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Gyukatsu Kyoto Katsugyu
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“To bring delicious GYUKATSU to many people.” It is with this desire that we carefully
make each and every GYUKATSU. We make our famous GYUKATSU by frying beef
quickly at a high temperature so as to maintain its original flavor, creating a crispy outside
with a medium rare inside. We prepare it so that you can enjoy as many as you want in a

single meal. We take great efforts to make our famous GYUKATSU. Please enjoy it.
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GYUKATSU with a choice of parts.
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The sweetness of the fat, Juicy and soft part.
You can feel the real taste of beef. This is a standard of Kyoto Katsugyu.
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We deliver only the best selection of beef“Haneshita”. \ )
You can enjoy the taste of original beef of Kyoto Katsugyu.

RS AT 038 4> “ Haneshita” , F b 4 4 P i Wk 3 o 0T DA 22 51 210 4 R R 3 2
HEZFZF7E FYUIL 257 A4 AFdE, 23719 o] 5 © A K9

23719 B ohe A BES Yt REARR “Ux AR

E V' Tenderloin/4-#i/o3

ERR I 2D 72 AL T Lok ) e L E A B O R E A, 9}\,\
Zo E@RARb e BELAVLLETET,

Moist lean beef characterized by its low fat content \

and high level of protein. Enjoy the soft and elegant taste.
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It was carefully cut into thick pieces so that you could enjoy \
the wonderful texture of beef tongue. Special dish for tongue lovers. [\/
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Kyoto Katsugyu's most premium GYUKATSU.This perfectly marbled WAGYU

is accompanied by its delecate texture. Enjoy this melt-in-your-mouth tenderness
and the flavor & natural marbling of the WAGYU.
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¥ [ T Kyoto Katsugyu's most premium GYUKATSU.

This perfectly marbled WAGYU is accompanied by its delecate texture.

Enjoy this melt-in-your-mouth tenderness and the flavor & natural marbling of the WAGYU"
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The perfect balance of meat texture and fat marbling, Japanese beef is the very essence of beef.
Savour the supreme flavour only Japanaese beef can offer.
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The sweetness of the fat, Juicy and soft part. ;
You can feel the real taste of beef. This is a standard of Kyoto Katsugyu. .
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We deliver only the best selection of beef “Haneshita”.
- You can enjoy the taste of original beef of Kyoto Katsugyu.
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Moist lean beef characterized by its low fat content and high level of protein.
Enjoy the soft and elegant taste. ;
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It was carefully cut into thick pieces so that you
could enjoy the wonderful texture of beef tongue.
Special dish for tongue lovers.
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with leek from KYOTO, Sansho pepper sauce
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Flavorful special Sansho sauce with plenty of Kujo negi leek. Rich
Oju style with feeling of Kyoto.
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