe Miyazaki Marbled Wagyu Karubi  «&il&f $§ EALe o FIFHIA: A ETIEFHA

e Premium Miyazaki Wagyu Karubi I ALY CETIEFIZ FAHEA
" Premium Miyazaki Marinated Wagyu

5 el WA VAL E o EIRAI A LAHEA (i)
Karubi in Salt Sauce
- e Premium Miyazaki Wagyu Chuck Roll st FFLo—2 o BRI LH AR
- ® Australian Wagyu in Grilling Sauce F—ANZYTEMED T YY) —A o HlFI4: (#it)

~ Miyazaki A4 - A5
Wagyu Sirloin t20g)
A4 - ASERF —uafr
A4 A EIRFIA P

968

.. ] *Prlces are sub]ected to service “charge and prevailing GST. Pictures are for illustrative purposes only.
bt H-EXAR MR ICE—RHEERDIMBEINE T FERHRAOHZENELTVEY
- L ARENRAOEEER SRS R, B ARSE, MEEAEH, B5ERBE.




Wagyu Lean Beef Platter 3 types)
AR BEVGDE 3B HARSHHE 3%
o Premium Miyazaki Wagyu Karubi =R _EAve

e Premium Miyazaki Wagyu Chuck Roll -Emﬁq?_ﬁjgn?—;{. : o
e Australian Wagyu in Grilling Sauce '1'_11*597’%*9430)

A4 - A5 Ribeye 1209)'¢
Ad - ASERT VTPA
AL = Ab EIRAIA AR

*Prices are subj'e.cted to service _éharge and prevailing GST. Pictures are for illustrative purposes only.
H—EABR BB ITIE—RHEERDMMBEINE T, FREFHAOAZENELTVET : -
AENRTDIBEBRH SRS H B RAESE, IEEAEN, BEERKSE. ; ] e



Deluxe Miyazaki Marbled  $50
Wagyu Karubi

ik EAve
HimAg f ESEAHER

'-Premlum Mlyazakl' %40
- Wagyu Karubi

B ﬁL;bM:
HIRA A 7 EAEHEA

Premlum Mlyazakl $35
Wagyu Chuck Roll

FRE 4§ En—2
BIRAILE 45 1 A

\ __'___"=yu Kal‘ub[_'SukLyakl Style)

PR RN BB MBI NEY, SHRBAOAEENELTUET
O AENRFSENENS RS, BE IHSE. MEEREN, B5ERRA,




Premium Australian Thick-cut
Wagyu Beef Tongue
F—=AMZ2UTHIF LRy X
WA A B4

$48

Premium Beef Tongue Stick
EER P g
R LA EE

$40

Thin-sliced Beef

Tongue (Salt & Scallion Sauce)
R (A¥HAV)

WY AED GhAET

$40

Premium Australia Wagyu
(Steak Cut)

A=A YTENL 27 —%HvH)
BAFITLRA CHHEDI3R)

Australian Wagyu N "

in Grilling Sauce INUstralian Wagyu Karubi

A= ANFYTHEAED Z YN — in Salt Sauce

BPNFI A () F—=AMIUT LAV Hxv)

$23 BORFRITERIZE L AEHER (i)
$32

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
P—EZRIHRICR—REBEHIMESIE T, FERRAOAZENLLTVET
FENRFALEREB SRS B B RHSE, NEEAEW, BEEREKL,



Hokkaido Pork Belly $18
AtHEER e
JbiER hAER

Premium Iberico Pork Jowl $22
-Salt or Yuzu Sauce

ARYAFED Y2V GELV/HITHL)

PR AE SN (Rt / AhTit)

Chicken Thigh $15

-Salt or Miso Sauce

LY (XL /azlh)
SRR Al (R / memsd 3571

Arabiki Sausage $12
BHUE)——Y
[SIEA R w77

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
H-EAMHE IR —REBRIMESNE T, BERHAOHZENLLTVET
AENRFLERAF SRS H BRRHRSE. NEEAEN, BEERKSE,



Prawn (5 pcs)  $22
HizZU'5 R
BT (550)

Half Shell Scallop 2 pcs) .18 Baby Abalone 4 pcs) $28

so¢ fof ZWLNE 2 1 b7 4
F5 I (2 R) PRkl (410

Japan Murotsu (2 pcs) $10
Bay Oyster (4 pcs) $18

AL

HA=Z#EBLERE

Vegetables

Assorted Vegetables $12 (2 pax) Fresh Lettuce $8
WROBYVEGDYE ADDERZ IS

B S s

Assorted Mushroom $12 (2 pax)

F/aABVEOE

BRI 2 F 4

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
PoEZRCHBICR—BHERIMAINET, BARSRBAOSERNLTVETY
FENRFLEREB SRS B BERRESE, WEEAEN, BEERKS,



Seared Miyazaki Wagyu  $26

e Sushi with Sea Urchin (1 pc) e -
: ROEIGEHT o 18 F—
KRB ERA A REER (1) -

1

Lightly torched A4 - A5 Miyazaki wagyu sushi topped with uni

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
F—EZHEHSICR—REERIMETNE T, BERHPOSZEMELTLET
RENBFSLEEERSRSE BRRESE, NEEAENHE, B5ERKS.



Miyazaki Marbled Wagyu Sashimi ﬁ $45
4 Y e 2 o B

Epact IR D
Premium A4 - A5 Miyazaki wagyu sashimi

Miyazaki Wagyu Sashimi Platter (2 types) ﬁ $35
HlE R UERY 2 Bl
BRI S P (250

A4 - A5 deluxe Miyazaki marbled wagyu karubi &
premium Miyazaki wagyu karubi

Miyazaki Marbled Wagyu Sushi 2 pcs) ﬁ 518
EW AR S A 2 B y

HIFMAREEE (24)
Lightly torched A4 - A5 Miyazaki wagyu sushi

Hokkaido Uni Sashimi Seasonal price
AL i 38 7 S (2 5
B3R T EVAE=

Hokkaido sea urchin roe

Wagyu Suji Nikomi $16

AETLRDS
I S ALRI

A4 - A5 Mi'yazaki wagyu stew with carrot,
white radish, konnyaku

Miyaz Wagy u
Beef Tartare

S R R
: — : A o 6k L M R A
{ , ; e A4 - A5 Miyazaki wagyu in yangnyeom
Thin-sliced Mlyazakl Wagyu $22 sauce topped with Okinawa egg yolk
with Japanese Chilli Sauce
G702 Lo SRR — 2

WYV E R4 B H AR E

A4 - A5 Miyazaki wagyu with Japanese
spicy miso sauce

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
H—EZAREHBICR—REEHIMESIE T, FERRAOAZENLLTVET
FENRFALEREB SRS B BERRIHSE, MEEAEW, BEEREKL,



Wa-En Salad Ume Tofu Jyako Salad

LY

!
Feta Cheese Pumpkin Salad Japanese Fruit Tomato—wit'fi/Shiquasa Jelly

Wa-En Salad $18
MEYS X

B

Mix salad with A4 - A5 Miyazaki wagyu, red radish,

cherry tomato and chuka dressing (lightly spicy)

Ume Tofu Jyako Salad $12
HHETFEBELRIY X

1 SRR

Mix salad with whitebait, tofu and wasabi yuzu dressing

Feta Cheese Pumpkin Salad $15
Tl JFTONAT Y PR
F LS DRI

Japanese pumpkin salad with feta cheese topping with
sweet dressing

Japanese Fruit Tomato with Shiquasa Jelly $13
HAEIZV—Y > DT — 29— —BY—HZ
H ASHE R B & i O A5 1% SRR

Momotaro tomato with shiquasa jelly and tosazu
(Japanese vinegar dressing)

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
P-EZAREHEICE—REERIMESNE T, BERFAOAZENCLTVEY
FENRFLEREB SRS B BRRESE. IEEMEW, BEERKL.



Chicken Karaage $15
BOR &
A ) XS

Japanese style deep fried chicken

Korean Pancake (Kimchi) $16

FFI (FLF)
CENGACOES)

Korean Pancake (Seafood) $20
FF3 (i)
B FIOE (i EE)

Assorted Kimchi (3 types) $12
FLF BV DY 3
PR 370

Cabbage Kimchi $5
H3&¥FLF
i3

White Radish Kimchi $5
KIRFLF
SPANCE:

Cucumber Kimchi $5
EwHYF LT
7 TS

Assorted Namul (2 types) $9

FLOVEY bR 2
PR PR (230

Bean Sprouts Namul $5
HHRLFLbv
R

Spinach Namul $5

ESHAEFIN
Sk

Black Edamame

Black Edamame $7
BEZLEZD

BE

High quality Tamba Sasayama black

edamame (soybeans) with a sweet and

rich taste
Fugu Mirin $17
SHSAYVA
KT
Fugu Mirin — Charcoal grilled Japanese

mirin-seasoned dried puffer fish

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
P—EZRIHRICR—REBEHIMESIE T, FERRAOAZENLLTVET
FENRFALEREB SRS B B RHSE, NEEAEW, BEEREKL,



Premium Wagyu Steak Jyu $45
TVIFT L AT—FH
AR

A4 - A5 Miyazaki wagyu steak with kimchi, bean sprout
& spinach namul topped with uni (sea urchin roe),

RiCE/NOOdleS ikura and onsen egg on rice

T AR A
T

—— *Prices are sub]ected to service charge and prevailing GST. Picturés are for illustrative purposes only.
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Wagyu Suji Inaniwa Udon  $20
MAFIURESEA
A 5 R e 5 26 i

Stewed A4/A5 Miyazaki Wagyu
with inaniwa udon in bonito broth

Kinoko Inaniwa $16
Udon

EDIMESEA

] 7 0 JE 5 A [T

Inaniwa udon in bonito broth
with maitake, oyster, shiitake
mushrooms

Morioka Cold Noodles  $18
it 1] ¥

T[] 4% THD

Morioka cold noodle with Japanese

cucumber, kimchi, bean sprout &
spinach namul topped with onsen egg

Japanese White Rice $2

ERNDIEP S
HAE KR

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes.only.
P—EZRIHRICR—REBEHIMESIE T, FERRAOAZENLLTVET
FENRFALEREB SRS B B RHSE, NEEAEW, BEEREKL,



Matcha Yuzu Sherbet

Vanilla

Matcha Ice Cream $5

HETAA

Yuzu Sherbet $5
®J Zr—~yh
725 Bl

Vanilla Ice Cream $5
NS TA A

Peach Ice Cream $5

T A A
MFERE

*Prices are subjected to service charge and prevailing GST. Pictures are for illustrative purposes only.
P-EAMHB IR —REBRIMEINE T, BERHAOHZENLLTVET
AENRFLERAF SRS H BRRHRSE. NEEAEN, BEERKS,
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