B TE K~ BEA R 3k

Embark on the

Best Yakiniku Journey
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Originating from Tokyo in 1996, Gyu-Kaku landed in Hong Kong in 2010 and has sinice brought its legendary flavors worldwide. Embracing the true artisan
spirit with premium ingredients and sauces directly imported from Japan, we invite you to experience the ultimate "Japan’s No.1" Yakiniku feast!
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High heat is prohibited.
Keep an eye on not burning
the mear!
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* Start from the cut facing

down at the grill. Wedge
cuts should be rolled
constantly.
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Control the meat’s maturity
with the grilling time. Grill
30% on one side first,

then
70% on another ///
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Place the meat around the
grate.
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Do not over grill! Enjoy before
it gets hard and the juice is gone,
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Place on the side on the grill;
flip when the edge curls.
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Turn the meat only once.
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Heat intensity may vary slightly depending on conditions.
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Secret recipe, sweet
and mellow

sasneg nyey-nko ssusraadxa s 3o

Rk iG8E

Shio Tare
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Low Salt Yakiniku Paste

50% less salt, fruity umami
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Spicy Sauce
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Magical umami salt,
garlicky savory

Secret miso, rich
umami spice

o/,




Beef Tongue with Shio Tare &

B Green Onion

Diamond Cut! Premium
Beef Tongue
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Gyu-Kaku Supreme Yakiniku Platter (10 Types)
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Japanese Wagyu Karubi (Short Rib), Japanese Wagyu Lean Chuck Roll,
Japanese Wagyu Mini Hamburger Steak w/ Toast, Premium Chuck Flap,
Karubi (Short Rib), Skirt Steak, Diamond Cut! Premium Beef Tongue,
Hokkaido Pork Collar Steak, Japanese Chicken Neck, Chicken Thigh

$638/~500g

Japanese Wagyu Platter.
(5 Types) o
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Rib Eye, Sirloin, Karubi

(Short Rib), Lean Chuck Roll,

Japanese Wagyu Yaki Shabu

$538/~226g
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Japanese W{LE‘ u Karubi (Short Rib),
yster Blade, Beef Tongue,
cin, Onion Rings, Pineapple

Favourite Yakiniku
Platter (5 Types)
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Japanese Wagyu Karubi (Short Rib),
Japanese Wagyu Lean Chuck Roll,
Premium Skirt Steak, Premium
Chuck Flap, Lean Oyster Blade

$418/~260g
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Assorted Yakiniku
Platter (6 Types)
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Karubi (Short Rib), Lean Oyster Blade, '
Skirt Steak, Beef Tongue, Pork Neck,
Chicken Thigh

$328/~340g
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Karubi (Short Rib) w/ Bone
$88/~140g

Lavls

Karubi (Short Rib)

$92/~75g
$48/~37g

Gyu-Kaku Premium
Karubi (Short Rib)

$109/~75¢g
$58/~37g
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Karubi (Short Rib) in 3-Flavored

PRI~ U EnR S P
Tare, Shio Tare, Spicy Sauce

$188/~155¢g

Premium Chuck Flap

$109/~75g
$58/~37g
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Addictive! Assorted Flavors

Premium Chuck Flap
KEATE LB R
Tare, Shio Tare, Spicy Sauce

$218/~155g
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Premium Skirt Steak

$98/~100g I
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Lean Oyster Blade
$75/~75g $52/~37g
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Skirt Steak
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Australian Wagyu Cheek
$/8/~60g .?
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Premium Beef Flat Iron

PRI HF  5108/~100¢
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The House Tare Beef Short Plate
$55/~90g



Japanese Wagyu Karubi (Short Rib)
$142/~75g $78/~37g
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= _ Japanese Wagyu Yaki Shabu
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Japanese Wagyu Mini Hamburger
Steak w/ Toast £
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Japanese Wagyu Lean Chuck Roll

$128/~75¢ $68/~37¢
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Supreme Japanese Wagyu

$199/~70¢

.
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Japanese Wagyu Sirloin
- ’$318/~120g

WERN—RES  EARHEE | EHEATSMF#MEE«  Subjectto 10% service charge - Photosare forreference only - Sauce options available on mobile orders.
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Beef Tongue w/ Shio

Tare & Green Onion
$78/~75
Lo G755 $42/~37§

Premium Beef Tongue
(Shio Tare)

$108/~75¢ $58/~37¢

Beef Tongue
$75/~75g $38/~37g
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Wedge of Beef Tongue w/ Black Pepper & Garlic
$48/~75g
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Assorted Beef Tongues (3 types)
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Beef Tongue (Shio Tare), Premium Beef Tongue
(Shio Tare), Wedge of Beef Tongue (Black Pepper)

$158/~150g
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Pork Intestine Niigata Chicken Liver Niigata Chicken Gizzard
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Grilled Duck Liver w/ ®
Truffe Sauce & French Bread $108

"
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v Pork Neck :
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Pork Slice Hokkaido Pork Collar Steak
$58/~90g $32/~45¢  $78/~100g
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Miyazaki Smoked
Kurobuta Sausage

$48/2M pcs
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Epic Combo! Miyazaki Kurobuta Pork & Nagasaki Chicken Sausage

Chicken Sausage Platter
$58 /4 pcs $38/3 M pcs




$68/~908" $36/~45g
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Nagoya Cochin Chicken Wings
$58/2fFpcs « N,
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Chicken Thigh

$55/~1 20g
$28/~60g
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New Zealand Lamb Rack

$138/28Fpcs

mw{ﬁﬂﬂm#]mﬁﬂﬁﬁiﬂﬂ = Bubjectto10% servicecharge - Photosare for reference only - Sauce options available on mobile orders.




-” Garlic Butter
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Razor Clams in Sake

$7/8/4fFpcs

BARKETPRE

Japanese Snow Crab Paste in Shell Hiroshima Oyster w/ Butter

$88/14Fpc $69/4fFpcs

e N

REBHR w | EERET P

Grilled Abalone o Cuttlefish Grouper Fillet Tiger Prawn

. $58/2% pcs $42/4%pcs  §52/4fpcs  $62/2%pes
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Double-Flavored Marinated Eel Grilled Japanese Deep-sea Squid ® Grilled Cod Fish Slice

(w/ Truffle Salt & Sweet Soy Glaze) Tentacles w/ Tare

3108 $52

$42
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Hokkaido Scallop w/ Shio Tare Scallop w/ Shio Butter Dried Fish w/ Mirin

$68/ 2k pcs $62/8Bipcs $62
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Subject to 10% servicecharge - Photos are forreference only - Sauce options available on mobile orders.
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Mini Sweet
Potato

$38

' gVegetables
Platter (4 types)
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Pineapple, Okra,

Pumpkm Zucchini *%*ﬁ
Sweet Pepper

BR it A5 R LSTE S $hARLE 5 JE
Garlic Chips $ 1 8 Corn w/ Butter $ 2 8 Marmoreal $ 2 9 Bineapple $ 4 S
w/ Sesame Oil Mushroom w/ Butter
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Zucchini $ 1 8 Green Pumpkin $ 2 2 IMPﬂSSIBlE _ iy s

Impossible®
_ EEN

g&ﬁ% t':‘ ] é% & Impossible®
Eringi Mushroom $ 2 2 Enoki Mushroom $ 2 9 Hk R Burger Patty

w/ Butter SEEN

$68
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& ?‘J" Crispy Cod Roe Sesame Smoked Quail Egg Salad BLT Caesar Salad
5 Py Quail Egg
A & Paste Salad $ 68 $ 3 8 $ 68
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BRFIRREED
Potato with Crab Roe &
Crispy Cornflakes $ 3 2‘
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Japanese Style Rice Cake
$28
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Japanese-style Braised  Salted Cabbage Salad Magic Salty Sauce w/

Beef Tend,
eef Tendon $22
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Cold Tofu w/ Spicy Tofu w/ Half Boiled
Omnipork $ 2‘9 Egg and Spicy Oil $ 3 S

¥

Cabbage Kimchi $ 2‘ S
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Toasted Seaweed $ 1 S
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T Vegetables
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BAZLZXRIRMER

Japanese Salmon Salad w/
Cheese & Tomato $ 3 2

Vege-Kaku Set

$38

ZEHFRMATERLE

Tri-vegetables w/ Red
Snow Crab Meat Dip $48

¥

AE(R/R)

Edamame (Cold/Hot) $ 2 8

IERIN—ER S | M S48+  Subject to 10% service charge - Photosare forreference only
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A classic must-have with Yakiniku
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Toasted Seaweed & Spring Onion Rice

$ 3 2/%: Portion
$ 1 9/*% Half Portion
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Pearl Rice
»

B b
BiB 22 A A0tk Bk bR

Stone Pot Wagyu Umami Rice w/
Hokkaido Butter & Garlic

$82

REEFRAS

Seaweed & Egg Soup

$29

BiE
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Half Boiled Egg &
Spring Onion Rice
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Beef, Korean Kimchi and Half-Boiled Egg Rice

$62

T ———

Stone Pot Spicy Kimchi Seafood Soup

$92
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Gyu-Kaku Cold Noodles

$89

BARMAK e

Prawn w/ Spicy Cold Noodles
Morioka Noodles $ 4 8

$58
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Japanese Wagyu Udon

$68
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Leek & Sesame Ramen

$52
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Extremely Spicy Miso Beef Ramen

$/8
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Gyu-Kaku Ice Cream "9
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&% Matcha
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$35
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Ice Cream (Vanilla/Matcha)

ﬁ?%ﬁl?ﬁiﬁlg;aﬁm Cake $ 2 S/ Bl I;fk Single Scoop
$ 4 5 $ 4 0/ ﬁj% ﬁDonble Scoop
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Sasakuzu Cream Kuzumochi Hokkaido Cheesecake (Original / Matcha)

$28/2fkpcs $42
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Ice Cream Taiyaki

$35

Popcorn Ice Cream

$38
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Grilled Pineapple

$45
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Nikka Black Clear

CHOYA 4 38 48

CHOYA Authentic Umeshu
(Plum Wine)
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90ml
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Kyoho Grape Calpis Sour o Lemon Wedge Sour o5
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Sapporo Draft Beer
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$158
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300ml

$358 5198
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300ml

$218 $99
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Blue Curagao Coconut Water Soda & Kyoho Grape Calpis Soda &“% Lemon Wedge Sour (Cold /Hot) & B T
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9 ﬂ%ﬁ @ —m—h;mﬁﬁ.ﬂ%ﬁu % o n»’m ?T%ﬁﬁﬁ ﬂ“ % Lemon Water (Cold/Hot) .“M AMM. Mr. A-Q/M
Lychee Soda Yakult © Plum Lime Soda &

Rik (%) g 2

..mu ..mﬁ Nﬁ LA Milk Tea (Cold/Hot) & B B e
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Gyu-Kaku Signature @ mEwevancnw) o (WASRKBRT (@® 0 29

(White Beach £ Giap el g Mixed Fruit Tea Japanese Charcoal Roasted Coffee (Cold/Hot) & & ‘e
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Jasmine Tea (Cold/Hot) & v B e
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Aomori Apple Juice o
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Ginger Ale *“ Soda Water &“
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Coke Zero e Sprite s

5O % ]2

Coca Cola
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