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Originating from Saga, Kyushu, Japan, YAKINIKU KAKURA is affiliated
with the UNICO JAPAN Group, a restaurant giant with over 30 branches across
Japan. With its "farm-to-table" quality control and artisan spirit, KAKURA
has consistently ranked as the top yakiniku restaurant in its region and officially
landed in Hong Kong in 2020. Our team adheres to the core philosophy of
"strictly selected ranch-direct delivery, zero time lag" to present the authentic

flavor of Kyushu Wagyu to diners.

‘We exclusively use Kagoshima Prefecture Agricultural Association-certified
Kuroge Wagyu, with full oversight from breeding environments to slaughtering
and cutting. Utilizing "non-frozen air transport" technology, the beef is delivered
to Hong Kong within 72 hours to lock in its natural juices and marbled fat.
Offering over 18 rare cuts-such as Rib, Chuck, Brisket, Plate and Flank-we
surpass fraditional yakiniku standards to satisfy guests' pursuit of ultimate

texture.

Under the supervision of Chef Yoichi Suenaga, a Fukuoka-based master
with 23 years of experience, we meticulously prepare both classic and rare cuts.
By combining Japanese grilling techniques and secret sauces, we elevate the
rich aroma and delicate texture of Kuroge Wagyu, creating an unparalleled

culinary experience for our guests.
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Black Pork Belly Short Rib Boneless with House Miso
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Spicy Black Pork Belly
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Kagoshima Wagyu originates from Japan's largest Wagyu-producing
region, Kagoshima Prefecture in Kyushu, accounting for approximately
20% of the nation's Wagyu supply. This purebred Wagyu carries the
genetic lineage of "Satsuma Beef," cultivated during the Edo period.
After a century of selective breeding, it has developed unique genetic
characteristics and is renowned alongside "Kobe Beef" and "Matsu-
saka Beef." it

The rearing environment for Kagoshima Wagyu is exceptional. The
warm climate and pristine water sources, such as the underground
water from the Kirishima Mountains, provide ideal conditions for
cattle growth. The pastures, located in volcanic ash soil regions, are
rich in minerals. These cattle are primarily fed a blend of corn,
barley, and wheat, with the addition of locally sourced sugarcane

pulp later in their diet to enhance the sweetness of the meat.

Management practices emphasize low-stress environments, providing
spacious barns and regular grazing to minimize anxiety among the

cattle. This approach results in finely marbled meat with a marbling
score (BMS) that exceeds AS, ranging from 6 to 12. The fat melts at
approximately 30°C, reating an exquisite melt-in-your-mouth experience,
complemented by a lingering nutty aroma that leaves a lasting impression.
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Wagyu Beef
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Wagyu Beef
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Beef Offal Top Blade Muscle
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Japanese Chicken Platter
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Grilled Mushroom Grilled Garlic
with Butter
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Butter Potato

-..’.’
@ BTTOONE | AGUEA FOME | FMZE  F—CARELTI0%ORREET | 0% I & FHRBAA-TTE | WSS
6';“* Best Recommendation ‘4 Spicy Item All prices subject to 10% service charge Photos are for reference only 16



17

Salad
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Place the grilled meat on the 2 BRI ON 3247 I A T R R LY VL2 B 3% B Y JE R R Y 8 R o
lettuce. BRI FCHE R B fn i 3 PR — 48 - Wrap it up and enjoy it immediately.

Serve with our special miso
according to your preference.
It's also delicious with rice
and kimchi.
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Preignes Le Vieux
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The characteristic of Yamada Nishiki is its rich layers, allowing the refreshing
flavor of the sake to be fully expressed.
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Nabeshima Daiginjou

720ml

$1280
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‘Winner of the Sake World Cup Champion Daiginjo. It presents a rich rice flavor while

also offering a clear and juicy sensation. With each sip, you can taste the refreshing ginjo
aroma, and gradually, you will fully appreciate the irresistible 'umami’ of Koji Island.
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Nabeshima Tokubetsu
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The refreshing aroma is enticing, and as you sip it, a mineral sensation unfolds.
It boasts a clear and agile flavor with a refreshing acidity, making it both
comfortable and crisp. This is a taste you will definitely enjoy during your meal.
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Premium Daiginjo sake from Miyagi Prefecture, featuring an abundant fruity aroma with
a refreshing citrus note. It possesses both the fresh taste and transparency of the rice,
perfectly blending rich sweetness and crisp acidity. The lingering finish is long and has

a captivating charm that makes it endlessly enjoyable.
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This premium Junmai Daiginjo, showcasing the techniques of Takagi Brewery in Yamagata
Prefecture, presents a gentle aroma with rich and delicate layers. It offers a smooth mouth-
feel and deep sweetness, making it a true masterpiece for both the sense of smell and taste.
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Kirin Ichiban Beer (Bottle)
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Thank you for your patronage
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Shop 101-102, 1/F, Tower 535, 535 Jaffe Road, Causeway Bay
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D FRT IR i 3 — 01 7 442 701 5 4B

Shop 701, 7/F, New Town Plaza Phase I, 18 Sha Tin Centre Street, Sha Tin
@ (852) 3168 2289

MACAU

AR, Fx¥53 0> —, Tu—F9z4, 7—FArY—F
H-006-011

ThAF 8 & HE 5% & 7 H-006-011
Taipa Galaxy Broadway Food Street H-006-011

° (853) 2899 1106

JAPAN

P2 BRAEID)E | Saga Station North Exit Store

T840-0801 #: Wi ihy 1 TH 13-23
1-13-23 Ekimae Chuo, Saga City, Saga Prefecture 840-0801

© 0952-31-4012

Fe ks ME)Y | Nagasaki Doza Store

T850-0841 REMiSLEZMIMHENT10-9 TR 11

1st Floor, Ebisu Building, 10-9 Doza-machi, Nagasaki City,
Nagasaki Prefecture 850-0841

@ 095-823-0273

Pa Yl | Nishinakasu Store

o el B R T v g X 1-2 S a— A4 PEVTA VS
Pith# No.84, 1/F
1-2 Nishinakasu, Chuo Ward, Fukuoka City, Fukuoka Prefecture

MACAU

A1 | JLERE | Yuen Long
¥ av7B155, 1{#, YOHO MIX, 1 uvZ'uay2iih

TG B B 48 B — SR U B 1A B 155 B Al
Shop B155, 1/F, YOHO MIX, 1 Long Lok Road, Yuen Long

° (852) 2686 1891

AV | #HiE | The Whampoa

L av7Gl&G3, HF 1, PLYv—7—=0F (34F11),
b Ry 2765 6y d
ALRY E R M 3R A R 130D 3 F G1 R G35t Al

Shop G1&G3, G/F, Treasure World (Site 11), The Whampoa Garden, Hung Hom
° (852) 2816 2916

AKX, AR, IEHAKIEHE, HGIEE 107-108 5)E

WM TAT BERAKRS B, B 45, 107-108 BERE
Shop 107-108, NOVA MALL, Avenida de Kwong Tung, Taipa, Macau

@ (853) 2831 8455

ZEWL)E | Yume Saki Store

T849-0919 UL i FepilE 2 T H 25-22
2-25-22 Hyogo Kita, Saga City, Saga Prefecture 849-0919

© 0952-97-6955

WKEd)E | Gion Store

i e UG ok Bl o 2 XIS 9-3 2F
2/F, 9-3 Gion-machi, Hakata-ku, Fukuoka City, Fukuoka Prefecture

@ 092-261-2766

yakinikukakurahk

£1C)

@ ES CONCEPT (F&B) CO.LTD



