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Surf & Turf Course ror Z reorle

STARTERS BBO ITEMS
Hot 01l Harami Skirt Steak Miso
Seared Salme Kalbi Short Rib Tare
g e e e W FOR 2 PEOPLI
Fried Dumplings Filet Mignon Ponzu
|:':|l'|_;-|':_jlt’||_| Salad Toro Beef Tare
Sukiyaki Bibimbap 3hrimp Garlic
Salmon Misc 4
SAVE
S1s
DESSERT

$135 for &4

Cltilarne
o | .-'.:’:!:_-

5203 for 6

Qe:'f;f»ﬁa Courde rFor & PeoPlE

STARTERS BBQ ITEMS
Edamame Premium Rib Eye Steak Pon
Fried B 1 Chips Bistro Hanger Steak M "OR 2 PEOPLE
ried Ba “t 1] ﬁ.ﬁ%.;. inger Steal i FOR 2 PEOPLI
Addicting f mber  Yaki-Shabu Beef Misa
Avocad d Beef Tongue
Miso Soup x2 Lucchini
DESSERT

Chocolate Lava Cake

w/lce Cream

5115 for &
5173 for 6

Kabe Sr‘yfe fourse ror 2- PEOPLE

STARTERS BEQ ITEMS
Addicting Cabbage Kobe Style Rib Eye Steak Ponzu
French Fries Kobe Style Kalbi Short Rib Tare FOR 2 PEOPLE
w/Cod Caviar Sauce Kobe Style Tri-Tip Miso
Sukiyaki Bibimbap Kobe Style Flap Miso
Assorted Vegoies
SAVE
DESSERT $13
Lady M's Green Tea

$219 for &

Mille Crepe

5331 for 6

Order 2-3 item(s) per person from this section

TO GRILL A“fa Carte BBQ Meat, Sea/ood & Ve?i,f'e.!

KOBE STYLE =
1 Premium Rib Eye Steak [N = PAAssorted Veggies
F4 Kobe Style %é“ $13 1oy uten: Ponu / Tate sweet soy [N {f $7
Rib Eye Steak o |
$32 n Premium Sirloin S ikt Sweet Onion
$9 w 7 Gorlic [l £ S4
Kobe Style o
Kalbi Short Rib fdBeef Tongue - Zucchini
625 12y wich: 1 $10 .. : ‘: - Sk
45 $9 e 5 By ¥
Kobe Style Flap Steak i ry Wit \\?:}: ~ Corn
516 ry with: H Panz ' i S'h
Kobe Style Tri-Tip SR gglltake Mushroom
S14 G50y ..1:!.::.
icken
&8 1 Shishito Peppers
| BEEF | $3
Duck B t
P4 Harami Skirt Steak 5;‘ reas
| VEGGIES TO STEAM |

0 =

fd Kalbi Short Rib
511

Filet Mignon

S8

Prime New York Steak
512 Jith: Ponzu + Mise

Bistro Hanger Steak

Yaki-Shabu seer cuck rol
56 t S

Toro Beef u
ST Tey uins

OQur Marinade

HIS0 Red miso soy bean paste & sugar
TARE SWEET S0Y =

GARLIC Fresh ga

SHIO WHITE

BASIL Italian pesto sauc

NON-GRILL

Fa Gyu-Kaku
Salad
$6

Avocado
Salad

56

| S0UP |
B2Tofu Chigae
$7 Great for sharing

Seaweed Soup

S3
Miso Soup
53
Egg Soup
53

Spicy Pork
55

Pork Belly
$6

S5

Lamb Chop

Fa Shrimp
57

Scallop
$10 1

Salmon

58 -

APPETIZERS
57

58

S5

Fried Bacon Chips

57

S5

S9

Fried Dumplings

56

110 WiltE 50

Japanese Pork Sausage

$15 i / 98 2

fdSpicy Tuna Volcano

FdHot 0il Seared Salmon

Fried Calamari

French Fries with
Cod Caviar Sauce

fiMiso Chili Wings

Asparagus
> 54

Spinach Garlic

S4

Mushroom Medley
55

Garlic Button Mushroom P
S&4 ;

Enoki Mushroom

S4

Japanese Sweet Potato

$5

Extra Toppings Py

- Sanchu Lettuce Wrap 3
- Sesame 0il w/ Sea Salt 51
- Garlic Paste $1

- Crunchy Garlic Sauce 51
- Chili Mayo 51 @

= Our signature item

Order 1-2 item(s) per person from this section

A La Carte Salad, Soup & Appetizers

Edamame

$3

Fried Shishito Peppers
S4

Steamed

Chili Dumplings

S7

B Addicting Cabbage
S4 +51 for Spicy

PdAddicting Cucumber
S4 +51 for Spicy

Hakusai Kim-Chee

S5

Wakame Seaweed Salad

$4

ﬁ fa [a rfe Rf‘ce 4 N a a dfe.J Order 1-2 item(s) per person from this section

NOODLES
FAGarlic Chicken
Noodles

59

FfdGoma Negi Ramen
68 +51 for Spicy

Spicy Chigae Ramen
S8

B Sukiyaki
Beef
Bibimbap
59

Salmon
Lettuce
Bibimbap
58

Garlic Rice
Bibimbap

56 Contains beef & egg

Steamed Rice
S3

*Please let us know if you have allergies.

Our food may contain MSG, eggs, soy, milk,

wheat and/or nuts. Consuming raw or under
cooked meats, poultry, seafood, shellfish ox
eggs may increase risk of food borne illness.

= Qur signature item




DESSERT

Fried Banana Chocolate Lava Cake

Cheesecake Fritter w/ Ice Cream
T 57

S'mores Ice Cream
Dark / Milk Chocolate Green Tea / Vanilla

$3 $3



Bottled Beer

Sapporo 54.50
Sapporo Light S4.50
Samuel Adams 54,50
Heineken S&.50
Blue Moon S, 50
Stella Artois $4.50

Asahi Super Dry Draft Kirin Ichiban Draft
S4.50 1202 S& 1202

Hot S5ake Gyu-Kaku Kurosawa Wakatake
$9 Carafe Nigori Sake $5 Glass Onikoroshi
512 375ml 515 Carafe 512 Glass

s&ﬂ T20ml 53{} Carafe

§72 720m1

SHOCHUY TAPANESE CORDIAL

- .
J* = .n ‘]l

Ginza no Suzume Barley Tombo Barley Choya Umeshu prium wine Hana Sake Lychee
S6 Glass S6 Glass S7 Glass $6 Glass
S45 720m1 S40 720m1 535 Bottle 530 Bottle

COCKTAILS

4
Strawberry Coco-Mo Lychee Bellini
Lemonade Soju Mojito w/ 50ju meets Sparkling Wine
5? Pina Colada & Lychee
58 56

Virgin Cocktails

Moma Chal S4 / Lychee Bellini 'S4 / Strawberry Lemonade S4 / Coco-Mo S6

RED WINE WHITE WINE
s

BERINGER

o
-
Pinot Noir Merlot Cabernet Chardonnay Pinot Riesling
The- Monterey Beringer Sauvianon fe Loace Grlglﬂ Facific Rim
$7 Glass S7 Glass .-E-;Jggg;_. $6 Glass Cles du Bols S7 Glass
52? Bottle 52? Bottle SE Glase 52& Bottle 53 Glass 525 Bottle
528 Bottle $26 Bottle
Sparkling Wine Wycliff 56 Glass S24 Botrle
Fountain Drinks  $3
Coke Sprite / Ginger Ale / Lemonade / Iced Tea Shirley Temple
Other Beverages
Iced Green Tea / Iced Oolong Tea 53
Orange Juice / Cranberry luice / Pineapple Juice / Apple Juice 53

Voss Water Sparkling/still S6



	Gyu-Kaku Dinner Menu
	Gyu-Kaku Dessert Meni
	Gyu-Kaku Drink Menu

