Omakase

Our omakase course features a selection of carefully chosen Wagyu cuts.
Each piece is grilled to its optimal doneness by our staff, so you can simply relax and enjoy the experience.

Advance reservation is highly recommended, as the number of courses available each day is limited.
Kindly note that all guests are required to order a course. (Excluding children)

*The menu is subject to change from day to day.
*Guest(s) who do not take Raw Meat, Raw Egg, Tongue, or Uni, do kindly inform our staff beforehand.

*All prices are subject to GST and 10% service charge.
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WAIMARAMA

waimarama.nz
8-Course Wagyu Pairir

Date: 23 May 2
Place: YAKINIQ!

Takako Kaminaga

President, Waimarama Japan Co., Ltd.

Three Signature Red Wines
of Waimarama

Kiraraka 2016
Syrah

A refined wine with fine tannins, rich
fruit, and vibrant acidity. Notes of
violet, plum, and black cherry are
complemented by a hint of bitter
chocolate, with a balanced and a
touch of black pepper spice.

Ca?irina 2016
Merlot

Aromas of cassis and dried plum with
subtle smoky cigar notes and roasted
espresso. Silky on the palate with
gentle warmth and balanced fruit,
supported by integrated acidity and a
long, violet-tinged finish.

Emigao 2015

Cabernet Sauvignon

Decanter World Wine Award 2024:
Silver medal (92 points)

Aromas of cherry and red currant
with hints of mint, vanilla, and salted
caramel. Ultrafine tannins provide
structure and elegance, leading to a
taut, vertical finish typical of Chateau
Waimarama Cabernet.

For inquiries about this event, please contact us via email at infoeyakiniquest.sg or

Hosted by:

\KINIKU DINING

Keita Miyamoto

Exclusive Distributor in Singapore

Paring Dinner Menu

3 Kinds of Vegetable Namul
Wagyu Misuji Dashi Shabu

JOTAN SHIO
Premium Wagyu Akami with Kampot Pepper

Japanese Salad
Wagyu Ribeye or Sirloin Steak Grill

Wagyu Kaburi Chunk Grill with Special Spice
Wagyu Pot Rice

Rich Jersey Milk Ice Cream with Kuromitsu

Exdusive Offer for Event Guests
As a thank you for attending, event guests will
enjoy special event pricing on all Waimarama
wines for take-home purchase.

A

WhatsApp at +65 8563 4749.




< Lunch Menu >

Limited Weekday Lunch Set

Available for weekday lunch only. Limited to 10 servings per day.

ICHI-MAI (Whole Slice) Wagyu Ribeye Lunch Set $48++ per person

-150g Whole Slice of HAREREMFV 774
Genuine Japanese Wagyu Ribeye F—n71v b 150g

- Mini Salad I=HIX

- Seasonal Side Dish FHiD YR

- Japanese Rice ly:/7d

- Miso Soup Ui

GO-SEN (5-cut selection) Wagyu Lunch Set $68++ per person

- Grill Beef 5 Cuts of BER 5 fil
Genuine Japanese Wagyu
- Mini Salad N
- Seasonal Side Dish FHiD YR
- Japanese Rice bl
- Miso Soup Ui
Yakinmiku Omakase Experience

Experience a full progression of our yakiniku-style Wagyu,
featuring a variety of cuts grilled to their optimal doneness.

Lunch Omakase “CHIC” $88++ per person

- A Pair of Starter Jeft 2 fd

- Japanese Salad MRS 7 X

- Grill Beef 6 Cuts of BER 6 fif
Genuine Japanese Wagyu

- Cold Inaniwa Noodle DKIfRIEE S & A

- Dessert 7% —

Lunch Omakase “APPETITE” $128++ per person

- A Pair of Starter Jeft 2 1l
- Japanese Salad MRS 7 X
- Wagyu Roast Beef Mg —2be—7
- Premium Grill Beef 7 Cuts of BEA 7 1
Genuine Japanese Wagyu
(incl. Signature “YAKISUKI” & Wagyu Aburi Sushi ) (BEET &, M4V FrAZ2ED)
- Beef Curry Rice or Cold Inaniwa Noodle MEHL =T A4 ZREIZDKIFRES LA

- Dessert FH—F



< Dinner Menu >

Dinner Omakase “CLASSIC” $138++ per person

- Seasonal Starter
- 3 kinds of Wagyu Appetizer
- Signature “Beef Noodle”-Niku Somen-
- Grill Wagyu Beef 7 Cuts
(incl. Signature “YAKISUKI”)
- Japanese Salad
- Beef Curry Rice or Cold Inaniwa Noodle
- Dessert
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Dinner Omakase “QUEST” $188++ per person

- Seasonal Starter with Uni
- 3 kinds of Seasonal Wagyu Appetizer
- Signature “Beef Noodle”-Niku Somen-
- Premium Grill Wagyu Beef 8 Cuts

(incl. Steak Cut Premium Tongue,

Signature “YAKISUKI” & Wagyu Aburi Sushi)

- Japanese Salad
- Closer Dish from 4 choices

Beef Curry Rice / Cold Inaniwa Noodle
/ Tail Soup Ramen / Tongue Stew with Rice

- Dessert
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Dinner “THE OMAKASE” $280++ per person~

A fully bespoke omakase experience tailored to your preferences and budget.

*From $280 up /min. 2pax /need reservation a week in advance.
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* Advance reservation is highly recommended as availability is limited each day.
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