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Enjoy 2 types of Gyu-Kaku Yakiniku Sauce at your own ways
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Byu-Kaku Yakiniku Sauce
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Yakiniku Fans by offering secret recipe of Yakiniku Sauce.
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Magical Shio Tare
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Gyu-Kaku original magical Shio Tare ismade from garlic and secretrecipe.
Aroma of meat spread after magical moments.
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YAKINIKU HAS THE MAGIC TO MAKE PEOPLE HAPPY, HAVE

The classic Japanese Yakiniku sauceis added with yuzu sauce, garlicand sesame oil to create Magic, Happy & Fun to

FUN!
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v El 5-, Chuck Roll, Oyster Blade Do not over grill! Enjoy before it gets hard and the juice isgone.
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3' c Thick-cut Meat Start from the cut facing down at the grill. Wedge cuts should be rolled constantiy.
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:: Pork, Chicken, Innards Place around the grate and grill slowly, flip it overto grill until well done.
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Pasteurized eggs (including half-boiled and the raw ones for dipping) served in our restaurant are internationally recognized and safe!
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" Non-Alcoholic Drinks
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Gyu-Kaku Delight (Butterfly Pea & Coconut Soda) °34
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Calpis Soda 22 Kyoho Grape Calpis Soda 26
o WLI[H P g a7
=1 2 iy A L ) J%-0—7 0 ATF1k
i = CocaCola Coke Zero Sprite _
le”, BERTUK R AR
N v —I—) H—4, 12 I
Soda Water 16/,

L
{;‘3 Ginger Ale
P

bl
BRI
Yuzu Marmalade

FHITER D
DRSO
Jasmine Tea

L S T ot =
BOBLERifER
H=AS eI TA(— \' g
Rose Jasmine Tea ﬁ,l 22

MR T B ARECRTT
HREEDI—ILFRH00%
Aomori Apple Juice
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Pholos are taken under cerlain conditions, and only reveal the general appearance of the products. Should there be any enguiries, please contacl our staff Tor assistance.
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Suntory Whisky Highball
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Sappeoro Draft Beer

$40 /530m1 |

$58 /320mI $50/500m1 |

ananbiT 3nag

$82 /200m1 a3
e
18 e ABEFIITIL i JS e 20 A |
- EHLEHEREROLEA

Kumano Yamazato Plum Liqueur
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Mini Cuttlefish with Japanese Style Paste Cod Roe with Cream Cheese =
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Tofu with Crispy Seaweed 38 Salted Cabbage Salad 28 Sakura Shrimp with Tofu in Cod Roe Sauce |~ 38
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Jelly Fish Salad with Vinegar & Yuzu Dressing 62 Vege-Kaku Set 32
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Photos are laken under certain conditions, and only reveal the general appearance of the products. Should there be any enquiries, please contact our staff for assistance. Subject Lo 10% service charge.
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Assorted Mushrooms (4 Types) D7 Assorted Vegetables (5 Types) 69 Premium Eringi Mushroom with Garlic & Basil 32
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Grilled Pineapple 42 Mini Sweet Potato 38 White Mushroom with Butter *28
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Photos are taken under certain conditions, and only reveal the general appearance of the products: Should there be any enquiries, please contact our staff for assistance. Subject o 10% service charge.
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Nakaochi Karubi
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- Rk SRR 1R 585/4[.;» = 1
FUSFNE L /YL 109/ HINFAILE
Original Tare Shio Tare Spes Karubi with Garlic Butter

ST
119y %2anyy

dle|d 1oys

Bk ! e @ Ef?lkl

SIS

Umami Short Plate Chuck Rell

- BBES FERAERIEE - RBE < BRI - $52/4pes
rJa72DIY—X AN =FY—Z % AUDFILE T w5 $ -9/
Black Truffle with Mushroom Sauce Garlic Chives Sauce 8 Original Tare Shio Tare 62 /6pes

Spicy Sauce]

o
=
#3
= 2
sz
- 3
o
Q
©

5

WYL
Shio Tare

i~ X 1

: BTy
—— KEE LT TRy
el r wL U.S. Prime Chuck Flap
= - s
-G L e A -
KEE PHOEF EYTH3MED i AUTFILE L B 59
"Yamitsuki’ Assorted U.S, Prime Chuck Flap (3 Types) 215 Original Tare Shio Tare 5

o WRESIN—ARES IR o
10% S —ERAEDBERTRVTED £9

Subject Lo 10% service charge.

« P Bl A A AR —RRAE TR (RBRT 2 A A BESM (I R e (LA BRAD RS B RG -
WRERE—TRHO TRELEBOILADEL.EROMAI—NREELEOOTH D CABARALTEVELES SRBICERICBENT FEV &L,
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Thick Cut Beef Tongue
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Japanese Kyushu Wagyu Karubi
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Japanese K\ u Wagyu Karubi, U.S. Prime Chuck Flap, Beef Tongue,
Park Neck, , Onion
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Phutos are taken under ceitain conditions, and only reveal the general appearance of the products: Should there beany enquiries, please contacl our staff forassistance.
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Japanese Kyushu Wagyu Sirloin
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Japanese Kyushu Wagyu Chuck Roll Flavered with House Miso
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Supreme Japanese Wagyu Karubi
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Japanese Beef Platter
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Japanese Zabaton (Black Truffle with Tare & Eqg Yolk) (4pcs) 135
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Pork with Honey & Black Pepper 65
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Diced Kumamoto Pork with Kimchi 68
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Original Japanese Beef in Teriyaki Sauce
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Chicken Thigh with Garlic, Honey & Spice
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Subjecl to 10% service charge.
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Photos are taken under certain conditions, and unly reveal the general appearance of the products. Should there be any enquiries, please contacl our staff for assistance.
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Premium Honey Sausage D) Premium Squid 110 Premium Skirt Steak (Grilled Miso Sauce)
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Steamed Pearl Rice
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Seaweed Soup 75 592
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Crabmeat Miso Paste in Shell 85 Hokkaido Scallop in-Shio Tare 65 Dried Fish with Mirin 62 5 q: P,,
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Photos are taken under certain conditions, and only reveal the general appearance of the products: Should there be any enquiries, please contact our staff for assistance. Subject to 10% service charge. Photos are taken under certain conditions, and only reveal the general appearance of the products. Should there be any enquiries, please contact our staff for assistance. Subject to 10% service charge
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Toast with Vanilla lce Cream (Random in shape) *32
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Milk Tea Pudding with Brown Sugar °35
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Mini Popcorn lce Cream (for 1 persan)
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Mochi lce Cream (Vanilla/Matcha) 35
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Chocolate Molten Lava Cake with Vanilla Ice Cream | 45
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