BEEF %o 3(2¢ PORK & CHICKEN & Alz & EF% > COLD DISHES 2%

PORK BELLY [MARINATED]
MISD OR SPICY

CHICKEN BREAST [MARINATED) CHICKEN THIGH [MARINATED]

SEAFOOD >—7—F

Welcome to Gyu-Mai Japanese BBQ! We are dedicated to
offering an authentic Japanese BBQ experience. Here, you'll
savor premium, fresh ingredients and the delicate flavors
of Japanese cuisine. With our in-table grills, you can enjoy
the unique experience of cooking each slice to your liking.

Dinner Only From classic wagyu to specially marinated meats, each
dish is thoughtfully prepared to provide an unforgettable
dining experience. We look forward to welcoming you, your

family, and friends to Gyu-Mai for delicious food and a
warm, inviting atmosphere!

w GARLIC CALAMARI
BONE IN SHORT RIBS [MARINATED)
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THIN CUT BEEF TONGUE RIBEYE STEAK FISH FILLET SALMON



N MON - FRI: 1AM - 3PM MON - SUN:
N i Gyu Ma‘ ALL YOU LUNCH SAT & SUN: 12PM - 3PM DINNER 4PM - 10PM

Japanese BBO —— CAN EAT ADULT S29.99 FreE sorr brinks ADULT S42.99 FreE soFt bRInKS

KIDS (4-6) $9.99 - KIDS (7-10) $14.99 KIDS (4-6) $12.99 - KIDS (7-10) $21.99

APPETIZERS #)4 VEGETABLE i

HARUMAKI CORN CHEESE

SOUP / SALAD / DESSERT SIDE + 4 A —&—

PINEAPPLE ONIONS KING MUSHROOM

- Food Waste Surcharge Respectful Dining Policy -
“We are committed to offering a great dining experience for
everyone. To minimize food waste, we kindly request that guests
order only what they plan to eat. If significant waste is noted, an
additional charge of $12.99 per pound will be applied.

MISO SOUP GARDEN SALAD SEAWEED SALAD ICE CREAM FRIED RICE / WHITE RICE CURRY BEEF OVERRICE  STIR FRY UDON WSgPRIesicTay Sy MpdRrstgnelindign Spngrt




