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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 traditional 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.



Platter Set
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Salt Ox-Tongue Wagyu Beef Chuck Premium Outside Skirt Wagyu Lean Meat
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Kagoshima Wagyu originates .fmm 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 genefic 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."

The rgarin;g 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

~ with the addition of locally sourced sugarcane pulp
: : latel in their dlet fo enhance the sweetness of
- the meat L : :
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- Wagyu Beef
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Wagyu Premium Flank
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Wagyu Beef
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Wagyu Deluxe Beef Chuck
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Spicy Wagyu Deluxe Beef Chuck
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Other Beef
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Short Rib Boneless

$128
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Spicy Short Rib Boneless
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Beef Offal Top Blade Muscle Spicy Top Blade Muscle
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_Chive Long Cut Salt Ox-Tongue
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Salt Ox-Tongue Base
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Thick Cut Ox-Tongue

$148
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Salt Ox-Tongue Salt Chive Ox-Tongue
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Pork &
Seafood
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Black Pork Belly ~  Spicy Black Pork Belly
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Ark Shell Clam (1pc)
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Surf Clam (1 pc)
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Premium Seafood Platter Heby SHMCL O
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Japanese Chicken Liver Japanese Chicken Thigh
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Spicy Japanese Spicy Japanese
Chicken Thigh Chicken Breast
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srilled Mushroom Grilled Garlic
with Butter

Cehing— $58
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Butter Potato
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KAKURA Salad
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Green Salad

, o Woss siysy o 378
D v 7= @ Lo HRBEE
3 e : ~ Tofu Salad
Lettuce :
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YrFaDUARN] | 43423 | How to Wrap with Lettuce
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Place the grilled meat on the 5 B\ B4 A v P 4R ik A TS 3 B P 551 A Y R o
lettuce. I s E A SR MR AT M 3 SR — 48 o 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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Seafood Kimchi Soup (2-3Pax)
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Noodles
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. KAKURA Cold Noodle
(Includin'g _Spicy Ingredients)
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Stone-grilled Bibimbap

28

westovsm (B

Rice with Saga Seaweed
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Rice G . Large Rice & Soup Set
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Drink
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Pio Cesare Barolo D.O.C.G. ﬁk :l
BBy Al ]

i
X5 g
Bottle 980
A classic style Barolo. Excellent structure, harmony, elegance. Soft tannins and
balanced fruit. Approachable, but with a very long ageing potential. Barolo is /\h
such a great wine which should not be described as a “basic” or “regular” Barolo, Ek
simply because it does not have any additional indication on the label.

Guigal Chateauneuf-du-Pape Red

E.
B B 7Aance
Sk sgp()

Bottle

This pope of the southern Cétes-du-Rhone seduces with its richness and round
tannins with powerful complexity. A rich unctuous wine with notes of mature
plums, hazelnuts and red fruits. Very rich wine full of harmony and balance.

Rupert De Rothschild Chateau Des Laurets

B B 7ance
SR $49()

Bottle
The mouth reveals a frank and assumed structure directed all in length, no excessive
opulence in this vintage all in “lace”. The aromas of fresh and crisp fruit give the wine
a juicy side, all well chiselled by analready well-integrated woodiness. As is often the
case at Chateau des Laurets, the subtle, spicy notes on the finish perfectly enhance the
lovely tension of the overall.

Allegrini Amarone della Valpolicella Classico D.O.C.G.

BBy
X5 5138()

Bottle

The controlled drying (appassimento) of the harvested grapes, which lasts for a
about one hundred days, brings with it the great aromatic intensity of dark fruit

and undergrowth, together with spicy and tobacco notes. The impact on the palate

is powerful and vigorous, with the wine gradually tapering on the acidic and savoury
momentum, extending gently with a clean, dry finish.
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Alcoholic
Drink
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Chanson Chablis

B B 2asnce
325 s49()

Bottle

Pale gold color. Fragrances of white flowers (hawthorn) with citrus notes.
Slight mineral touch. Fresh attack. Well-balanced, taut and precise.
Fresh, mineral finish.

ascal Jolivet Pouilly Fumé

B B 2once
E 568()

Bottle

Each terroir is vinified separately in thermo-regulated stainless steel tanks.
Limestone brings minerality and finesse. Limestone clay enhances fruitiness and
richness. Flint provides structure and minerality.

NP AT A Y

/K | House Wine

Kalamanda Cellar Select
Cabienet Snuvignon
Austialin

X $240 7% 560

Bottle Glass

Succulent and superfine tannin structure with seamless and persistent mouthfeel.
A satisfying and memorable palate.

Kalamanda Cellar Select
N\ | Sauvignon Blone
el Austinlio

2
v X% $240 M 560
g Bottle Glass
im» L\l Best known for its fresh acidity and herbaceous, grassy flavours, Sauvignon Blanc
_._.i.» can also exhibit notes of tropical fruit, citrus, and sometimes a chalky mineral flavour.
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Azuma Ichi Yamada
Nishiki Junmaishu Glass

%68

180ml

ISR OFHETH2WHN DY, 2y FYELRKDLRIREA
BRCgIEmL L,

Ly S 2 08 P A, O R 4 5 R A R

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

$1290
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W73 T Sake World Cupftyaf B AW Al . HARABKIEKZ iR,
IR A H S SR, SR—-DEERIEE 3N
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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.

I

R B AR
Nabeshima Tokubetsu
Junmai

720ml

5690

KL LHFENHEDODU T INCFL LN 2IA I VI,
BHEED H2 A= — g REEIRH 25 {0k T D RF 5
AF VB, FAPLLEFLRIEBLATORE SRV
SSLRMELETT,

HHBERRSIA, EEHERNOSE, ReEHanE
RBAE . FLAH OIS i Dk A4 A HH — 37 AR
(EEF RO A6 B I — 2 o g i D k.
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.

frigE
PO K 15 fie

Hakurakusei

720ml

$790
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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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Drink
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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

720ml $690 a smooth mouth-feel and deep sweetness, making it a true masterpiece for both the
sense of smell and taste.
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Alcoholic
Drink
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Suntory Premium Malt's Beer

M3 500m1 $78

Bottle

A 380m1 $68
Draft
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= Suntory Premium Malt's H 24K 6 37 h5 e (e 25%)
Beer (ALE) (Draft) All Free Beer (Can)
380ml1 $78 350ml $48
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Ginger High Ball
o : ;
e ||
HA#E 5 | Japan Shochu Whisky s
s
BEHY, KD, v—57H
BEK, vk, BRMAT K
Warm Water, Ice or Soda Water !
e
| AR
f 2 Satuma Houzan Shochu
i .
F— i $
i f‘g' { 2 Bottle 298
A s
% Glass looml  $68

@ HTTOORE | AFHA
5 A

Y9’ Best Recommendation

+

FOHRE | EHZR
Spicy Item

F—EABELTI0% BT | H10% Bs st

All prices subject to 10% service charge

XU HHD
(JliEe—n)

REEL NSt — 7 P VL (R 2KS)
Kirin Ichiban Beer (Bottle)

600ml $78

ZDfth | HAth | Others

BERRAA-ITT | WAMRES

Photos are for reference only



U ‘7 7\ y bprs] &\\‘li;:“
vk, IntiET

On Rock or Soda Water

I

Fruit Wine

Mg
A |
Umeshu —
i
% = i
568 -
;’\\ IS I (P:3)
J;\' L
l‘ 3§ . . Tenzan Umeshu Sake ‘i ‘
=9 578 X
N A
FER R R | Chu-Hi
LBy — 568
R LT
Lemon Sour
B A S 568
ELIESE 1 3L BR B AT
Grape Calpis Sour
1§50 =875 B fows $68
FLERBE R AT

Calpis Sour

Alcoholic
Dl ink

@7
3@)‘/
% 1
|
W
(Y
£t

Wi or 53 & 2Lk
CRAAD)
A 2 B LI (SR )

Umegae Aragoshi Peach
(with fruit pulp)

568

N Il (P2 1)
K tlih 7 i

Tenzan Yuzu Sake

$78

HARDATHINVERY T —
H ARG IR BER AT

Aomori Apple Calpis Sour

568

PEAN RS —
I Bk 3L AR B i AT

Peach Calpis Sour

\

BERRMA-CTT | WERESS

Photos are for reference only

F—EZABELTI0% A E S | Sl 0% Biws 3¢
All prices subject to 10% service charge

ZONE | $H2R
Spicy Item

@ STTOONE | AFHN
2

&3 Best Recommendation




Non-alcohelic
Soft Drink

" )
W
o
]
By
W
Rl

]

W
/E\;K
£t

(=]
HH

@ HTTHORE | AREA
& 5

F9Y Best Recommendation

ANERY —5
FLIE B E] | Calpis Soda

HARDATANE $5
v & Aot 4
HARBURILBR AT

Aomori Apple Calpis Soda

AN ERY —5 EEISS
ELgHE 1 FLRR AT

Grape Calpis Soda

EANERY —4
H Pk FLER T

Peach Calpis Soda

ANERY) =5 $52 ~
FLERHFT

Calpis Soda

Z DAl

H:Ath | Others

ah-a—3 $35 b & o I foe by B A v

A ] A] 44 ZFZ& ] [ 7] 44

Coca-Cola Coke Zero

A7T74 b $35 Py¥ry—I—)N $35
gt HRIUk

Sprite Ginger Ale

HARDAZ $58 FLyYPa—A  $58
Ya—2A feit

B AR Orange Juice

Aomori Apple Juice

L VRPAYH $35

Rk 335 -y

TR 5% B Sk 2% R 257 S A

Kobe Green Tea Kobe Oolong Tea

y Xt 4 $35 SRINTF—F— $35
HifT 7k SRk

Soda Water Mineral Water

FORE | $HZR F—ERBELTI0%0 R 25T | SB00% A% BERAA-CTT | WAHREY
Spicy Item All prices subject to 10% service charge Photos are for reference only



CHHBYRLEITIVET
% B

Thank you for your patronage

P AL

&g YAKINIKU KAKURA

HONG KONG




HONG KONG

2R 2 AR | FEEEE | Causeway Bay
Tav7101-102, 11, #7—535, 535 ¥¥74—ilib

S50 508 B 3 535 5% Tower 535 141101-1025% 36

Shop 101-102, 1/F, Tower 535, 535 Jaffe Road, Causeway Bay

© (852) 2803 2138

Y74 | YpHJE | Sha Tin

T av 7701, TH, =a—29v 75972 —X1,
18 ¥¥F4vkvy—iih

D F T S T R — S T 70158 46

Shop 701, 7/F, New Town Plaza Phase I, 18 Sha Tin Centre Street,
Sha Tin

e (852) 3168 2289

MACAU

B4R, x50y —, F0—F2 24, 7—FAR)—F
H-006-011

T AT A & B 5% £ 7 H-006-011
Taipa Galaxy Broadway Food Street H-006-011

@ 853) 2899 1106

JAPAN

P BRJE 1L | Saga Station North Exit Store
T840-0801 ¥ W iR h Y1 T H 13-23
1-13-23 Ekimae Chuo, Saga City, Saga Prefecture 840-0801
@ 0952-31-4012

FlRisfiPERE | Nagasaki Doza Store
T850-0841 EKiFEKHSMENT10-9 TEAE )N 11

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

@ 095-823-0273

PEH P | Nishinakasu Store
R T X -2 = 2= B TENVT VS
Pih No.84, 1/F

1-2 Nishinakasu, Chuo Ward, Fukuoka City, Fukuoka Prefecture

JAPAN
FUKUOKA o

SAGA ®

*® HONG KONG

MACAU

LY | JGEAJE | Yuen Long

¥ av7B155, 1, YOHO MIX, 1 u>¥Z'ay 2iih
0 B B 4 B — SR T B 1 B B155 BE A

Shop B155, 1/F, YOHO MIX, 1 Long Lok Road, Yuen Long
© (852) 2686 1891

Ny | #Hf)E | The Whampoa
Yav7Gl1&G3, HiF1KE, FL¥v=7—=)LF (34F11),
¥ 77

AR EE IR KM SR B G 1138 1 F G1 R G35 Ak

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

© (852) 2816 2916

AT, ZAR, KRR SRS, BEGIAEE 107-108 Sk
TP TR AT 1B TR RS B, SR IS B35, 107-108 5% Ak

Shop 107-108, NOVA MALL, Avenida de Kwong Tung,
Taipa, Macau

@ (853) 2831 8455

ZEICNE | Yume Saki Store

T849-0919 i ML 2T H 25-22
2-25-22 Hyogo Kita, Saga City, Saga Prefecture 849-0919
© 0952-97-6955

&k hE | Gion Store
A B R 48 e v 1% DX ERINT 9-3 2F

2/F, 9-3 Gion-machi, Hakata-ku, Fukuoka City, Fukuoka
Prefecture

©® 092-261-2766

0 Yakiniku Kakura Hong Kong
@ yakinikukakura.hk




