


Lunch mains come with a mini
bowl of asari miso soup and pickles.

$13.90

$16.50



Charcoal grilled premium
pork belly on rice

Charcoal grilled Iberico
pork jowl on rice

POPULAR

$17.50

$17.90

Asari
Miso Soup

Okinawa 
Onsen Egg
温泉卵

$1.50

Foie Gras
フォアグラ

$6.80

Hokkaido 
Ikura
北海道産いくら

$5.80$2.00



Lunch mains come with a mini
bowl of asari miso soup and pickles.

$23.50



Asari
Miso Soup

Okinawa 
Onsen Egg
温泉卵

$1.50

Foie Gras
フォアグラ

$6.80

Hokkaido 
Ikura
北海道産いくら

$5.80$2.00

$23.90

Premium Wagyu Jyu

Grilled premium Miyazaki Wagyu on rice

$35.00

Wagyu Suji Don
宮崎和牛すじ丼

 Miyazaki Waygu stew with seasonal vegetables 
topped with onsen egg on rice

$18.90

BF004

$34.00



Asari
Miso Soup

Okinawa 
Onsen Egg
温泉卵

$1.50

Foie Gras
フォアグラ

$6.80

Hokkaido 
Ikura
北海道産いくら

$5.80$2.00

Charcoal grilled premium
pork belly, pork loin and
Iberico pork jowl on rice

POPULAR

$22.00

$23.00

3-Kinds Buta
Combo Jyu



Asari
Miso Soup

Okinawa 
Onsen Egg
温泉卵

$1.50

Foie Gras
フォアグラ

$6.80

Hokkaido 
Ikura
北海道産いくら

$5.80$2.00

Tender pork cheek and grilled eel
on rice bowl

Aburi Hoho & 
Unagi Combo Jyu

$24.00

豚ほほと鰻コンボ重

CJ004

$28.50



Asari
Miso Soup

Okinawa 
Onsen Egg
温泉卵

$1.50

Foie Gras
フォアグラ

$6.80

Hokkaido 
Ikura
北海道産いくら

$5.80$2.00

Flamed seared salmon on rice

POPULAR

$12.50

$22.00 $14.50

$11.90



Ramen in pork bone broth with 3pcs
chashu and Okinawa egg

POPULAR

Stewed Miyazaki wagyu with Japanese
Udon in bonito broth

TF006

$14.90

$16.00 $13.50 $7.90

$18.50



$17.00$16.50

Gindara Teriyaki
Grilled Unagi Charcoal grilled cod �sh glazed with 

teriyaki sauce

Kawahagi  カワハギ

$12.00
GF002

FUGU MIRIN

KAWAHAGI

EI HIRE

3 Kinds Appetiser  三種盛り
Charcoal grilled Japanese seasoned thread-sail �le�sh (Kawahagi), mirin-seasoned dried pu�er �sh 
(Fugu Mirin) and stingray �n (Ei Hire).

$24.00

Grilled 
Fish

GF003 Fugu Mirin  ふぐみりん

$13.90
GF004 Ei Hire  エイヒレ

$12.00

$11.50

GF007 GF008 GF009

サバ塩焼

$9.90
Grilled Mackerel

Saba Shio Yaki
GF006

$14.50

Grilled Hokke 焼きホッケ

Popular grilled �sh (Okhotsk atka mackerel) 

*High in Omega 3

GF005

GF001



Side 
Dishes

SD007

Organic Hokkaido 
Potato Wedges
北海道フライドポテト
Organic potato wedges with 
nacho mentaiko cheese sauce

$8.90

Asari Butter 
Sakamushi 
浅利バター酒蒸し
Japanese clams steamed with 
sake and butter

$9.50

SD004 SD005
POPULAR SD006

SD003

Fried whitebait and spring
onion cold tofu

$4.00

Jyako Negi Tofu
じゃこねぎ豆腐

炙り明太子イカてり焼き焼き餃子
Charcoal grilled squid glazed 
with teriyaki sauce

$17.50 

枝豆のガーリック炒め

$7.50 $13.90



SD008

$32.00

SD008

宮崎和牛ステーキ

$7.50

SD010

若鶏唐揚げ

SD009

$14.50 

黒豚のほほ焼き

POPULAR

$8.50

SD011

チキン南蛮

POPULAR

若鶏の炭火焼き

$9.90

SD013 POPULAR



Deep-fried jumbo oysters (3pcs)

Kaki Fry
カキフライ

SD015

$12.00

SD019

Tofu Jyako Salad
豆腐じゃこサラダ
Salad with whitebait, tofu, cherry 
tomatoes and ume dressing

$10.90

SD017 SD018

Aburi Wagyu Carpaccio
炙り和牛カルパッチョ
Lightly torched Australian Waygu tataki with ponzu sauce

$22.00

SD014

Spicy Salmon Salad
スパイシーセーモンサラダ
Salad with salmon and wasabi yuzu 
dressing

$12.90

Avocado & Tomato 
Salad
アボカドとトマトのサラダ
Salad with cherry tomatoes and sliced avocado

$10.50

Ika Karaage
イカから揚げ
Deep-fried squid

$9.50

SD016



$7.90

$7.90

$7.90

$7.90

$7.90

$7.90

$7.90

$7.50



Aburi-EN Sour $9.90
Shochu, yuzu, shiquasa lime, soda water
炙りえんサワー

Oolong Hai $9.90
Shochu, oolong tea
ウーロンハイ

Umejito $9.90
Umeshu, lime, sprite, mojito
梅モヒート

Blue Kamikaze $9.90
Vodka, triple sec, lime juice, blue curacao 
ブルーカミカゼ

EN Illusion $9.90
Vodka, midori, pineapple juice
イリュージョン

Sake on the beach $9.90
House Sake, orange juice, cranberry juice, 
lime juice, peach
酒オンザビーチ

Tequila Sunshine $9.90 
Tequila, orange juice, lime juice
テキーラサンシャイン

Lime Sour $9.90
Shochu, lime juice, soda water
ライムサワー

Aroma of light apple and pears with
a hint of tropical fruit.

Elegant with a remarkable fruitiness.
Enjoyable even without food.

WN003

WN004

WN002

POPULAR

POPULAR

Asahi Super Dry   
アサヒスーパードライ

Glass (330ml) 

Pint (500ml) 

Draft Beer
生ビール

$8.90
$13.90

(glass)

(bottle)

$10.00
$48.00

(glass)

(bottle)

$10.00
$48.00



$39.00
$85.00

(pot)

Clear with a hint of amber,
light taste and slightly sweet aroma.

Slightly dry, full-�avoured.
Perfect sake to enjoy with food.

Outstanding aroma with an
excellent body

Brewed with high-quality rice.
Fragrant with light rice taste.

Less sweet with the pro�le of
ginjyo shu.

Vivid �avour and a delicate yet
full body. Great for celebrations.

Fruity aroma, balance of
sweetness and umami.

Slightly dry at �rst, then a refreshing taste.

Traditional Japanese liquor
made from plum.

(hot) (cold)

$25.00
$99.00

$22.50
$29.90



Lime juice, grenadine syrup, ginger ale

Mango juice, calpis, soda water

Lime juice, blue curacao, sprite

Apple juice, mango juice, pineapple juice,
peach syrup, soda water

$5.90

$5.90

$5.90

$5.90

$3.50

$3.50

$3.50

$3.50

$2.00

$3.50

$2.00

$2.00

$4.50



DS001

DS004 DS005 DS006 DS007

シングルスクープアイスクリーム

デ
ザ
ー
トMatcha Ice Cream Zenzai  $4.90

抹茶アイスぜんざい

Matcha �avoured ice cream, warabi mochi, red beans and strawberry

Co�ee Jelly with Ice Cream           $4.90
コーヒーゼリーとアイス

Co�ee Jelly with vanilla ice cream and biscuit

Kurogoma Panna Cotta      $3.90
黒ゴマパンナコッタ

Black Sesame �avoured panna cotta topped with strawberry

DS002 DS003

Vanilla   $2.90
バニラ

Matcha   $2.90
抹茶

Kurogoma   $2.90
黒ゴマ

Yuzu Sherbet   $2.90
ゆずシャーベット



www.aburi-en.com


