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.. Gyu-Kaku  (GEW ・ KAH・KOO) i s  a 
“yakiniku” restaurant
that  was or ig inal ly  developed by  Reins  Group. 
T r a n s l a t e d ,  “ G y u - K a k u ”  m e a n s  “ H o r n  o f 
t h e  B u l l ”  i n  J a p a n e s e .  A s  o n e  o f  t h e  l a r g e s t 
r e s t a u r a n t  o p e r a t o r s  i n  J a p a n ,  R e i n s  G r o u p 
developed the Gyu-Kaku sys tem of  restaurant 
operat ing techniques and methods in  the mid 
1 9 9 0 s  a n d  e x p a n d e d  t h r o u g h o u t  J a p a n .  
G y u - K a k u  h a s  s i n c e  b e e n  a d v a n c e d  a n d 
m o d i f i e d  f o r  t h e  U . S .  m a r k e t .  

Gyu-Kaku of fers  customers  the opportuni ty 
to  cook var ious cuts  of  beef ,  pork,  poul t ry ,
seafood,  vegetables  and desserts  on the 
unique in- table  roasters  that  are  des igned 
to  vent  smoke through forced a ir  openings 
bui l t  in to  the roaster .  The internal  vents  are 
des igned to  reduce the amount  of  smoke and 
odor  that  may be emit ted in  the restaurant  or 
t ransferred to  customers ’  c lothes.  The menu 
a lso inc ludes a  var iety  of  Japanese a lcohol ic 
and non-alcohol ic  dr inks.



• Over 700 restaurants worldwide

• Franchise experience in Japan with over 620 units since 2000

• Operating experience in the U.S. with over 50 units since 2001

Hot Concepts Winner
G y u - K a k u  h a s  b e e n  a w a r d e d  t h e  p r e s t i g i o u s  H o t 
C o n c e p t  A w a r d  b y  t h e  r e s t a u r a n t  i n d u s t r y ’ s  p r e m i e r
t r a d e  p u b l i c a t i o n ,  N a t i o n ’ s  R e s t a u r a n t  N e w s  ( N R N ) ! 
W e  l i k e  t o  t h i n k  o f  i t  a s  t h e  O s c a r s  o f  t h e  r e s t a u r a n t 
b u s i n e s s .  T h e  H o t  C o n c e p t  A w a r d  i s  g i v e n  e a c h  y e a r  b y 
t h e  e d i t o r s  o f  N R N  t o  s i x  e m e r g i n g  r e s t a u r a n t  b r a n d s 
t h a t  h a v e  d i s t i n g u i s h e d  t h e m s e l v e s  a s  H o t  C o n c e p t s : 
“ f a s t - g r o w i n g ,  f i n a n c i a l l y  p r o v e n  o v e r a c h i e v e r s  t h a t 
a r e  o n  t h e i r  w a y  t o  b e c o m i n g  t o m o r r o w ’ s  g i a n t s . ” 
E a c h  w i n n e r  m u s t  b e  a  c l e a r l y  d e f i n e d  c o n c e p t  t h a t 
a p p e a l s  t o  c o n s u m e r s  a n d  p o s i t i o n s  t h e  c o m p a n y 
a t  t h e  l e a d i n g  e d g e  o f  f o o d  s e r v i c e .  T h e  g o a l  i s  t o 
r e c o g n i z e  b r a n d s  f o r  t h e i r  i n n o v a t i o n ,  s u c c e s s f u l 
b u s i n e s s  s t r a t e g i e s  a n d  e n t r e p r e n e u r i a l  s p i r i t . 

Yakiniku has  the
magic  to  make 
people  happy!



No Chef 
Needed!
Full Service Restaurant with 
Quick Service Kitchen Operations

Easy Preparation, Minimum Food Loss,  Consistency in Taste

1 DELivERY

Meats are pre-sl iced,
packaged, & distr ibuted to
the restaurants along with 
Gyu-Kaku’s special  sauces.

2 PREPaRaTiOn

After customers order,  ki tchen 
crew opens a bag, weighs the 
appropriate port ion & mixes i t 
with marinade.

3 COOKing

Customers gri l l  & enjoy 
delic ious Gyu-Kaku 
dishes at  their  table!



Customers
are the chef
The  Gyu-Kaku  Sys tem has  been  des igned  for 
e f f i c iency  o f  opera t ions .  I t  l essens  the  amount  o f 
da i l y  food  prepara t ions .  A l so ,  because  mos t  o f  the 
menu i tems  are  de l i vered  raw to  the  tab le ,  your 
k i t chen  s ta f f ’ s  pr imary  ro le  i s  to  assemble  the  order 
for  the  server  to  de l i ver  to  the  tab le .  

The  Gyu-Kaku  Sys tem e l imina tes  your 
need  to  employ  an  execu t i ve  che f ,  sous 
che f ,  o r  pas t r y  che f .  Soc ia l  d in ing  i s  what 
Gyu-Kaku  i s  a l l  about .  Gyu-Kaku  o f fe rs 
the  fun  o f  “ shared  p la tes , ”  insp i r ing 
laughter ,  conversa t ion  &  good t imes . 
Wi th  a  persona l  g r i l l  ins ta l led  a t  every 
tab le ,  everyone  becomes  an  exper t  cook !

Fun & 
Interactive 
Experience!
Children & adults love our  
bestselling dessert s’mores.  
This campfire classic needs no 
complicated instructions.



Smokeless
BBQ
Our  s ignature 
smoke less  roas ter
V e n t i l a t e d  b a r b e c u e  s y s t e m s ,  i n v e n t e d  i n  N a g o y a 
i n  t h e  m i d - 1 9 7 0 ’ s ,  e n a b l e s  d i n e r s  to  eat  yak in iku 
in  a  smoke-free environment.  G y u - K a k u  u s e s  d o w n 
d r a f t  s y s t e m s  w h e r e  t h e  s m o k e  f r o m  t h e  g r i l l  i s 
s u c k e d  i n t o  t h e  u n d e r g r o u n d  d u c t  a n d  t a k e n  t o 
t h e  r o o f  t o p ,  w i t h o u t  l e a v i n g  a n y  s m o k y  s m e l l s 
o n  t h e  d i n e r s ’  c l o t h e s  a n d  h a i r .  W i t h  t h i s 
e q u i p m e n t ,  e x c e s s  f a t s  f r o m  g r i l l e d  f o o d s  d r i p 
i n t o  t h e  b r a z i e r  a n d  a l l o w i n g  d i n e r s  t o  e n j o y 
h e a l t h i e r  c o o k i n g . 

T h e  s m o k e l e s s  r o a s t e r s  e n a b l e s  G y u - K a k u  t o 
u p h o l d  a  m o d e r n  J a p a n e s e  upscale  environment. 
Gyu-Kaku u s e s  J a p a n e s e  d e s i g n e r s  a n d  A m e r i c a n 
a r c h i t e c t s  t o  c r e a t e  a  v a r i e t y  o f  s t o r e s  i n  N o r t h 
A m e r i c a .  T h i s  e x p e r i e n c e  a n d  k n o w l e d g e  t h a t  w e 
have gained is a strong benefit of our Gyu-Kaku system.

BBQ in Style with
Down Draft  System
Smokeless Roaster



Lake  v iew,  i L

Architecture Where East Meets West

Willowbrook, TX

Downtown  
Los angeles, Ca South Bay, Ma

new Orleans, La Overland Park, KS



Jo in  the 
#1  Japanese BBQ

Brand in  the  Wor ld
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hs• #1 JApANESE BBQ BrANd with over 700 locations worldwide

• Fun & interactive AWArd WINNINg CoNCEpt!

• Easy preparation, minimal food loss & consistent taste

• Full service restaurant sales volume with no chef required

• Franchising experience in Japan with over 620 units since 2000

• Operating experience in the U.S. with over 50 units since 2001

• a unique Japanese cuisine concept with sophisticated interior design

• ExtENSIvE trAININg program for owners & managers

• Restaurant site selection assistance

• Exclusive local marketing & social media support

• Social dining where CuStoMErS ArE thE ChEFS!

AUV $2,799,531 *

Estimated initial investment: 3500 SQ FT $1.5M to $1.9M

Franchise Fee: $50,000
Royalty Fee: 5%
Marketing Fee: 1.5%

*The above figure reflects the average revenue for gyu-Kaku franchised restaurants in the fiscal year 2022. 45% of these franchised restaurants met or exceeded this
average gross revenue in 2022. a new franchisee’s results may differ from the represented performance. There is no assurance that you will sell as much and you must 

accept that risk. This is not a franchise offering.
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our Signature dishes
Starting with our most popular item, Harami Miso, we have created many delicious gyu-Kaku original 

recipes which include the gyu-Kaku Salad and Sukiyaki Bibimbap to name a few.  We will share all 
these recipes with our franchisees. at gyu-Kaku, our customers will always be able to enjoy delicious 

and consistent food even when they are the ones cooking it.

gyu-Sushi

Pr ime Kalb i  Short  R ib

21 Day aged angus Harami Sk ir t  Steak Spicy  Tuna volcano

Sukiyaki  B ib imbap gyu-Kaku Salad gar l i c  noodles
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