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Specialising in aburi or partially grilled meat,
Aburi-EN offers high quality donburi (rice bowls)

using premium ingredients from Japan.

Top Quality Japanese Rice

One of the secrets to our delectable donburis

is “Nanatsuboshi” rice from Hokkaido.
Cultivated in the cold climate and clear waters of
Hokkaido, this Grade A rice boasts well-balanced

Cbafiedce, and tasty flavours that makes it a joy to savour.
Y joy




=" Tender Chestnut Pork

Our butadon are harvested from carefully selected pigs
which enjoy a natural diet containing chestnuts.

This contributes to a tender juicy meat with a sweet nuance.

Buta Don
s

Grilled pork loin on rice

$13.90
=

Premium Buta Don
VAR ON

Grilled chestnut pork loin on rice

$16.50

LUNCH [
Lunch mains come with a mini
SPECIAL pEYtmarms soup and pickles.

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may v:
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ADD-ONS

Premium

Buta Bara Don
TVIT LRRISTH
Charcoal grilled premium

pork belly on rice

$17.50

Iberico Hoho Don
ARY 3 ZFROEEH
Charcoal grilled Iberico

pork jowl on rice

$17.90

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary



Top-Grade Wagyu

At Aburi-EN, we serve a fine selection of Japanese
and Australian wagyu. Our pride is the highly acclaimed
A4/A5 Miyazaki wagyu which has won Japan's “National

Wagyu Award” three consecutive times.

Wagyu Karubi Don

eI AN
Grilled Australian Wagyu on rice

$23.50

LUNCH [
Lunch mains come with a mini
SPECIAL Yt soup and pickles.

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary:




ADD-ONS

Wagyu Stamina Don
Fe A 535 H
Grilled Miyazaki and Australian

Wagyu with mixed vegetables
and Okinawa egg on rice

Premium Wagyu Jyu

EWdeFTVEITLE
Grilled premium Miyazaki Wagyu on rice

$35.00

Wagyu Suji Don
Fogded+ Ut

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

Wagyu Roast Steak Jyu
Tt ta— AR5 —% &

Miyazaki wagyu steak with assorted vegetables on rice

$34.00

* Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary



ADD-ONS

.
*Bones

Aburi Buta &
Unagi Combo Jyu
LEVR&EEa /K E

Pork loin and grilled eel on rice

$22.00

3-Kinds Buta
Combo Jyu

ORIV FE

Charcoal grilled premium
pork belly, pork loin and

Iberico pork jowl on rice

$23.00

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary



ADD-ONS

Wagyu & Unagi

Combo Jyu
Je &G/ FE

Australian wagyu and
grilled eel on rice

$28.50

Aburi Hoho &
Unagi Combo Jyu

@A xgga lKE
Tender pork cheek and grilled eel

on rice bowl

$24.00

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary



ADD-ONS

Chicken Teriyaki Don

77 BRI
Grilled teriyaki chicken thigh on rice

Chicken Nanban Don
FE/EEH

Deep fried chicken with tartar sauce

$12.50

Unagi Jyu Aburi Salmon Don
S E € e £

Grilled eel on rice Flamed seared salmon on rice

$22.00 $14.50

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary



ADD-ONS
3

\ -.___f 4 /

Kyushu Tonkotsu Ramen
AMIEFT — A

Ramen in pork bone broth with 1pc chashu

and Okinawa egg

$14.90

Kyushu Tonkotsu
Chashu Ramen

FHRE AT — A

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

$18.50

Kyushu Tonen Wagyu Niku Udon

Karamiso Ramen = RO WA

X . Stewed Miyazaki wagyu with Japanese
AR ke T — A
Ramen in spicy pork broth with 1pc chashu

and Okinawa marinated egg
$16.00 eury $13.50 @an $7.90

Udon in bonito broth

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary
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BEST
PAIRED
WITH
ALCOHOL!

S

3 Kinds Appetiser =z 9

NEW!  Charcoal grilled Japanese seasoned thread-sail filefish (Kawahagi), mirin-seasoned dried puffer fish
(Fugu Mirin) and stingray fin (Ei Hire).

$24.00
Kawahagi #7¥ Fugu Mirin $-< 29 £ Ei Hire =/t L
NEWE $12.00 NEWE$13.90 NEWE$12.00

[croos | INE
Grilled Hokke #3* v

Popular grilled fish (Okhotsk atka mackerel)

*High in Omega 3

Saba Shio Yaki

N3G M
Grilled Mackerel

Salmon Harasu Yaki  Unagi Kabayaki Gindara Teriyaki

-2 NI ALXFH R

BRETOBYHER
Charcoal grilled salmon belly Grilled Unagi

Charcoal grilled cod fish glazed with

teriyaki sauce
$11.50 $16.50 $17.00

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary




Garlic Edamame  Asari Butter Jyako Negi Tofu

REOH =Y v 750 Sakamushi Cech ¥ 274
Chilled Japanese soybeans ER AN —BE Fried whitebait and spring

topped with crispy garlic

Japanese clams steamed with onion cold tofu

$5.50 sake and butter $4.00
$9.50 - |

BEST
PAIRED
WITH
ALCOHOL!

m
Pork Gyoza Ika Surume Aburi Mentaiko

HEBRT 14T )H%s H ) RAF
Pan fried pork dumplings (6 pcs) Charcoal grilled squid glazed Seared marinated cod roe

$7.50 $; 7;0 $13.90

NEW!
Organic Hokkaido
Potato Wedges

& 72754 FKF b
Organic potato wedges with
nacho mentaiko cheese sauce

$8.90 &

r
Ak

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only + Crockery may vary -




Wagyu Roast Steak

FTyiiet X5 — %

Miyazaki wagyu steak

[ spo1o | N _- -
Iberico Hoho Yaki Chicken Karaage

A N INEREES A XY R AN
Charcoal grilled Iberico pork jowl Japanese style deep fried chicken

$14.50

Chicken Nanban Sumibi Chicken Yaki
ERE I X\ Lo F R E

Deep fried chicken with tartar sauce Charcoal grilled chicken

$8.50 $9.90

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary



Kaki Fry

%7254
Deep-fried jumbo oysters (3pcs)

$12.00

Tofu Jyako Salad ~ Avocado & Tomato

EFLe2w55 Salad

Salad with whitebait, tofu, cherry . = '
FEHFE L2 b0y 5

tomatoes and ume dressing
Salad with cherry tomatoes and sliced avocado

$10.90 $10.50

NEW!
Aburi Wagyu Carpaccio

Z ) deGFH NNy F 3
Lightly torched Australian Waygu tataki with ponzu sauce

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary

=
Tka Karaage

IETNE
Deep-fried squid

$9.50

Spicy Salmon Salad

AN, T —k—® YT F
Salad with salmon and wasabi yuzu
dressing

$12.90




Drinks - Alcohol -

High Ball

(Whiskey with soda)
NAFR—v

High Ball (Jim Beam)

NAF—=N (PLE—L)

$7.50

Fruity High Ball

(Whiskey with soda and fruit flavour)
IN—T 44— N[ HR—)L

High Ball Yuzu $7.90

L

High Ball Peach $7.90

FIBEA~ AR =

High Ball Orange $7.90

FLYVAgE—L

High Ball Cranberry $7.90

27V RY = A H—N

High Ball Lime $7.90

FGALNAF—N

High Ball Mango $7.90

2y d—nAfF—

High Ball Apple $7.90

T T NNLF—

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only




Japanese Cocktail Wine

UXNR=—RH TN 74¥

Aburi-EN Sour $9.90 {03 !-'ig_ B e "

Shochu, yuzu, shiquasa lime, soda water

£ AAHT — | ERRE JEAN Pierre Jean
i lo—===__ [ Colombard Chardonnay
sco02 | Qolong Hai $9.90 v
Shochu, oolong tea Aroma of light apple and pears with
v —o A a hint of tropical fruit.

1003 | Umejito $9.90 (03 (glas)  $10.00
Umeshu, lime, sprite, mojito (bottlc) $ 48 00

HEE—F
. - — House Pour - Red Wine

Jcoo4 | Blue Kamikaze $9.90 e - N

Vodka, triple sec, lime juice, blue curacao o o

TA—H I HE PLERRE Jia Pierre Jean

I 1 aea
) b —===__ | Merlot

Jco0s | EN Illusion $9.90 —

Vodka, midori, pineapple juice Elegant with a remarkable fruitiness.

G Enjoyable even without food.
6] Sake on the beach $9.90 (glass) $10.00

ouse Sake, orange juice, cranberry juice, (bottle) $48 .00

ne juice, peach
SHE— 5

a Sunshine $9.90 Dl'aft BG@I‘

e —v

juice, lime juice

Asahi Super Dry

PHER—N—FFA4

Glass (330ml) $890
Pint (500ml) $ 13.90

ime Sour
Shochu, lime juice, soda
54490 J

e Sy i i
b}ect to prevailing GST a'r)e service ( Crockery may vary

. .. . ¥
Tl N 4 a - )




Sake ram

(House Pour) w7z

e

Hakushika Nadajikomi (hot) ( =g Tomioh Junmai Daiginjo (cold)
1WA B oms ke
Slightly dry at first, then a refreshing taste. 3 .- h.. Brewed with high-quality rice.

Fragrant with light rice taste.
180ml (pot) $20.00 T et
180ml (pot) $30.00

300ml (po 30.00
o0 $ o So0ml $39.00
720ml $85.00

(Bottled Sake) HA%iH

Kaiun Iwaisake Dassai 45
Tokubetsu Honjouzo 2LE Junmai Daiginjyo
Bili Ui A RE o | TR 45 FRRIGTEE

Clear with a hint of amber, i Fruity aroma, balance of
light taste and slightly sweet aroma. : f sweetness and umami.

300m $45.00 300ml $55.00
720ml $99.00 720mt $120.00

Nanbu Bijin y - y  Dassai

Tokubetsu Junmai ' Sparkling Happo Nigori
s 28— ) v FEIc T
Vivid flavour and a delicate yet
full body. Great for celebrations.

360ml $75.00




Drinks - Non Alcohol -
Soft Drinks Mocktails

VAN W4 VTR T IV

Coke Shirley Temple $5.90
a-3

TX—=Y—=F VTN
Lime juice, grenadine syrup, ginger ale
proo2| Coke Zero
a—5+n Mango Calpis Soda $5.90
JUIA—ANERY =K
SP rite Mango juice, calpis, soda water
AT FA
Natsu No Yuki $5.90
Ginger Ale qo%

S Iy Lime juice, blue curacao, sprite

Bottled Water Tropical Tease $5.90
RV f—%— frEALT4—R

Apple juice, mango juice, pineapple juice,

peach syrup, soda water




Desserts..

" Matcha Ice Cream Zenzai $4.90
B RET T REAS

. s y . . .
" Matcha flavoured ice cream, warabi mochi, red beans and strawberry
= T ; -

Coffee Jelly with Ice Cream $4.90 Kurogoma Panna Cotta $3.90
I—-t—¥Y—r7M R e Favy
Coffee Jelly with vanilla ice cream and biscuit Black Sesame flavoured panna cotta topped with strawberry

Single Scoop Ice Cream
ST NAI—=TTAARTY—L

5 —— e h

|
Vanilla $2.90 Matcha $2.90 Kurogoma $2.90 Yuzu Sherbet $2.90

N3 % 2% WS v —~<u b

« Prices are subject to prevailing GST and service charge -« Pictures are for illustrative purpose only « Crockery may vary






