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Gyu-Kaku Hong Kong 15th Anniversary
Continues the "Japan No. 1" Yakiniku Journey.
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Founded in 1996 in Tokyo, Japan, Gyu-Kaku operates on the belief that
"Yakiniku has the magic to make people happy,” striving to create memorable
experiences and exceed customer expectations. As Japan's largest Yakiniku
chain, it has over 700 locations worldwide.
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Arriving in Hong Kong in 2010, Gyu-Kaku offers authentic, high-quality Yakiniku

through a la carte, buffets, and set menus at more than 20 locations.
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In 2025, Gyu-Kaku celebrates its 15th anniversary in Hong Kong,
continuing to delight diners with premium ingredients and signature
sauces from Japan.
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Meat Appraisal "
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Qur chefs meticulously select premium cuts of meat based on
rigorous quality standards, ensuring every piece meets the
highest expectations of flavor, texture and freshness.
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A Time-honored Technique
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Perfected through trials that each slice is crafted to the ideal
thickness, striking the golden balance between tenderness
and Yakiniku performance.
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Secret Sauce
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Qur house-developed sauces are thoughtfully
paired with Wagyu, seasonal vegetables and
appetizers to elevate the natural flavors of each
ingredient, delivering a harmonious and

unforgettable taste experience.

Gyu-Kaku Style
Enhances Your Yakiniku Experience!

Begin your Yakiniku journey with a refreshing
Sapporo Draft Beer or the signature Gyu-Kaku
Delight, paired with appetizers like Spicy Tofu.
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Gyu-Kaku Yakiniku Tare
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The Gyu-Kaku Yakiniku Tare is the result of dozens of trials in its making.
Enjoy the fragrance of black pepper, chili peppers and soy beans soy sauce.

Start Yakiniku with premium selections such as
EBeef Tongue, Premium Karubi, and

Wagyu Yaki Shabu, complemented by

Toasted with Seaweed & Spring Onion Rice or
Half Boiled Egg & Spring Onion Rice.

Continue the feast with indulgent items like
Wagyu Intestine, Foie Gras, or seafood with drink,
and refresh your palate with
Yuzu Salt Cold Noodles. REEH %&:ﬁ%l 000
& Magical Shio Tare 8&@1‘%@ 4 O/EI'
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& Gyu-Kaku original Magical Shio Tare is made from garlic and

secret recipe. The spreading of meat aroma is a magical moment,

End on a sweet note with Gyu-Kaku Ice Cream or
Mini lce Cream Taivaki —
the perfect finish to yvour Yakiniku experience.
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Japanese Wagyu Karubi (Short Rib)
sl42/-75g $78/~37g
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Diamond Cut! Premium Beef Tongue

$135
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Grilled Foie Gras w/
Truffle Sauce & French Bread
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Japanese Wagyu Mini Hamburger Steak w/ Toast
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Gyu-Kaku Premium Karubi (Short Rib)

s109/~75¢  $58/-37g
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Japanese Wagyu Yaki Shabu
s125/205 pes  s68/1)% pe
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Japanese Chicken Neck $ :
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Beef Hanger Steak in Honey & House Miso

$98
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$62/41F pes  $32/24F pes
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Japanese Wagyu Platter (5 Types)
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Rib Eye, Sirloin, Karubi{Short Rib),
Lean Chuck Roll,
Mini Hamburger Steak

$538/~226g
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10 Types Yakiniku Platter
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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, Jlapanese Chicken Meck, Chicken Thigh

$638/~500g
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Beefday Cake

18 _E R ENS PR SRR AR S
FEA-ZEM
Japanese Wagyu Rib Eye,
Lean Oyster Blade,

Park Meck, Zucchin

$388/~470g

Assorted 6 Types
Yakiniku Platter
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Karubi (Short Rib), Lean Oyster Blade,

Skirt Steak, Beet Tongue, Pork Meck,
Chicken Thigh

$328/~340g

2
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Favourite 5 Types
Yakiniku Platter
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lapanese Wagyu Karubi (Short Rib),
Japanese Wagyu Lean Chuck Roll,
Premium Skirt Steak,

Premium Chuck Flap, Lean Oyster Blade

$418/~260g

WRN—AER IENEHeY BT ENIEREREN Subietl 1o 10°% service charge - Pholos are for reference anty —Sauce options available on mobile orders:
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Gyu-Kaku Premium Karubi (Shore Rib)
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$s88/~1 10z

Karubi (Short Rib)
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Karubi (Short Rib) in 3-Flavored
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Yakiniku Sauce, Salty Sauce, Spicy Sauce

$188/~155¢
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Prime Chuck Flap
$109/~75g  $85/~37g
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Karubi (Short Rib) w/ Bone
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Premium Skirt Steak
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$98/~100¢g
Skirt Steak
$78/~75¢g
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Beef Short Plate w/ Garlic Chives
$58/~90g
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The House Tarc Beef Short Plate
$54/~90g
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Beef Short Plate w/ Spicy Sauce
$55/~90g
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Beef Hanger Steak in Honey & House Miso

N\
598/~100g
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Premium Beef Flat Iron
s108/~100g

Addictive! Assorted Flavors
Premium Chuck Flap
BB E T

Yakiniku Sauce, Salty Sauce, Spicy Sauce

$218/~155¢
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Japanese Wagyu Lean Chuck Raoll
s128/~75  $68/37
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Japanese Wagyu Karubi (Short Rib)
$142/~75¢  $78/~37g
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Japanese Wagyu Yaki Shabu
s68/1)f pc  $125/2)% pes

#EREfF-RR

Japanese Wagyu Rib Eye
s318/-1205
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Japancse Wagyu
/' Mini Hamburgtrﬁ‘tukw.n" Toast

S62/4ft pes  $32/20k pes
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Supreme Japanese Wagyu
$199/~70g
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Diamond Cut! Premium Beef Tongue

$135/~100g
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Beef Tongue w/ Salty Sauce &
Green Onion
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Wedge of Beef Tongue w/ Black Pepper & Garlic
$48
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Premium Beef Tongue (Salty Sauce)

s108/~75¢ $58
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Assorted Beef Tongues (3 types)
35 LGS (ER) A4 E (REH)

Beef Tongue, Premium Beef Tongue (Salty Sauce),
Wedge of Beef Tongue (Black Pepper)

s158
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Thick-Cut Bacon
548
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4 Premium Honey Sausage
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Pork Intestine

$49
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Niigata Chicken Liver
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Thick Cut Pork Belly
$75/~120g

(RME B
Grilled Foic Gras w/
Truffle Sauce & French Bread

$98

Australian Wagyu Beef Intestine
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Japanese Chicken Diaphragm Chicken Thigh
s68 $68/-90g $36/~45g $55/~120g
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Pork Slice
$58/~90g $32/~45¢g
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Pork Neck
$62/~90g $34/~45g
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Hokkaido Pork Collar Steak
$78/~100g

A

$68/~90¢
$36/~45¢

$28/~60g
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Japanese Chicken Neck



Rk b E L A

#
ﬁ ) &) Salted Hokkaido Scallop
£ s68
g (%
& o
- ..
—OER R TSR HRR—EF -
Cuttlefish Cod Fish Slice Grouper Fillet Japanese Semi-dried Red Fish
$42 $42 $52 s68
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Grilled Deep-sea Squid Tentacles
w/ Yakiniku Sauce i

$52

Snow Crab Paste in Shell
588
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Reed Crab Claw Whole Abalone
$58 7558/24
% ok 2 88
it (REE/FRE)
f o % Double-Flavored Marinated Eel
' @ X (w/ Truffle Salt & Sweet Soy Glaze)

$108

Prawn w/ Mayonnaise ' [ £ g : Ll ﬁ l ?\ﬁ.ﬂ ﬁ A
: : H 1 - . k A : 2 2

$62 :
Premium
Assorted Seafood
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At Tiger Prawn, Salted Hokkaido Scallop,
el Hiroshima Oyster with Butter, Half Cut Marinated Eel,
== Grilled Deep-sea Squid Tentacles With Yakiniku Sauce

$228
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Edamame (Cold/Hot) Cabbage Kimchi
$28 $25
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Magic Salty Sauce w/
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3 Types Vegetables Salted Cabbage Salad Japanese Style Rice Cake
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Potato w/ Crispy Onion Tofu w/ Spicy Oil
$32 $32
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Tri-vegetables w/ Red Snow Crab Meat Dip  Salmon Salad w/ Cheese 8 Tomato
$32 $32

FLED R
Vege-Kaku Set Caesar Salad
$38 $68
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Crispy Cod Roe Sesame Paste Salad
$68 $/2
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Gyu-Kaku Salad
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8 Vegetables Platter -
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Yam Eringi Mushroom
$22 s22
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Grilled Garlic w/ Sesame Qil Mini Swect Potato Pincapple
$18 $38 $45
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Butter Corn Enoki Mushroom w/ Butter Marmorcal Mushroom w/ Butter
$28 $29 $29
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Cucumber w/ Omnipork in Miso
523
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We use
Japanese Rice
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Toasted Seaweed 8 Spring Onion Rice
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A classic must-have with Yakiniku
$32/% Portion $19/%:% Half Portion

BAL kM Xy Half Boiled Egg &

apanese Pearl Rice Spring Onion Rice
p pring

$15 $42

.3

%

<

p

.

=

- v?
AP ITRRIRTIARS cROALEAR ?
Half-Boiled Egg Stone Pot Rice Japanese Beef & Tallow Stone Pot Rice -ﬁ
562 $82 X
1

HAss
Eziﬂ%ﬁ%ﬂﬂdlﬁ $s38/1 A8 for 1 person
$48
T\ A K KRR T
i Chocolate Molten Lava Cake w// Vanilla Ice Cream
) f ’ ¢ 7, ﬂ $45
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3 % %*’ “‘F‘ Hokkaido Raw Cheesecake
ﬁ‘%hmfﬁn‘ﬁ?mdh SR Y - E $38
wi/ Spicy Prawn Japanese Wagyu Udon Gyu-Kaku Cold Noodles
$58 $68 $89
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Cookies & Cream Cheesecake
$38
M T EHR
New York Cheesecake
$38
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Japanese Wagyu Wonton Stone Pot Spicy Kimchi
Soybean Milk in Stone Pot Seafood Soup
$7 $92 | B — S I | B RO | RHENE S RE AR
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Vanilla Ice Cream
$25

RREH

Matcha Iee Cream
$25

SREHR

Double Scoop
$40

FAER (BRE/HR)

Gyu-Kaku Ice Cream (Vanilla/Matcha)
$35

TREARE

Mini Ice Cream Taiyaki
$35
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Kyoho Grape Calpis Sour
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CHOYA Authentic Umeshu (Plum Wine)
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s40/250ml  $50/500ml

Nikka Black Clear
Bt 2T

Nikka Black Clear Whisky Highball

$403/320m
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Lemon Wedge Sour
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Isshokoufukuo Daiginjo
FE % WHrs BEWMRE
EESELMAEIE 35% 16-17%

$468/720ml
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Dassai 392 Junmai Daiginjo LS

FEE WEFS BNRE

LUEER 39% 16% E
$304/720ml  $168/300ml
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Tenju Chokaisan Junmai Daiginjo 57{::-‘1
FECK  HXEES EWRE v
2188 50% 15%

$135/300ml
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Born Tokusen Junmai Daiginjo

FEX HBxFrs BREE

WA (EEEFAE) 38% 15%
$384/720ml  $192/300ml
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Dewazakura Yokimegami 48 Junmai Daiginjo
RER #HkFs BFRRE

B 48% 16%

$88/300ml
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Tenbu Junmai Ginjo

FEXR HkFs BFRE
LiEHER 50% 15%
$216/720ml

L SR
py)

LR
[v =
3]

TR A RN EE e (REETREEKABY PASSHMETT - KABU POINTER SRR @B S - WRIEFERSA) | o —Es | 5@

cannol beused imcenjunction with any other discounts or promoticnal affers(inchuding But not Bmited (o KABU PASSE member discounls, earning KAQUF H

b O

a nless nbherwisn spacktied hject o 3% service charge - Photos are far referance an




B4 B REPIIE




O HKGyukaku @gyukaku_hk



