
 

 

 
            

  
 
 

 

STARTERS 
 

MIXED GREEN 
SALAD 

Grapes, strawberries, tomatoes, miso 
mayo dressing 

7.5 

 

 

AHI POKE SALAD 
Sesame oil, wasabi shoyu, white 
onion, green onion, tomatoes, grapes, 
strawberries 

 

FRIED GYOZA 8PC 

Chicken and pork 
 
 

SAUTEED GYOZA 8PC 

Green onion, chicken, and pork 
 
 
 

SHRIMP TEMPURA 5PC 

Served with rayu ponzu 

15.5 
 
 

 
8.5 

 

 
8.75 

 

 
12.5 

 
 

AHI POKE 8OZ 

Sesame oil, wari shoyu, white and 
green onion 

 
BAKED CHICKEN 
WINGS 
Marinated wings baked to a light 
crisp and green onion 

 
BACON MUSHROOM 
SCALLOPS 

PUPU STEAK 
Assortments of beef 

 
 

14.5 
 

 
14.5 

 
 

 
18.5 

 
24.5 

 
GYU-MASU 

725 MANAWAI STREET KAPOLEI, HI 96707 

WWW.GYUMASUHAWAII.COM 

(808) 888-0712 

 
PARTIES OF 6 OR MORE WILL HAVE A SUGGESTED 18% TIP INCLUDED TO THE BILL 

http://www.gyumasuhawaii.com/


JAPANESE WAGYU 
 

WAGYU STRIPLOIN 6OZ  

WAGYU BRISKET 8OZ  

“Marinated with teriyaki sauce” 

WAGYU TENDERLOIN 60Z        

WAGYU SHORT RIB 8OZ 

“Marinated with yakiniku sauce” 
 

65.5 

35.5 

70.5 

45.5 

 
 

USDA CERTIFIED ANGUS BEEF 
 

NEW YORK STRIP 12OZ 

RIBEYE 120Z 

FILET MIGNON 8OZ 

PORTERHOUSE 160Z 

34.5 

 
38.5 

45.5 

52.5 
 
 
 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASEYOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 



SEAFOOD & CHICKEN 
 
 

 

LEMON BUTTER 
LOBSTER TAIL 10OZ 

Twin tails, buttered and lightly 
seasoned and lemon 

 

 
BLACK TIGER SHRIMP 6PC 
Garlic or spicy garlic 

 
BAKED SALMON 8OZ 

Buttered, lightly seasoned and ponzu 

35.5 
 
 
 
 
 

16.5 

 
17.5 

 

 

MISO BAKED SALMON 

Grapes, strawberries, tomatoes, 
white onions, miso mayo 

 
BAKED SABA 
Served with ponzu and green onion 

19.5 
 

 
15.5 

GARLIC CHICKEN  

Grilled chicken with garlic, 
green onion, and butter 

 
MISO CHICKEN  
White onion and miso mayo 

 
GARLIC AHI STEAK  
Seared medium rare, topped 
with garlic and ponzu 

14.5 
 
 
 

15.5 
 
 

16.5 

 

 

GARLIC PORK CHOPS 

Sake and mirin brine. Butter, 
and garlic 

19.5 



SIDES 
 

 

SHOYU YAKISOBA 

ASSORTED MUSHROOMS 

MIXED VEGGIES 

10.5 

9.5 

10.5 

GARLIC YAKISOBA 10.5 

BACON BITS MASHED 
POTATOES 

 
 
 
 
 
 
 
 
 
 
 

 
DESSERT 

JAPANESE SOUFFLE 
CHEESECAKE 

 
SLICE 

6.75 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
5.5 

WHOLE CAKE 30 

WHITE RICE 1.5 

MISO SOUP 3 

GARLIC BUTTER CORN 5.5 

BAKED POTATOES 6.5 

SAUTEED GARLIC BROCCOLI 7.5 

GARLIC FRENCH FRIES 6.75 
 



 
 DRINKS   

DRAFT BEER 
 

CAN BEER 

MAUI BREWING SUNSHINE GIRL 6 HEINEKEN 6 
KIRIN ICHIBAN 6 HEINEKEN SILVER 6 
SAPPORO 7 CORONA EXTRA 6 

SAKE & SHOCHU 
 

SAKE FLIGHT 
 

HAKKAISAN JUNMAI DAIGINJO 6 PREMIUM SAKE FLIGHT 18 
10oz bottle  Kubota, hakkaisan, kikusui  

KUBOTA JUNMAI DAIGINJO 
10oz bottle 

7 HANA SAKE FLIGHT 
Lychee, white peach, green apple 

12 

 

SHO CHIKU BAI $10/CARAFE  $28/BTL 
Hot or Cold 

HANA SAKE $18/CARAFE  $32/BTL 
Green apple, lychee, white peach 

 
WHISKEY FLIGHT 

PREMIUM WHISKY FLIGHT 18 
IICHIKO MUGI 
SHOCHU 

$6/GLASS $45/BTL Hibiki harmony, rabbithole 4 
grain, larceny single barrel - 1oz 
each 

IICHIKO CHU-HAI 7 
Oolong, lemon, or melon 

CHOYA UMESHU 7 
On the rocks, with soda or sprite 

 
WINE 

 
SYCAMORE LANE 
CHARDONNY 

SYCAMORE LANE 
CARBERNET 

 
 
 
 
$6/GLASS $20/BTL 

 
$6/GLASS $20/BTL 



 

 
DRINKS 

 
 
 

KANPAI COCKTAILS  HOUSEMADE 
LEMONADE/LIMEADE 

non-refillable 

CLASSIC 5 

STRAWBERRY 5 

LILIKOI 5 

STRAWBERRY MINT 5 

LI-HING LEMONADE 5 

SOFT DRINKS 

COKE 4 

DIET COKE 4 

SPRITE 4 

FRUIT PUNCH 4 

OOLONG TEA 4 

OJ, CRANBERRY, PINEAPPLE 4 
non-refillable 

BOTTLED WATER 4 

OLD FASHIONED 12 
Maker’s mark, sugar, orange & bitters  

MOJITO 
Bacardi, mint, and lime 

12 

COSMOPOLITAN 12 
Vodka, triple sec, lime & cranberry  

TOKYO TEA 
Vodka, rum , gim, midori, sour mix & 

7 

sprite  

LONG ISLAND ICE TEA 12 
Vodka, gyin, rum, tequila, triple sec,  
sour mix & coke  

MARGARITA 
Cazadores blanco tequila, triple sec, 

12 

lime & simple syrup  

BEE’S KNEES 12 
Gin, honey, lemon & elderflower  

WHITE NEGRONI 
Bombay sapphire, dry vermouth, campari 

12 
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