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Gyu-Kahku original Magical Shio Tare is made from garlic and secret recipe.

The spreading of meat aroma is a magical moment
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The sweet and lemon taste enhance the freshin f the meat, It is a must for beef tongue.

Add the lemon drap to the freshly grilled beef tongue to enjoy the refreshing and excitement
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Chili, garlic. miso sch bean sawce are added in sweel soy savce with mellow and rich Laste
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The classic yakiniku sauce is added with yuzu sauce, garlic and sesame oil Lo create Magic
Happy & Fun to Yakiniku Fans by offering secret recipe of yakiniku sauce
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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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Place an the side an the grill: (hp when the pdge ¢
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High heat is pr ed. Keep an eye on not burning the meat
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Start from the cut facing down at the grill, Wedge cuts should be rolied constantly
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Gyu-Eaku Yakiniku skills for the best te of Yakiniku
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