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ENTRY RM100 | 2DRINKS (FREE SEATING) ,:
TABLE&SOFA SEAT | MIN.RM300~(RSVP NEEDED) —

CATCH THE STUNNING
KLCC VIEW FROM GYUKYOKU~
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Rooftop Japan;f_j Wy e rgnt & Cocktail Bar ~ {';ﬁ _ El"*'
| STEC HOTEL L Reservation Here > ,-..1_!0 )
ROOFTOP Gyukyoku:016-286-3855 ,,,,
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,  GYUKYOKU will be closed :
~_on these following days * KLP One-Man Live

Christmas Event * Countdown Event

Reservation /

Gyukyoku:016-286-3855

egyukyoku.com




GYUKYOKU

rM 280++/Pax

+ Specially Made Kimchi & Namul
* Gyukyoku Salad

+ Kiwami Tongue (Premium Tongue)
+ Negi Tongue Shio / Basil Cheese Tongue

« Assorted Mushrooms and Vegetables + Kiwami Harami (Side Skirts)

* Roll Lettuce (Free)

* Funamori Wagyu 4 Kinds+Shrimp, Scallop
(Chuck Roll/Lean Meat/Kalbi/Premium Loin)

Selectable + Senmai Sashimi
Menu Garhc Boil in Qil
Cll)m Edamame
* Kimchi icken Tempura
+ Namul * Vegetable Stick

RSVP

0 'l 4pax Bucket Beer of 12cans
Beneflts 1 Bottle of Shochu/Sake/Wine

->.<App11cable from 4-7pax.

5% off Sorth
payments will get
Cash 5% discount.

payment

+ Wagyu Beef Soup + Wagyu Bibimbap
+ Wagyu Spicy Soup * Wagyu Taco Rice

* Motsu Nabe * Wagyu Ramen
* Rice + Cold Noodle
« Garlic Rice  Desserts

X Applicable for groups of 4pax and above only.

02 8pax Bucket Beer of 24cans

A 1 Bottle of Kakubin Whisky

EEARRRRAAR

>'<Applicable from 8pax and above.

U 4 llkYOku Gyukyoku Members will earn

2 Bottles of Shochu/Sake/Wine

Double Points for this Promo.
Double Pomts Usually 5% rebate—10%.
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Wagyu Gunkan

A S

Finely chopped Wagyu beef—known for its low melting point fat—melts smoothly in
your mouth, offering an exceptionally rich flavor.

Perfectly complemented by toppings such as green onion, Ikura, Fresh Uni, or truffle.
We also offer options with Ikura only or Fresh Uni only.

Wagyu Gunkan Series
Wagyu & Green Onion Gunkan 4 x %% 1pes RM19 1+
Wagyu & Ikura Gunkan GRS 1pes RM24 ++
Wagyu & Fresh Uni Gunkan ~ #04=x 253 1pes RM34 1+
Wagyu & Truffle Gunkan HEX LY 27 1pes RM29 1+
Seafood Gunkan Series
Ikura Gunkan W< b 1pcs RM24 -+

Fresh Uni Gunkan =5} 1pes RM49 4+
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HARREAENE R

Harima Oysters from Japan
: - - Served simply with your choice of condiments:
' Y 54 lemon & sea salt, olive oil & balsamic vinegar,
ponzu sauce, or Tabasco.

b —

1pcs RM18.+
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1 Salad with Beef Tongue
rved over a fresh salad,

RM25 o
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Cold Ramen
W= L HHEHE

Hiyashi chuka is a popular
summer dish in Japan. Light and
flavorful, perfect for the hot
weather, hiyashi chuka is a

ok
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Sweet Potato Croquette
fFavy s fIFaayys

A delicate croquette crafted with
premium Wagyu beef and Okinawan
purple sweet potato, made in-house for
exceptional flavor and texture.

RM10++



Gyukyoku Gyu-Don
48 43

Elegantly served in a refined, petite
portion for a delicate and satisfying
experience.

RM16++

Wagyu Mini CUITY
= fFEI=pr—

Homemade Japanese Curry

A=y

A luxurious dish featuring a generous
serving of premium Wagyu yukhoe
atop warm bibimbap.

We recommend mixing everything
well before eating for the best
experience.

RM70++

Our special curry features tender Wagyu beef slow-cooked to perfection.
Rich, flavorful, and made in-house with care, this is a comforting dish
that brings out the deep umami of premium Japanese ingredients.

RM20++



Motsunabe Hot Pot ;
LR Y 8

Made with carefully selected fresh
beef offal. Enjoy the juicy, melt-in-
your-mouth texture and the exquisite
soup filled with the sweetness of
vegetables. It is packed W1th collagen f
and stamina!

For 2-3pax RM5()++ .
For 3-4pax RM5H++

K1much1 Tofu Hot Pot
" This ﬂavorful hot pot features a -
- Wagyu beef broth base blended with
~ our homemade kimchi miso, and is
generously filled with napa cabbage,
mushrooms, tofu, and plenty of fresh .

vegetables. kol
RM40‘++
Y % ( " o a“ j:‘
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Yukhoe 77"

WAGYU BEEF TARTARE

Torotaku

MASA RS
ML r7<ayr

60g RM65 ++
100g RMI100 ++

GK Yukhoe

FRUTE A
ARy -

Toast Yukhoe

AR A ]
NI B

RM70++

Truffle Yukhoe

MBI R A
NP L=

RM120.-
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FOR YURHOE

Temaki set
Bt (R

SEEE o J\ H A T eemmnmmEsannn
Seaweed 4pcs : Add §
Sushi rice : Uni :

egli . : ikura :
Wasab : :
Garlic paste ) Ui 5
i EachRM20++
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Grilling seaweed on the roaster enhances its flavor.
And then, please wrap the yukhoe in seaweed and enjoy.

RM10++

For sashimi and yukhoeg, please enjoy them within 10 _
minutes of being served. We appreciate your cooperation.

RISAAEHFREER, BEELE100HNTEH, BSHEIRLS
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Tongue

HALAL CERTIFIED WAGYU BEEF

TENA i-?
Kiwani Tonque 55 4
PREMIUM BEEF TONGUE

Premium Beef Tongue - Cut from the Tan-moto
(Tender Base of the Tongue)

Signature Premium Tongue, Featuring the Rich and
\ Tender Tan-moto Cut

2pcs RM40 ++
HEdE

;4 Barrel Ne‘gl Ton ve T8i%x

BEEF TONGUE WRAPPED GREEN ONION

A flavorful cut taken from the center to the tip of
the tongue, known for its satisfying taste.

Each slice is wrapped around a generous amount
... of our green onion sauce.

2psRM24 ++
Basil Cheese Tongue?¥57'%,.. Chili Oil Tonque 777515
ITALIAN TASTE GENOVESE TONGUE SPICY CHILI OIL TONGUE

Harami

HALAL CERTIFIED WAGYU BEEF e

M [/1E4 5 <1 i
Kiwami Harami 5.
PREMIUM BEEF I—IARAMI

. Premium harami complemented by
"-.‘ our handcrafted salt sauce.

50g RM35 ++
100g RM68 ++

Tsubozuke Harami  Jo Harami
oL Gal L T e
FEITXAVYEY R Y T 3

Diamond cut Harami, carefully marinated
in our house-made sauce.
Limited availability

Small RMS5 ++ 50g
Big RM8S5 ++ 100gRM58 ++




SI nature Funamori 1000 Zi:a10%

PREMIUM FIVE-CUT BEEF PLATTER
FOR 5PAX

Pla er . —

HALAL CERTIFIED JAPANESE WAGYU BEEF

Togetsu 600 %/ 0o

PREMIUM FIVE-CUT BEEF PLATTER

FOR 3PAX
6oog RM600-++

Funamori 400 5%
PREMIUM FIVE-CUT BEEF PLATTER

FOR 2PAX
400g RM400-+

Anniversary

HALAL CERTIFIED JAPANESE WAGYU BEEF

Wagyu Meat Cake 75, _.
PREMIUM THREE-CUT BEEF PLATTER

3509 Please ask our staff

Wagyu Meat Box %%, . ,x

PREMIUM THREE-CUT BEEF PLATTER

1709 Please ask our staff




Wagyu Steak

HALAL CERTIFIED JAPANESE WAGYU BEEF

ASHIAE Bk
Rump Steak 379770 .
LEAN A5 WAGYU BEEF

" Jengad0QFHE |
{ Jenga 400 5505, 25—«
JENGA400G LEAN MEAT STEAK

400g RM500..-

Jenga 200 2255605 72—+

JENGA200G LEAN MEAT STEAR

200g RM260++

Jenga 100 52965 x5 =

JENGA100G LEAN MEAT STEAKR

100g RM140..

Mable Meat Steak &2 G
MABLE A5 WAGYU BEEF

e C ASHIA-TDERAHE
Sirloin Steak &%r7 0 s 27— =
MABLE A5 WAGYU BEEF

Sold by weigh
(StartizQ f:ogm;OOg) 1g RM1.7+

Estimated price RM510 for 300g

Chuck roll Steak #ZEE,
MABLE A5 WAGYU BEEF

Sold by weight
(Starting from 300g) g RM1.3++

Estimated price RM390 for 300g



Noodle

WAGYU RAMEN / WAGYU UDON

Rame
ﬁZE AT - _.:‘
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u Ramen iﬁ;ﬁg@ Ay

SIGNATURE WAGYU RAMEN
This is a carefully crafted soup made by slowly extracting
the flavors of Wagyu beef and chicken, then blending it with

bonito broth.
Please enjoy it as a perfect way to finish your meal.

RM40-+

AR

W@gw t Mz
SPECIAL SAUCE AND TOPPINGS RAMEN

Mazesoba is a brothless noodle dish where you mix the
noodles thoroughly with a special sauce and toppings before
eating.

You can change it to a hot spring egg

soku Reimen 1248

COLD NOODLE

The cold soup, infused with the rich umami of beef and a
hint of vinegar or citrus, makes it a perfect way to finish your
meal.

For an extra layer of flavor, try adding kimchi or a splash of
vinegar to your liking.

RM35 ++
Udon
A E&m
ey
i A AT - o
Wagyu Udon &5 Zaru Udon E5355"

WAGYU BEEF UDON

The firm, chewy noodles and rich,
flavorful soup are a perfect match.

The juicy Wagyu enhances the
depth of the broth, perfectly
complementing the chewy udon

RM30:+ RM25:+




Skillet

HOT SIDE DISHES
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Dessert

SeZai=7 )

RMZO +4

H T FLAS ST
YY1 EDLT

RMZO ++

Truffle
Chocolate
Puddi

ﬁi?@lﬁ%ﬁﬁTgo
M)agFaars) v

RM20 ++

Ice Cream & Sorbet
VKI5
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Ice cream

Sorbet

Popsicle 7 i 7 g™ 10 s, il SRS
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