About Us

Gyu-Kaku, meaning “Horn of the Bull”
in Japanese, offers an authentic Japanese
yakiniku experience where every guest
becomes the chef.

Yakiniku is a traditional Japanese style
of dining featuring bite-sized meats and
vegetables, grilled to perfection over

a smokeless flame right at your table. UAE
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Make Your Meal Enj__oyable FROEL AT

Use metal tongs provided to move raw meat on
% the grill, and your chopsticks to remove cooked

meat from the grill
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Do not load the grill up with too many meats
at the same time. This creates the risk of fire
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Our Signature Sauces

Gyu-Kaku Tsuke Dare House Special

Our signature dipping sauce, crafted
through countless trials to maximize the

natural flavor of the meat. A true Gyu-Kaku

secret—please savor every bite.
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Do not put the meat dipping sauces in the
¥ grill. For best flavor, add the sauces when your
m meats are cooked and on your plate!
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Meats with higher fat content such as Wagyu
% should be cooked around the edges of the grill
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Miso Dare Miso Sauce

Made with two traditional Japanese miso
varieties, this sauce offers a rich depth
of flavor balanced with subtle sweetness.
Especially recommended for lean cuts

of meat.
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Shio Dare salt Sauce

A light, salt-based sauce enriched with
the deep umami of garlic. Perfect not
only for meat but also for vegetables
and seafood. One taste and you’ll
be hooked.
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The Best Cooking Method suosuLwsss
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All Meats

Flip the meat over just once
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Wagyu

Don’t put it over high heat.
Keep an eye on it while grilling
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Tongue

Grill well on the outer area of the grill.
Once the sides of the meat curl, it’s time to flip
it over
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Chicken & Vegetables

Grill around the edges of the grill
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Short Ribs Kalbi

For a nice doneness, grill 30% of one
side, and 70% of the other side
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Thick-Cut Meat

Grill the sliced part of the meat face down first.
Grill the bite-sized pieces by rolling them around
on the grill
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") % Appetizer
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Kimchi

hiasS | FLF
Spicy pickled cabbage

Cucumber Kimchi
SNl Giiass | E0SDOFLT
Spicy pickled cucumber

Radish Kimchi
J2ill iiess | HOTH
Spicy pickled radish

Assortment of Kimchi
JiieS Al | FAFIBREOADE

Spicy pickled cabbage, cucumber
and radish

AED 18

AED 18

AED 18

AED 34

Shredded Cabbage Salad arp 22
sodisn Bgale dblw | A—UvIIEFPAY

Finely sliced shredded cabbage with toasted

garlic flakes, salted kelp, and sesame oil

Wakame Seaweed Salad  aep 28
oolSls &3 olincl dbls | FEDNS

Salty Chinese seaweed salad

Edamame AED 22

oolels] | &=
Salted Edamame beans

Marinated Vegetables 3kinds aep 28
gleil 3 — dlzia wloras | FANBBREDEDE

Namul - colorful assortment of vegetables
delicately seasoned with sesame o0il
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Takoyaki spcs AED 32
(gh8 5) SLss | fechEs

Crispy Japanese octopus fritters with takoyaki

sauce, Japanese mayo & green onions

Crab Stick Salad
oSl gylol dbls | HZHEAM

Crab stick salad served with cucumber
and Japanese Mayo

AED 32

Toasted Seaweed AED 18
(ks 10) Laine &gy oliel | BEDD

Korean style toasted seaweed, 10pcs

Fried Calamari AED 38 .
AN e

Served with Japanese mayo

Assortment of Kimchi \\.\ /

Takoyaki 5pcs

Crab Stick Salad
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&y Spicy Tuna Volcano AED 62 | Salmon Sashimi AED 55
£ s Lgi ol | RIS =YFRILT—) SSlessls pan | H-EVHIG
A Gyu-Kaku classic - spicy tuna on crispy ‘ Fresh Norwegian salmon sashimi
fried rice %
k Dashimaki Tamago AED 32
Shrimp Tempura 3pes  AED 52 i 2ol SSlegsls | ELEBESR
o olugy | BEORFS 5pcs AED 72 Traditional Japanese rolled omelette served

Tiger prawn tempura with Japanese Daikon radish

—

s#% Assorted Tempura AED 62 ; ;I-:} Gljlillevc‘lf Chlclgen Gyoza AED 42
XX bowsdlis | RESBOADY with Wagyu Butter spcs
CoT f (kb 5) sl 835} @0 ot plos lsss | HERBXT(5ME)

2 pcs Tiger prawn tempura and seasonal H : : : :
Classic Japanese grilled dumplings with

s tabl
el chicken, vegetables and Wagyu Butter
Choregi Salad AED 42 Tokyo Caesar Salad AED 48
oenedddhle | FaLFHSH | 2aSob 5unndby | >—5-454
A bbq classic - salad with japanese choregi Japanese style caesar salad served with
dressing, a light sesame, soy & garlic dressing Kewpie caesar dressing
Japanese Fried Chicken s5pcs AED 38

(ghs 5) Llio JLLzls | BOERET
Crispy & juicy Japanese fried chicken

/
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“Salmon Sashimi

Spicy Tuna Volcano

-

Assorted Tempura ; Grilled Chicken Gyoza with Wagyu Butter



Premium Cuts

Wagyu
Lean Meat 100gm

‘al)? 100—‘:,.!5.&” Jtl§9?|9 ‘mz] | 7Fl]¢F'J—z~—
Grain-fed lean and tender Wagyu meat with flavor
of red meat - our proud signature & a must try AED 78

Australian Wagyu MB 4-5

Prime Shortrik
Kalbi 100gm

pb>100 - IS | EAIE

the king of marble cuts. Extremely tender and melts ;
like butter on the tongue. A highly prized cut with only ~ AED 78
about a 2.5% yield from the whole beef.

Grilled Eel
Kabayaki style

Wagyu Str1p101n 200¢m

ab> 200 = 516 (o) curiw o2lg | A4S —04> Arp 248

AED 72
‘ i
Intensely marbled Wagyu Striploin steak with a rich umami — ‘4 e 5 g 7 4
and subtle sweetness with mouthwatering texture. \ SSLLlSdiysb le (sodio pudail | BEBONMERES opscror

Australian Wagyu MB 9+ Eel with sweet soy glaze for grilling JAPAN
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02 100 = (LALS) Byad e dlsl | AVET
A must try timeless classic of Japanese BBQ,
well balanced with bold flavor of red meat and rich fat

Miso Marinade | SweetSoy Tare | Salt & Pepper

Filet Mignon 150gm
(pb>150) posmo ks | EL aep 148

Lean, bite-sized Tenderloin cuts

[ CHOOSE YOUR MARINADE ] Best seller in Gyu-Kaku USA!

pba> 100 (rysSs elizan) abla | /\5Z D 68
Skirt steak prized for it’s rich beefy flavor

CHOOSE YOUR MARINADE
Miso Marinade | Sweet Soy Tare

Dipping Sauces BBQ Boosters

Gyu-Kaku Tsuke Dare Gochujang

House Special Sauce Korean style spicy chili paste

Miso Dare Wasabi

Miso Sauce Japanese spicy horseradish. the king

of Japanese confiments pairs well with
Salt Dare simple flavors such as salt and pepper
Sl Grated Garlic
FREE For a kick of garlic flavor FREE

b= 200 - eliw el i | H-04>

AED 98

Striploin Steak served with wasabi

Crunchy Chili Garlic Oil
Addicting spicy garlic chili oil

Umami Scallion Sauce
Japanese leek with Shio Tare umami sauce

Lemon Wedges
1 whole lemon wedges

Chopped Japanese Leek
Grated Daikon Radish AED 8/EACH

U
(pb> 70) sy ol | B> AED D8
A delicassy cut for Japanese BBQ. Pre-marinated in
Gyu-Kaku signature Salt Tare topped with Japanese
leek and sesame seeds! Try with a squeeze of lemon!

SLLS Ay e soin puddisl | EEIDESS

Exceptional Tan-moto beef tongue, thick-cut,
Jjuicy with satisfying chew. 2 cuts of premium AED 78
beef tongue steak best with lemon or wasabi

Japanese Mayo Sriracha Mayo
Japanese Kewpie mayonnaise

Shichimi Togarashi
Japanese seven-spice chili blend

Yuzu Kosho

Bold, zesty paste made from fermented

chili peppers, yuzu citrus peel, adds

a spicy, citrusy kick to meats and seafood - AED 12/ EACH



”7‘ * ‘/ Chicken
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Chicken Basil
obwlbzles | FEUDL

Juicy chicken thighs pre-marinated
with Italian basil sauce

AED 38

Chicken Teriyaki AED 38
Sbrizles | BOBEEFES

Juicy chicken thighs pre-marinated

with Japanese Teriyaki sauce

Umakara Spicy Chicken arp 38

bz bslesl | EFEFEY

Spicy chicken thighs pre-marinated
in spicy umami sauce

R (I} Great with

INDDY Cheese Fondue

% Vegetables

Glazed Sweet Potato AED 28
dalall 5324 sol> Wolly | $ED/W9—

A Gyu-Kaku classic - sweet potato
with honey & butter glaze

French Fries AED 24
with Japanese Mayo
bl ool o dulia ublly | I5ARAFH

Served with Japanese mayo

Peeled Garlic in Foil Cup  aep 24

Jasd oS 83 pod | ICAIGIILEES
Savor the simplicity and bold flavor
of garlic cloves. Grill it and add

a savory depth to every bite
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Chicken Basil with Cheese Fondue

Assorted Vegetables AED 32
olgras dlsas | BREOADE

House assorted veggies for grilling

Gyu-Kaku Champignon aep 34
White mushroom stuffed with minced
wagyu beef

Butter Corn with Cheese  arrp 22
diadlo 3303l 8,3 | F-XOA-—INH—

Corn served with butter and cheese

5& ﬁ Seafood
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Miso Butter Salmon AED 62
sl B335 Goalw | BRIBNA—H—F>
Norwegian salmon served

with Japanese Miso and butter sauce

Squid AED 42

sl | A
squid for grilling

AED 68

Tiger Prawns 4pcs
(ghs &) oluey | BEBEARE
Tiger prawns 4 pcs for grilling

TigerﬁPrawns

Japanese Leek AED 24
Jbhebs | BRF¥

Pumpkin AED 14
g8 | DiEsD

Bell Peppers AED 14
ol Jals | JSFuB

Onion AED 14
deni o

White Mushroom AED 14

oanlshs | BARYS2IL—LA



Mlyabl SetforZ

350g of Premium Cuts

Premium Wagyu Striploin, Wagyu Lean

Meat, Prime Shortribs Kalbi, Harami Skirt

Steak in Miso Marinade, Shortnbs Kalbi

in Sweet Soy Marinade aep 288

Harami Skirt Steak
Miso Marinade
4pcs

. Shortribs Kalbi

Wagyu
Lean Meat
4pcs

Premium Wagyu
Striploin
Prime 2pcs
Shortribs Kalbi
P Prime v
Shortribs Kalbi 4=
5pcs oy

ﬁﬁ ﬁ ’) Premium Sets

Shogun set for 3-4 «

0ol 3-41 o2 b
700g of Premium Cuts & 4 Jumbo Shrimps

Premium Wagyu Striploin Steak 200g,

Wagyu Lean Meat, Filet Mignon Tenderloin,

Prime Shortribs Kalbi, Jumbo Shrimp = ,
Tiger Prawns, Harami Skirt Steak in Miso JirmB5 SRk
Marinade, Shortribs Kalbi in Sweet Soy Tiger Prawns
Marinade, Beef Tongue

Harami Skirt Steak
AED 648 Wagyu Mlsog/lﬁ;acr;nade
Lean Meat
5pcs Shortribs Kalbi
5pcs
Filet Mignon
Tendeloin
4pcs

PremluWWagyu
Striploin




lightly seared for ultimate umami,

best with a touch of wasabi

Unagi Roll
oudiil Jsy | IBEO-L
Grilled Unagi eel, crabstick, Japanese egg

omelette, cucumber served with Japanese
sweet kabayaki sauce

AED 76

Salmon Roll AED 68
(odse) Osalaall Joy | H—EXO-IL

Norwegian fresh salmon, crabstick,
Japanese egg omelette, cucumber,
Tobiko, Japanese mayo

Premium Wagyu Striploin Sushi

sutly g

AED 82

3 Classic
5 Bibimbap
agEELEs N
Classic bibimbap served
in sizzling stone bowl

AED 62

Gyu-Kaku 029
- Nori Rice
955‘91?&-0-,.5)93)’)i | 4AEBET

A Gyu-Kaku classic - Japanese
rice topped with korean seaweed
topped with sesame seeds

Garlic Beef
Fried Rice
podlls =il las 55l
E-DH-UyII5ARSA(Z
Best seller in Gyu-Kaku USA! Garlic rice
with beef strips with green onions and

AED 74

. garlic chips

Japanese

Rice
SR

aep 18

Japanese premium rice

Classic Bibimbap
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* A —7 Noodles & Soup

Goma Negi Shio Ramen

A Gyu-Kaku classic - Japanese leek sesame Ramen in
salty chicken broth

Miso Ramen
Ssn Qob | BRISEZT—A>
Miso Ramen made with rich chicken paitan broth

Spicy Miso Ramen
3> geiia ol | EUERIBELBS 4>

Spicy Miso Ramen made with rich
chicken paitan broth :

Japanese Style Cold Noodles
Aol &bl Gle 3l s | 8%

A Gyu-Kaku classic, japanese style cold noodles
best with Gochujang

Spicy Kalbi Soup
Bl S &ysd | EFNEZT

Spicy umami soup with shabu beef, vegetables
and egg g

Seaweed Soup
dabll &yes | DHBHRT
Seaweed soup with egg topped with green onion

Miso Soup
snn dyyods | BRIEST
Traditional Japanese soup

AED 58

AED 62

AED 62

AED 58

AED 58

AED 18

AED 18

Japanese Style Cold Noodles

Spicy Kalbi Soup

Goma Negi Shio Ramen




"7’-“'92'— ]‘ Desserts

74 A

Gyu-Kaku Ice Cream

Ice cream drizzled with Japanese
“kuromitsu” black sugar syrup
and powdered with “kinako”
roasted soybean powder

Vanilla AED 24
9SS-0uz xS end]
FABTAR

Matcha AED 26
oS15-0.> Liilo @255 Gl
FAERRRTAR

TAARZY—2A
Ice Cream

Vanilla Ice Cream
Ldols xS ul | NNZ574R

Matcha Ice Cream
Lislo @usS pul | HETAZ

AED 16

AED 18

BEERA
Pineapple

Pinapple
for grilling

skl

AED 24

O HTPAR

MOCHI ICE CREAM

Matcha AED 28
Lislo @S sl g0
BI7A R HKREBZETSD

Japanese Mochi ice cream with Matcha
and “kuromitsu” black sugar syrup

Strawberry AED 28
White Chocolate
BHPAZ BARTARFI]

Japanese Mochi ice cream with
strawberry and white chocolate




ﬁ’(é% Drinks
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Japanese Tea — Japanese Drinks —
Green Tea Ice/Hot AED 18 Ramune

Calpis
Oolong Tea 1ce/ Hot AED 18 eS| DIVERDA—G—

&olol sLs | 9-OVF

Matcha Latte 1ce/ Hot
Ll agd | HHST Asahi Dry Zero

% Calpis Soda
AED 24 Iswo pugds | DILERY-H

o33 sbs pall | PHERSAED
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Fresh Fruit Juice — Water
Orange AED 25 Still Water
WSy spac | ALZTTI-Z Acquapanna
Pineapple AED 25 B, loT oleo
oobblspae | JHFYTNT1-2
Watermelon AED 25 Sparkling Water
b spac | FUHYI-Z San Pellegrino
Lemon Mint AED 25 shzl Ol o)lsd olia

gl poad suac | LESEVRS2-Z

ALV R4

Soft Drinks

Pepsi/ Diet Pepsi/ Mirinda/ 7-Up/ Mountain Dew/
Tonic Water

500 m1

1t

500 m!

1t

AED 22

AED 22

AED 24

AED 38

AED 12

AED 20

AED 20

AED 35

AED 16

3

Classic
LewdlS giamge | ITZYY

Mint, Lime, Mint Syrup, Sparkling Water

Passion Fruit

Soxd oudu sigme | /WA

Passion Fruit, Mint, Mint Syrup, Limes,
Sparkling Water

Berry
e3 simga | U=

ies, Strawberry Syrup,

1p, Lime, Mint, Mint Syrup,
Sparkling Water

Yuzu

935y oimgn | HHT

Yuzu juice, Mint, Mint Syrup, Lime,
Sparkling Water

AED 48







