
 
 

 

 

 

 

 

 

A5 wagyu 
  

A5WAGY U 
i m p o r t e d  f r o m  j a p a n  

Salt: Enjoy as is with light salt and pepper seasoning to bring out the beef ’s natural flavors and decadence 

Salt & Lemon: Squeeze some lemon on your cooked wagyu to cut the fattiness how to 
Premium Tare Dipping Sauce: Dip your cooked wagyu in our soy-based sauce to accentuate
 

enjoy the natural sweetness and umami of the beef
 

Wasabi: Add a tiny bit of wasabi to your cooked wagyu to offset and balance the fattiness
 

A5 Wagyu Kalbi Short Rib Slice* 
460 Cal 

Decadent Buttery Umami$70 
The king of the belly cuts. This Wagyu 
is extremely tender and melts like butter 
on the tongue. Rich umami and subtle 
sweetness thanks to extreme marbling. 

Seasoning: Salt & Pepper 

How to cook?: Sear in the middle of the grill over high heat 

Recommended doneness: Medium rare 

A5 Wagyu Kalbi Short Rib Mix Cut* 
460 Cal 

Beefy Fatty Rich$60 
Served mixed-cut to showcase the textures 
and flavors created by the interplay 
of red meat and fat. 

Seasoning: Salt and Pepper 

How to cook?: Slowly cook around the edge of the grill 

Recommended doneness: Medium 

Before placing your order, please inform the restaurant of any food allergies. *These items may be served raw or undercooked, or contain raw 
or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Request a manager if you have any special diet or allergy concerns before ordering food. H 



 
 

 

       
 

    
 

 

   
 
 
 

 
 

  
 
 
 

 
 

   
 

 
 
 
 
 

 
 
 

 

 

 
 

 
 
 
 
 

A5 wagyu 
  

W a g y u  i s  J a p a n e s e 
  

M a g o k o r o

Magokoro is impossible to describe in a single word. Magokoro means going above 
and beyond and doing something with all  of  one’s heart  to achieve the best possible 
result .  Magokoro is  one of the core concepts and foundations of Japanese hospitali ty.  
Japanese Wagyu is the embodiment of magokoro. 

   Wagyu cattle have been bred in various parts of Japan for more than 1,500 years. 
For Japanese people in eras past, cows were not food, but rather livestock that helped 
with agricultural farming. Wagyu beef has only been finding its way onto the dining table 
for about the past 150 years.

    A key characterist ic  of  Wagyu beef 
is the softness of the meat due to the intense 
marbling of fat, muscle, and flesh. Much of 
this marbling is  already pre-programmed 
in Wagyu cattle DNA, but Japanese Wagyu 
ranchers  pass ionate ly  ra i se  the i r  ca t t le  
to even further express this trait .  There 
are no shortcuts when it comes to raising 
A5 Wagyu. Ranchers use techniques honed 
over decades to achieve unparalleled results. 
Wagyu cattle are hormone and steroid-free 

       Wagyu beef, raised with magokoro,and are fed a  care fu l l y - se lec ted  d ie t .  
has gained worldwide recognit ion for i tsActivit ies and grooming are regimented. 
exce l lence .  Whi le  you  may  have  seen  Stress is  l imited. All  of  this to ensure 

to see the certification papers for our Wagyu. 

Straight from our hearts to you.  
We hope that you will enjoy our 
authentic A5 Wagyu imported 
from Japan!  

H 

questionable “Wagyu” elsewhere, please rest 
assured that the Wagyu served at Gyu-Kaku 
is authentic. We import the highest grade of 
Wagyu, A5, straight from Japan and serve it 
with the utmost care. Please ask your server

thoroughly-marbled, unbelievably tender beef. 
Wagyu ranchers dedicate their lives to raise 
beautiful cattle and build strong lineages. 
Some ranchers exhibit their treasured cattle, 
to whom they have even given names, at the 
Wagyu Olympics. At these competitions, 
which are held in various parts of Japan, 
cattle are judged and awarded based on 
breed improvement and meat quality. 


