
WAGYU STREET BY GYUSHIGE
FAST CASUAL CONCEPT PROPOSAL

POSSIBILITIES OF THE YAKINIKU BOWLS & SUBS CONCEPT



WAGYU STREET BY GYUSHIGE BUSINESS MODEL CANVAS

KP

Meat purchasing 
and processing
ATM
Poseidon
Asian Inter
bakery
Okayama Kobo
Orange bakery
Sauces, sauces
Otafuku
propaganda
Marketing 
Company, Jfoodo

KA

New product 
development, 
operation 
construction, 
marketing

VP
Value proposition
1. Provide places where 
you can easily 
experience Wagyu beef 
at food courts (ease of 
use, efficiency, cost)
⇒ make Wagyu beef a 
street food!
2. Proposal on how to 
eat yakiniku Bowl & 
sandwich (novelty)
3. Authenticity
⇒ new yakiniku business 
format proposed by the 
yakiniku restaurant 
Gyushige

CR

Wagyu pilot

CS
Middle upper class 
regardless of race in 
late 20s ~ 30s

Those who want to 
enjoy Wagyu beef 
other than steak, 
BBQ and shabu-
shabu, Wagyu 
beginners

KR
Wagyu suppliers, 
food courts and 
event sales 
networks, payment 
systems, marketers

CH

SNS and apps 
guide you to store 
(food court, 
kitchen car, event) 
EC

CS
Cost structure
F36% L19% Promotion5% Rent10% 

    

RS
Revenue Streams
Shop Price$20 Butcher House
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BUSINESS CONCEPT

①Customer benefits
1) Feel free to experience high-quality 

grilled meat such as Wagyu beef
2) Customization is also flexible

② Core essence
1) Commitment to materials, authenticity

2) Novelty

③ Core Competencies
1) Yakiniku restaurant operation experience 2) Fast-

casual business format development experience

Business Concept

By providing authentic and delicious 
Japan yakiniku and its culture in a 

simple and new style, we will 
contribute to improving the eating 

and drinking experience of our 
customers.

"Making Wagyu beef into street food"

Presenter Notes
Presentation Notes
【カテゴリ：概要の説明】企画や提案の経緯、背景を説明するのに適したスライドです。三つのポイントから要点を導き出して説明します。



MENU IMAGE

Focusing on customizable 
rice bowls and sandwiches, 
there are fixed signature 
menus, sides, drinks, ready 
to go desserts, etc.



Get Your Protein



Sauce Time
 

Side Dishes

Base
 



Japanese A5 Wagyu Ribeye Steak Bento
 

Angus Harami BBQ Bento

Japanese A5 Wagyu Sukiyaki Bento



Japanese A5 Wagyu Skewers
 

Japanese A5 Wagyu Handroll

Salad & Bowls



FLOOR PLAN



PERS



EQUIPMENT 



LOCATION IMAGE① THE HANGAR

● Long Beach

https://thelongbeachexchange.com/the-hangar/

https://thelongbeachexchange.com/the-hangar/


LOCATION IMAGE② RODEO 39

● Stanton
https://www.rodeopublicmarket.com/



Franchise Fee*
Initial License Fee per Restaurant* US$ 40,000

Training Fee US$ 10,000
Security Deposit US$ 10,000

Royalty 5%  of gross sales

Facility
Furniture, Fixtures, and Equipment About US$ 50,000

Other Equipment (Dishes, Uniforms, and Others) About US$ 10,000

* The information is as of Feb. 2024 
* Exclusive area (master) franchise fee is separately discussed in future.

Construction
Construction About US$ 160,000-270,000

Initial Investment
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