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T h e  # 1  Y a k i n i k u  B r a n d  i n  t h e  W o r l d

gyu-kaku 
Japanese BBQ 
restaurant



Hot concept 
winner of 2007
Gyu-Kaku has been awarded the prest igious Hot 
Concept award by the restaurant industry’s premier 
trade publication, nation’s Restaurant news! We like 
to think of it as the Oscars of the restaurant business. 
the Hot Concept award is  given each year by the 
editors of  nRn to six emerging restaurant brands 
that have distinguished themselves as Hot Concepts: 
“fast-growing, financially proven overachievers that 
are on their  way to becoming tomorrow’s giants.” 
each winner must be a clearly defined concept that 
appeals to consumers and posit ions the company 
at  the leading edge of food service.  the goal is  to 
recognize brands for their  innovation, successful 
business strategies and entrepreneurial  spir i t . 

gyu-kaku, 
who we 
are...

Gyu-Kaku is  a “yakiniku” restaurant that 
was original ly  developed by Reins Group. 
translated, “Gyu-Kaku” means “Horn of 
the Bull” in Japanese. as one of the largest 
restaurant operators in Japan, Reins Group 
developed the Gyu-Kaku system of  restaurant 
operating techniques and methods in the 
m i d  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 
Japan.  Gyu-Kaku has since been advanced 
and modified for the u.s. market.  Gyu-Kaku 
offers customers the opportunity to cook 
various cuts of beef, pork, poultry, seafood, 
vegetables and desserts on the unique in-table 
roasters that are designed to vent smoke 
through forced air openings built into the 
roaster. the internal vents are designed to 
reduce  the  amount  o f  smoke  and  odor 
t h a t  m a y  b e  e m i t t e d  i n  t h e  r e s t a u r a n t 
or transferred to customers’  c lothes.  the 
menu also includes a variety of  alcoholic 
( including “sake”,  or Japanese r ice wine) 
and non-alcoholic drinks.

• Over 650 restaurants worldwide

• More than 16 years of franchising experience in Japan

• More than 14 years of operating experience in the U.S. with 40 units



Children & adults love our bestsel ler 
dessert  s ’mores.  this campfire classic 
needs no complicated instruct ions.

t h e  G y u - K a k u  s y s t e m  h a s  b e e n  d e s i g n e d 
f o r  e f f i c i e n c y  o f  o p e r a t i o n s .  i t  l e s s e n s  t h e 
a m o u n t  o f  d a i l y  f o o d  p r e p a r a t i o n s ,  a n d 
disregards the need for an extensive cooking 
s taf f .   Because most  of  the menu i tems are 
d e l i v e r e d  r a w  t o  t h e  t a b l e ,  y o u r  k i t c h e n 
staff ’s  primary role is  to assemble the order 
for the server to del iver to the table.  

the Gyu-Kaku system el iminates  your  need 
to  employ  an execut ive  chef ,  sous chef ,  or 
p a s t r y  c h e f .   t h e  “ c h e f ”  i s  t h e  c u s t o m e r , 
w h o  d o e s  a l l  o f  t h e  c o o k i n g  a t  t h e  t a b l e . 
However,  th is  does not  mean that  our  food 
is  not superb. start ing with our most popular 
i tem,  Harami  Miso ,  we  have  c rea ted  many 
de l i c ious  Gyu-Kaku  or ig ina l  rec ipes  which 
i n c l u d e  t h e  G y u - K a k u  s a l a d  a n d  s u k i y a k i 
B i b i m b a p  t o  n a m e  a  f e w .   W e  w i l l  s h a r e 
a l l  these  rec ipes  w i th  our  f ranch isees .  a t 
Gyu-Kaku ,  our  cus tomers  w i l l  a lways  be 
able to enjoy delic ious and consistent food.

customers are the chef

Easy Preparation, Minimum Food Loss, Consistency in Taste

Delivery
M e a t s  a r e  c u t  i n t o  f i n e 
bite-sized pieces, packaged 
by designated processors 
&  d i s t r i b u t e d  t o  t h e 
restaurants along with 
Gyu-Kaku’s special  sauces.

preparation
a f t e r  c u s t o m e r s  o r d e r , 
kitchen crew opens a bag, 
weighs the appropriate 
p o r t i o n  f o r  m e a t  & 
mixes i t  with marinade.

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

step 1 step 2 step 3

Full Service Restaurant with 
Quick Service BOH Operations

Interactive, 
Fun Experience!

no chef 
Needed!



BBQ in Style with
Down Draft system
Smokeless Roaster

our signature 
smokeless roaster

architecture 
where
east meets west

Venti lated barbecue systems, invented 
in nagoya in the mid-1970’s,  enabled 
diners to eat yakiniku in a smoke-free 
environment. Gyu-Kaku uses down draft 
systems where the smoke from the grill 
is sucked into the underground duct and 
taken to the roof top, without leaving any 
smokey smells on the diners’ clothes and 
hair.  also, with this equipment, the excess 
fats from grilled foods drip into the razier 
and allow us to enjoy healthier cooking. 

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  t h e 
restaurant to uphold a modern Japanese 
u p s c a l e  e n v i r o n m e n t .  i n  t h e  p a s t , 
G y u - K a k u  h a s  u s e d  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  t h e 
u n i t e d  s t a t e s .  t h i s  e x p e r i e n c e  a n d 
t h e  k n o w l e d g e  t h a t  w e  h a v e  g a i n e d 
is  a  strong benef i t  for  Gyu-Kaku.

Smokeless
BBQ

Boston, Ma

east Vi l lage, nY

Miami,  FL

sherman Oaks,  Ca Las Vegas,  nV

Boston, Ma



Join the #1 Japanese BBQ Brand in the World

#1 yakiniku 
Brand

Over 650 Restaurants Globally
42 Restaurants in North America

new york: 4
PHILADELPHIA: 1

wasHington Dc: 1

Boston: 2

miami: 2

cHicago: 2
toronto: 1

SEATTLE: 1
CALIFORNIA: 17
LAS VEGAS: 1

VANCOUVER: 2
CALGARy: 1

Hawaii: 5
texas: 2

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

3500 sq. ft. $1.25M to 1.5M
5000 sq. ft. $1.7M to 2.1M

• A full service restaurant sales volume with no chef required

• Award winning concept

• Easy back of the house operations

• #1 Japanese BBQ brand in the with 650 locations worldwide 

• More than 16 years of franchising experience in Japan

• More than 14 years of operating experience in the U.S.

• A unique Asian cuisine concept with sophisticated interior design

• Extensive training program for owners & managers

• Restaurant site selection assistance 

• A unique local marketing & social media support

our strengths

Japan: 
OVER 600

Hong kong: 10

taiwan: 8

singapore: 6 inDonesia: 2
PHILIPPINES: 2

THAILAND: 2

MALAySIA: 3
VIETNAM: 2



Gar l i c 
Noodles

21 Day Aged Angus
Harami sk ir t  steak

Kobe Sty le
Kalb i  Short  R ib

gyu-kaku 
Salad

spicy 
Cold Tofu

sukiyaki 
Bibimbap

ahi  tuna poké

s ’mores

chicken 
Cheese Fondue

signature Dishes gyu-kaku, our Dream
Have  you  ever  dreamed o f 
having a career in an environment 
that allows you to bring happi-
ness to people’s lives every day? 
Do you know the satisfaction of 
achieving such feeling?
 

if you answered no, would you like to? Mr. tomoyoshi 
nishiyama, founder of Gyu-Kaku, shares his story of 
chasing this dream and eventually, molding it into a 
reality. “in the restaurant industry, you are directly 
exposed to your customers’ joyful, smiling faces and 
that is what motivated me to open a restaurant of my own. 

Traditionally, most Yakiniku BBQ restaurants did not 
aim to provide superb customer service nor reasonable 
pricing; especially not simultaneously.  in my opinion, 
the ‘Yakiniku industry’ ignorantly believed customers 
would keep coming as long as their  food was good.  
Once we real ized that,  we thought why not create 
a Yakiniku restaurant  that  provides great  serv ice, 
great food, and great value?  We were unsupported 
due  to  the  fac t s  tha t  we  had  ex t remely  l imi ted 
funds,  no experience in the operat ional  aspect  of 
a restaurant, and a supposedly poor location. However, 
we promised ourselves that we would create the most 
popular Yakiniku restaurant in Japan!  

Due to the poor location and the fact that we were an 
unknown restaurant competing with some of the most 
famous Yakiniku restaurants in Japan, we were very 
slow in the beginning. We began handing out flyers at 
the near-by train station, and we began to increase our 
business, but a new problem surfaced when we finally 
had customers—they did not l ike our food!  after 
b e i n g  r u t h l e s s l y  t o l d  h o w  b a d  o u r  f o o d  w a s ,  w e 
decided to make it a point to collect suggestions and 
complaints from our customers. We announced that 
they  would  ge t  300  yen  o f f  i f  they  gave  us  the i r 
suggestions or complaints upon payment.  Hundreds 
of customers’ opinions were congregated.  

a f ter  c los ing t ime,  we held meet ings  every  n ight  to 
discuss how to improve the complaints we received. not 
only did we recognize the problems, but we took action 
upon them as soon as possible,  ensuring that every 
customer’s voice was heard. One day,  Mr. nishiyama 
asked a customer i f  there was any improvement point. 
the customer replied, “We don’t  have any complaint! 
thanks to you guys, i can now eat Yakiniku twice a month 
when i used to eat it once in two months. thank you!” 

t h i s  w a s  t h e  m o m e n t 
w h e n  o u r  d r e a m  h a s 
come true.  to create  a 
r e s t a u r a n t  w h e r e  a 
c u s t o m e r s  c a n  c o m e 
in without worrying about 
spending too much money.  
Now we have over 650 
restaurants,  and each 
restaurant has i ts  own  
customers, who all dine 
for the same reason; to 
have a great time! therefore, it has become even more 
significant to our success as a business that is to bring 
people happiness, that we maintain and execute our 
original philosophy of “Kando sozo” at every single store. 
it means to put a smile on every single customer’s face. 
achieving this ideal is the most important thing for me.     

Gyu-Kaku means “bull  horns”.   We imagine that the 
horns of bull  are our antennas, f inely attuned to our 
customers’ needs.  Gyu-Kaku has consistently practiced 
the appreciation mindset, always listening carefully to 
our customer’s opinions, and we will permanently 
cont inue to  do so.”



Japan                    
Tokyo • Akasaka
Tokyo • Shibuya
Osaka • Doutonbori

Hawaii
Kapiolani
Kapolei
Mililani
Waikiki
Windward Mall 

NORTHERN CALIFORNIA
Cupertino
Mountain View
san Mateo

SOUTHERN CALIFORNIA
Beverly Hills
Brea 
Burbank
Huntington Beach
Cerritos 
Pasadena
Rancho Cucamonga 
san Diego 
sherman Oaks
topanga Canyon
torrance
tustin
Valencia
West L.a.

NEVADA
Las Vegas

ILLINOIS
Chicago 

West Loop

texas
Houston Midtown
sugarland

new york
east Village 
Midtown 
times square
White Plains

massacHusetts
Boston 
Harvard square

FLORIDA
Miami
south Miami

PENNSyLVANIA
Philadelphia 

wasHington 
seattle

wasHington Dc

canaDa
Broadway
Calgary
toronto
Vancouver

Hong kong 
Kowloon Bay, telford Plaza
& 9 Other Locations

inDonesia
Bali, De Opera 
& 1 Other Location

MALAySIA
utama
& 2 Other Locations

PHILIPPINES
Bonifacio Global City

singapore
Chijmes
& 5 Other Locations

taiwan
taipei, Fu-sing
& 7 Other Locations

THAILAND
Bangkok, thaniya
& 1 Other Location

& many more!

Japan: 
OVER 600

Hong kong: 10

taiwan: 8

singapore: 6 inDonesia: 2
PHILIPPINES: 2

THAILAND: 2

MALAySIA: 3
VIETNAM: 2

new york: 4
PHILADELPHIA: 1

wasHington Dc: 1

Boston: 2

miami: 2

cHicago: 2
toronto: 1

SEATTLE: 1
CALIFORNIA: 17
LAS VEGAS: 1

VANCOUVER: 2
CALGARy: 1

Hawaii: 5
texas: 2
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