Try Rengaya’s
special “Miso”
Shabu Shabu.

Shabu Shabu is a traditional
Japanese hot pot dish in which

thinly sliced meat and vegetables
are cooked piece by piece in
flavorful broth right at the table.
Shabu Shabu literally means
swish swish” to suggest the
action diners to move pieces of
food around in the pot.

We use special blended Miso
(Sesami paste) for the broth.
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A la carte Additional
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