i

Q]
L4
L 4
4

FEXSEOE

= O T =2

Tajimaya Yakiniku was set up with a passionate desire to share an
appreciation for the long-standing Japanese culinary tradition of
Yakiniku, the grilling of fresh unmarinated meats over a charcoal

grill.

A purveyor of premium Japanese Wagyu beef, Kurobuta pork, fresh
seafood & vegetables, Taijimaya Yakiniku offers a flaming charcoal
grill experience that emphasizes the natural characteristics of fine

meats, poultry and vegetables.

This restaurant was designed with particular attention to the
comfort of its guests. Apart from its modern Japanese interior, the
restaurant is complete with a Japanese high-performance “smokeless”

grill exhaust system that allows to dine in air-conditioned

comfort. Private rooms are also available at the Great World outlet

for a more intimate dining experience. In these private rooms, diners
can savour yakiniku omakase menus featuring exciting chef-curated

seasonal dishes with new ingredients explored.

[ajimaya Yakiniku is the perfect place to unwin
axing drink from an exten variet

 t0 com crnent the flavours






Tajimaya o
Yakiniku Platter X
' Set for 2 - $228.80 &

. Tempura, Chawanmushi, Miso Soup, and Garlic Fried Rice. 5

a

5)

A5 Miyazaki Striploin
Hilg—aA

A5 Kagoshima Sasabara Flank
BRE7 57

- - A5 Miyazaki Rib Rosu Shin Ribeye

o DV Y/ Y 774
- \ oy AS Miyazaki Nami Karubi Boneless Short Ribs
BEYLES AL E

A5 Kagoshima Nakaochi Karubi Ribs Finger

YR ETELE

AS Kagoshima Misuji Top Blade

PR S AY

A5 Kagoshima Chuck Flap Zabuton

BEWREY 7 b

Japanese Kurobuta Pork Belly

HURN T

Sake Pairing: Japanese Kurobuta Pork Collar

Gekkeikan Iwai Daiginjyo HRE T —2
Sake Meter: +3

L)
‘Kﬁ) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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AS Kagoshima
Karubi Set ®

Set for 2 - $238.80

Set Menu comes with House Salad, San Chu, Sashimi (Daily Selecction)/Tempura,
Chawanmushi, Miso Soup, and Garlic Fried Rice.

A5 Kagoshima Nami Karubi Boneless Short Ribs A5 Kagoshima Kainomi Flap Meat

RS E JBREAAL S
A5 Kagoshima Sankaku Bara Chuck Short Ribs A5 Kagoshima Nakaochi Karubi Ribs Finger
B YL s N T R EhEAVE

AS Kagoshima Sasabara Flank
BRI 7 97>

Sake Pairing: o

Premium Gekkeikan Daiginjo Yamada Nishiki
Sake Meter: +3
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Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Japanese o
Kurobuta Set A

Set for 2 - $118.80

Set Menu comes with House Salad, San Chu, Sashimi (Daily Selecction)/
Tempura, Chawanmushi, Miso Soup, and Garlic Fried Rice.

Japanese Kurobuta Pork Belly
BB F A

Japanese Kurobuta Pork Collar
AIRIH P —2

Japanese Kurobuta Pork Jowl
7.

Japanese Kurobuta Pork Loin

HRa —2A P

Sake Pairing:

Premium “Nouvelle” Junmai

Sake Meter: +3 = e

L . e o » .

‘K"')) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Wagyu
f)\ in Japan

Japanese Black Cattle from the Kagoshima
prefecture are raised with a superior farming
technique and care through providing it with
a stress-free environment. A tell-tale sign
of authentic Kagoshima Wagyu Beef is its
fine and delicate quality of meat balanced
intricately with fat marbling. It’s no surprise
that Kagoshima boasts in being the greatest

producer of Kagoshima Wagyu.

Swazak

The Miyazaki prefecture is the 2nd largest

\ P producer of Japanese Wagyu. Wagyu Beef from

Miyazaki has an evenly distributed snowflake
like fat - which contributes to the non-greasy
flavour. It is also known for its tender texture
and a dense meat taste. AS Miyazaki Wagyu
Beef is the highest grading of Beef and has been
recognised as the top beef in Japan’s “Olympics
of Wagyu Beef”, winning the top prize of the

Prime Minister’s Award for 15 years in a row!

)
‘Kﬁ) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Wagyu Beef

AS Wagyu Beef: The highest yield and meat quality
grade for Wagyu Beef. AS grade Wagyu Beef has the

most ideal firmness, texture, and marbling.

1. A4 Kagoshima Nakaochi $68.80

Karubi Ribs Finger
R EHEILE
2. A5 Miyazaki Rib Rosu $88.80
Shin Ribeye
IR 774
3. A5 Kagoshima Nami Karubi @ $88.80

3 2 §OY S SR

Boneless Short Rib
JEREANLE
4, A5 Miyazaki Sirloin @ $88.80

iRy —a 4 v
S. AS Kagoshima Misuji Top Blade $88.80
FEWRES AY

=7
resy A
Sake Pairing: ;?J i
Manzairaku Hyakumangoku no Shiro ;_?j &
Junmai Daiginjyo | ' |
B

Sake Meter: +4 -

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Steaks

Wagyu Gyutan Tongue @ $68.80
i1 g

A5 Miyazaki Sirloin @ $138.80
Ry —a A v

A5 Miyazaki Rib Rosu Shin Ribeye $138.80
wHiRY 7 74

“
o o
4% Negi-Shio

9. A4 Kagoshima Sasabara Flank @ $88.80
W7 727

10. Wagyu Gyutan Tongue $48.80
mAa4% >

11. A4 Kagoshima Kainomi Flap Meat $88.80
BEREAAL S

P
‘K:‘%)) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Japanese
Pork

Japanese (or Kurobuta) pork’s is known for its moderate
balance of fat and meat - which gives it a full-bodied

flavour and a superior tender and juicy texture.

12.  Japanese Kurobuta Pork Belly $28.80
BIKNTH
13.  Japanese Kurobuta Pork Collar $28.80

HIKE o —A

14.  Japanese Kurobuta Pork Jowl @ $28.80
SR

Shabu Shabu

Sukiyaki & P
15. A5 Miyazaki Rib Rosu Shin $78.80 (

Ribeye Sukiyaki
16.  Kurobuta Pork Belly Shabushabu $28.80

BEATHL 2S5 25

Lan)
(&g®)) Chef’s Recommendation
‘&g

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Sushi & Seafood

17.  Japanese AS Wagyu Beef ~ $28.80 19.  Hokke Hiraki $58.80 z
Sushi Moriwase Byl E
ARl Y bhe 20.  Halfshell Scallop (Spcs)  $23.80 }‘
18.  Gindara Cod Fish $58.80 b BAaE Sitd '
X547
g .F
21. Tuna (100g) o

Lan)
(&2 Chef’s Recommendation
&)

Others

26. Lamb Rack @ $48.80

27. Teriyaki Chicken $19.80
KOPEZFF>

A 24. Salmon (100g)
$17.80 fik
$17.80

22. Swordfish (100g)
VA

$19.80 25. Shishamo (5pc)

LL2d
$13.80

23. Tiger Prawn (100g)
HiiiEE
$17.80

AN A4

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



53 Sashzmz

Avocado Kaisen Tartare $16.80
7 KA FHEES )L 4V
29. Sashimi Moriwase $68.80
FI D Hb¥

30.  Japanese AS Wagyu Beef Tartare ~ $28.80
ArEsnsn

31. Sake (Salmon) Spcs 34. Kaijiki (Swordfish) Spcs

fik HT*x
$13.90 $18.90

32. Maguro (Tuna) Spes
w/n
$13.90

35. Hokkigai (Surf Clam)
HyF¥H
$27.90

33. Sake Harasu
(Salmon Belly) Spcs
Y —EINTA
$16.90

36. Hotate (Scallop) 6pcs
RyT
$29.90

g
Vegetables #

37. Mushroom Platter $16.90 43.  Eringi Mushroom $7.90
DY HHE IYU¥

38.  Vegetables Platter $12.90 44,  Garlic with Butter $6.90
PR ASbE SYZINY—=L

L Sanchu $6.90 45. Zucchini $6.90
Yo Fa Ay F—=

40. Shimeiji Mushroom $8.90 46. Onion $5.90
LDU 72X

4]. Shiitake Mushroom $8.90 47, Eggplant $5.90
Lzt By —L

42.  Enoki Mushroom with Butter $8.90 48. Sweet Corn $6.90
BNy —L = A4~

)
‘K:é.’w Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Agemono

49.  Japanese AS Wagyu Beef Sando @
Y F4y 5

50. Tempura Moriwase

‘ K EBRED
1-';‘ 4 51. Ebi Tempura $18.80

\
& : WER 505
' , 2 52.  Japanese Gyu Katsu $88.80
¢ | (i

Soup & Salad

53.  Sundubu Wagyu Beef Soup $15.80
AV Fu7AFA=T

54.  Tonjiru Soup $12.80
EAITE

55.  Asari Salmon Belly Miso Soup @ $13.80
HIYfiEDEAZIT

56.  Tajimaya Sashimi Salad $26.80
fHIGR LY 55

57.  Tajimaya Wafu Salad $12.80
LG ALY 7 57

58.  Truffle AS Wagyu Beef Salad @ $28.80
WEMZILR/A &4

)
‘K:‘%)) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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»n Udon & Pasta

59.  Ebi Mentaiko Pasta $28.80

HEEWIR TSRS
7N 60.  Niku Udon $19.80

H9EA

61.  Wakame Udon $13.80
bhrDHIEA

62.  Truffle Shoyu Hiyashi Udon @ $28.80

M) a7 s Ly) EA

z
Rice & Donburi A&
#

2>

y

64.  Kara Kimchi Buta Ishiyaki Don @ $22.80
15 % LF IR BEN:

65.  Garlic Shoyu Fried Rice $5.80
k.A/bu-( {H}?"\”‘—f\/

66. Steamed Rice $3.80
ZHl

)
‘@‘é") Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Dessert

Monaka Matcha Ice Cream $8.00
TFAERETAAZ Y —A

Matcha Cheese Cake $12.00
WRF—A7—*

Yuzu Saikai @ $16.00
i 1¥—7w

‘@6’)) Chef’s Recommendation Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.






Wine

1. House Pour - Sparkling - $16.00

7/
Bottle Glass

2. House Pour - White - $16.00

House Pour - Red - $16.00

W

Sparkling - Astoria Lounge Prosecco $60.00 -
Italy, Prosecco

5. White - Penfolds Bin 51 Riesling 2019 $155.00 -
Australia, Riesling

In their youth, the wines possess scented floval and citrus aromas,
with a mineral edge and marked natural acidity, contributing
significantly to the palate texture and flavour.

6. White - Saint Clair Wairau Reserve $158.00 -
Sauvignon Blanc 2021

Australia, Sauvignon Blanc

Opulent and expressive with concentrated aromas of white currant
and passionfruit with an interlaced green thread. Pure and focused
with complex layers of bright citrus and tropical fruit. The palate is
textural and rich with salty mineral notes and a long, lingering finish.

7. White - Elderton E-Series Chardonnay 2021 $85.00 -

Australia, Chardonnay

Medium-bodied and crisp, with hints of peach, melon, and mango.
A deliciously rich, balanced, and uncomplicated Chardonnay.

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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10.

11.

12.

Wine

Red - Zuccardi Series A Malbec 2020 $95.00
Argentina, Malbec

This Malbec from Mendoza offers dark fruit, chocolate, and baking
spice mixed with a touch of pepper. With a bit of time, notes of violet
and oak cut through on a rather lengthy finish that is fruit-forward
while light on tannins and acidity.

Red - Devil’s Lair Margaret River $128.00
Cabernet Sauvignon 2019

Australia/Margaret River, Cabernet Sauvignon

Ruby with Garnet Hues. Complex and layered with lively aromas of
berries, black olive, and subtle oak characters. Silky fine tannins giving
hallmark Cabernet structure compliment the fruit and the complex
oak aromas.

Red - Stags Leap Winery Napa Valley $168.00
Petit Sirah 2017/ 2018

USA, Sirah

Deep and saturated with a core of blueberries, black plum, black

cherry, lavender, and pepper spice, it displays an extraordinary elegance
and finesse that this wine is known for. The generous black plum and black
cherry flavors are prominent on the palate, yet backed up with delicate
cinnamon, clove, and cedar spice notes from the oak ageing. There is also

a freshness and vibrancy that makes it very inviting with restrained
tannins and a generous, lengthy finish.

Red - Thompson Estate Four Chambers Cabernet $98
Sauvignon 2020

Australia / Cabernet Sauvignon

Red cherry, red currants and a spicy/savoury clove edge lifts from the glass
while more delicate aromas of violets, Mulberries and black currant together
with subtle chocolate notes add further layers of complexity.

Red - Siglo Crianza Seleccion $88

Spain / Tempranillo
Intense, elegant with ripe fruit and undergrowth scents. You can find
aromas of spices, cream and vanilla from the oak barrel ageing.

Glass

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Whisky

13.  Royal Brackla 12YO $398.00 $25.00

Bottle Glass (40ml)

14. Yamazaki Distiller’s Reserve $498.00 $35.00

15. Flaming Pig $180.00 $15.00

Shochu

Bottle Glass (45ml)

16. Imo Kuro-Yokaichi (Alc. 25%) $108.00 $9.00
ll\\/\El I_I]
17. Mug1 - Takara Shirashinken (Alc. 25%) $128.00 $9.00
% - A7l

Beer

TON

18.  Kirin Draft (Full Pint) $18.00
19.  Kirin Draft (Half Pint) $9.90
20.  Kirin Draft (Jug) $34.00
21.  Amber Beer (Bottle) $5.00

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



Highball

Whisky Shochu

22.  Classic $9.90 $12.00

23.  Ginger $9.90 $12.00

( | 24, Lychee $9.90 $12.00
25.  Peach $9.90 $12.00

26.  Strawberry $9.90 $12.00

27. Watermelon $9.90 $12.00

28.  Yuzu Shiro $9.90 $12.00




%  Mocktail

30. Peach $8.00

( 31.  Strawberry $8.00
32. Watermelon $8.00

L i L L L

33. Yuzu $8.00

NUTRI-GRADE | Nutri-Gradeis based on default preparation

B (before addition of ice).

)
%

unice

34.  Apple $6.00
35.  Cranberry $6.00

N—N

36. Lime $6.00

2999

37. Orange $6.00

NUTRI-GRADE | Nutri-Gradeis based on defaule preparation

B (before addition of ice).

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Soft Drinks

38. 7-Up $490 Q=
39.  Ginger Ale $490 @O=%
40.  Ice Lemon Tea $490 Q@O=
41.  Pepsi $490 Q@@=
42.  PepsiBlack $490 Q@=
43.  Rootbeer $490 Q@O=%

NUTRI-GRADE | Nutri-Gradcis based on default preparation

B (before addition of ice).

Water

44.  Evian (Distilled) $790 Q=
45.  Evian (Sparkling) $790 @

NUTRI-GRADE | Nutri-Gradeisbased on
B default preparation.

Tea

46.  Green Tea (Hot/Cold) $490 @=
47.  Hojicha (Hot/Cold) $590 @=

NUTRI-GRADE Nutri-Grade is based on hot version using
B default preparation (before addition ofice).

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.



- SSAREMETER

7 Measures the density of sake compared to water

to determine if the sake is dry or sweet.

@ @ ®
5 0 +5
Sweet Neutral Dry
-

House Pour Sake si= 52.  Premium “Nouvelle” Junmai
W% ' TVITPL X=Xl K

Carefully selected by our in-house Sake I\, A traditional Junmai sake filled with a
connoisseurs for an exquisite pairing with fruity aroma. It is semi-dry and has a
our quality meats . medium body.

1800ml | Bottle: $148.00 = B Sake Meter: +3

200ml | Carafe: $20.00 S 720ml | Bottle: $118.00

3 Glasses | Flight: $18.00 N— 180ml | Carafe: $30.00

Takara Gold Leaf Tokubetsu Junmai

P i P
remium House Pour Sake 1> RIS

TV I 7AW SR

This Tokubetsu Junmai sake contains
shimmering gold flakes and is used in

celebrations all over Japan.
Sake Meter: +2

Elevate your experience further with a
specially handpicked selection of premium
sake

1800ml | Bottle: $238.00

200ml | Carafe: $28.00

720ml| Bottle: $110.00
180ml| Carafe: $30.00

Gekkeikan Horin Junmai Daiginjo

R U WOk K Takara Shiakabegura Daiginjo

Muroka Genshu
ZhT T HNTT KRG LADTFA L

This ultra-premium “Junmai Daiginjo”sake
is slowly fermented at a low temperature to
give a refreshing fruit-like aroma and mild
flavour.

Sake Meter: +1

This sake has an enticing fruity aoroma
that suggests freshly cut apples and a depth
that only undiluted and unfiltered brews
can offer.

Sake Meter: +1

720ml | Bottle: $148.00

640ml| Bottle: $108.00
180ml | Carafe: $30.00

Gekkeikan Yamada Nishiki

Tokubetsu Junmai
HESE IS R HEK

Made from the famous Yamada Nishiki
rice, this rich, smooth, and refreshing sake
boasts light fruit and floral flavours with a
hint of rice and has a dry finish.

Sake Meter: +4.6

Takara Shiakabegura Junmai
Daiginjo
BAT T ANT T HREWGE

This sake uses the best Yamada Nishiki sake
rice, providing a rich, fruity aroma and
hints of banana.

Sake Meter: +0

720ml | Bottle: $116.00 640ml | Bottle: $108.00

180ml | Carafe: $30.00 180ml | Carafe: $30.00

Images are for illustration purposes only. Actual product may vary. Prices subject to prevailing GST & Service Charge.
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Takara Mio Sparkling Sake
FIBANA—=2Y 7

A refreshing, fruity flavour sparkling sake
with a balanced crisp of acidity.

300ml | Bottle: $28.00

Gekkeikan Iwai Daiginjo
HEEE SRR

Made from “Twai” sake rice grown in Kyoto
and pure and fresh spring water of Kyoto
Fushimi. This interesting sake comes with a
[fruity aroma, full-bodied taste and a
smooth finish.

Sake Meter: +3

720ml | Bottle: $138.00

Kanjuku Umeshu Genshu
50 S R0

Sake

Made with the choicest Ume exclusively

from the whole renowned Wakyama
orchard in central Japan. Subtly sweet, full
Ume nectar with hint of peach, full-bodied
with a long, smooth finish.

720ml | Bottle: $138.00

- Glass: $12.00

SSAKEMETER |

Measures the density of sake compared to water
to determine if the sake is dry or sweet.

@ @ ®
-15 0 +15
Sweet Neutral Dry

Manzairaku Hyakumangoku No
Shiro Junmai Daiginjo
LI E D FIORAWG

Brewed using 100% of Ishikawa’s brand
sake rice and underground water of Sacred
Mountain Hakusan. With a fragrant
[fruity ginjo scent and a clear and beautiful
taste.

Sake Meter: +4

720ml | Bottle: 138.00

Premium Gekkeikan Daiginjo
Yamada Nishiki

VAR NEL: TN i

A premium Daiginjo made with Yamada
Nishiki rice, often known as “King of sake
rice”. Delightfully aromatic with white
Sfruits and melon tones with a smooth, well

balanced and clean finish.
Sake Meter: +3

720ml | Bottle: $188.00

Kakunoi Junmai Daiginjo
i WES |V IN

A Junmai Daiginjo with a long history of
traditional “Hita” brewing. It is light and
smooth on the palate while boasting a
slightly dry and deep flavor.

Sake Meter: +2.7

720ml | Bottle: $188.00




