LUNCH S ELE CTION TI’H‘LJLJ ways to L’nj()y Anmku V{/agyu at [UﬂCh.
Choose the experience that suits your day.
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CLASSIC GRILL SET WAGYU GRILL SET SIGNATURE GRILL BOX

Our everyday favourite. Seven carefully selected cuts of Anraku Wagyu. Our signature lunch experience.

A balanced selection of premium grilled meats. More Anraku Wagyu. More sc.:tisﬁu‘tion. Grill. Dip. Enjoy.

ANRAKU WAGYU KALBI 2 SIGNATURE SALT CUTS PREMIUM ANRAKU WAGYU
OUTSIDE SKIRT ( HARAMI ) 5 SIGNATURE TARE CUTS JAPANESE EGG W/DIPPING SAUCE
SALT-GRILLED CHICKEN & OFFAL SLOW-SIMMERD BEEF STEW SLOW-SIMMERD BEEF STEW
SLOW-SIMMERD BEEF STEW JAPANESE SEASONAL PICKLES JAPANESE SEASONAL PICKLES
JAPANESE SEASONAL PICKLES MISO SOUP MISO SOUP

MISO SouP FRESHLY COOKED JAPANESE RICE FRESHLY COOKED JAPANESE RICE

FRESHLY COOKED JAPANESE RICE
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GREEN SALAD

HOUSE-MADE NAMUL & KIMCHI
ANRAKU WAGYU BEEF TARTARE
ANRAKU WAGYU ABURI SUSHI
ABURI - SUKIYAKI
GIN-SHARI
Freshly made premium Japanese rice
ANRAKU WAGYU YAKINIKU
MISO-SOuUP
DESERT OF THE DAY S$ 98 / IPAX

BEGINNING

Seasonal Chilled Soup
VEGETABLE APPETIZER
House-made Namul & Kimchi
Green Salad

SIGNATURE GRILL
Anraku Wagyu Ribeye Grill

ANRAKU COLD SELECTION

Wagyu Beef Tartare
Wagyu Aburi-Sushi

PALETE CLEANSER
Chilled Tomato w/Jelly Sauce
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Freshly Cooked Premium Japanese Rice

served with house-made kimchi
YAKINIKU

Chef’s selection of Anraku Wagyu
FINALE

Miso-soup

Desert of the day

s$1 38 1rax



