GORYON-SAN
Tapas FIRZ

Edamame (UMAMISALT ) - 6
mixed umami salts

Edamame (SPICy ) - 8
w/ chili garlic oil

Snack Cabbege « e 7
vinegar dressing, shiokombu

Unagi Wakame - 8
grilled eel, wakame, sesame seed

SNIO K@ra - 8.5
squid marinated in salt and squid’s soft liver

TAKOWASA v 7.5
seasoned octopus w/ wasabi

GORYON-SAN Spicy Potato Salad-- 13
potato, egg & homemade spicy sauce

Fish Nanban e 12
deep fried today’s fish soaked in a sweet vinegar sauce

Miso Pickled Cream Cheese e 10
white miso, cream cheese & crushed nuts

Grilled Broccoli Salad--—--++ocovoi 11
charcoal grilled broccoli, cherry tomato & onion dressing

Takoyaki ................................................. 12
5pcs / octopus ball w/ takoyaki sauce & sriracha mayo

Wagyu Potato Croquette ....................... 12

deep-fried mashed potato mixed with wagyu beef

oyster Bar H14%

Natura[ ............................................ 1PC 6
w/ lemon
Signature Apple Ponzu - 1PC 6.5

tobiko, chives w/ original apple ponzu vinegar

®
Main Ny
Yuzu Saikyo Miso Black Cod oo 29
yuzu miso marinated black cod fillet, roasted leeks, sweet miso sauce
Wagyu Tartar Millefeuille - 28
wagyu, avocado, fried onion, chives, herbs w/ original egg yolk dressing
GORYON_SAN Kara_age ......................... ’|8
goryon-san homemade kara-age chicken w/ yuzu aioli
Eb| Ch'l.' Mayo ....................................... 25
prawn tempura w/ spicy mayo
Hokkaido Jumbo Scallop -t 2pc 19
grilled Hokkaido jumbo scallop w/ konbu butter sauce
Jumbo ng Prawn -« 19
w/ yuzu miso butter
Lobster Tail .-« 26
w/ special butter & yuzu kosho mayo
Home Dry-Aged Mackerel .o 26
w/ radish soy sauce
Seared Shimesaba: - SMALL/LARGE 13 /23

Vinegar pickled Mackerel

Rice & Noodle ’

GORYON-SAN Small Ramen -+ 15

thick ramen in a rich TONKOTSU soup w/ cabbage, shallot & sesame seed

Unagi Mabushi -« 19

grilled teriyaki eel on rice

0 n|g| r] - Japanese rice ball (SALMON|MENTAIKO).... 7
IKURA (+56)
RICE <o 5

IKUT@ e 1pc 13 I f]
salmon roe, chives w/ original apple ponzu vinegar ( ),J
|
UNi & TKUra:- - oo 1pc 21 E }7/ —

sea urchin, salmon roe besserts ' TH-F
s o Ple Basque Yuzu Cheese Cake oo 13
Sasl‘.m' W/ GELAT@ cceocce0asasaassasasasasasassasssassaasasasaaasas ’|6

s"w‘“"l‘ matcha, black sesame, hoji-cha or yuzu sorbet
0 Goma Kingfish Sashimi -3 pcs /7pes 12/ 24 Basque Matcha Cheese Cake - 13
sy wakame, onions, sesame seed w/ original sesame & wasabi dressing LD soocemomousosooasossasomeusscscazomcarescazomce 16

élGoma Salmon Sashimi AAAAAA 3PCS/7PCS 12/24 matcha, black sesame, hoji-cha or yuzu sorbet
wakame, onions, sesame seed w/ original sesame & wasabi dressing KyOtO Coffee Je“y ................................... 13
Sa5h|m| Plate """"""""""""""""""""""""""" 33 Gelato ..................................................... 6

salmon, king fish, Hokkaido scallop, tobiko
MATCHA, BLACK SESAME, HOJI-CHA, YUZU SORBET

A 10% SERVICE CHARGE APPLIES ON SUNDAYS AND 15% ON PUBLIC HOLIDAYS. | EACH PATRON USING TABLES IS REQUIRED TO PURCHASE FOOD AND DRINKS.



GORYON-SAN

ENErrE

Original SKewer
Lettuce Maki (sHio)TARE) EFTEIIEH 7

fresh lettuce wrapped in pork belly w/ original salt or yakitori sauce

Lettuce Maki(CHEESE] - 7.5
fresh lettuce wrapped in pork belly w/ cheese
Wagyu Sukiyaki G520 oo 10

flavour leaf & enoki wrapped in wagyu w/ egg yolk sauce

Prawn & Pork Be“y ................................. 8

w/ yakitori & tartar sauce

Salmon & Bacon ...................................... 85

w/ yakitori & tartar sauce

Scauop & Bacon ...................................... 95

w/ anchovy butter

Mozzarella Cheese & Pork Belly-------- 8.5

mozzarella cheese wrapped in pork belly on top w/ berry jam.

Tomato & Pork Be“y ............................... 75

w/ honey mustard sauce

Asparagus & Pork Belly -« 6.5

w/ black pepper & tartar sauce

OmaKase SKewer ssnes

Today’s OMAKASE five- oo 36

chef recommendation five skewers of the day

Traditisnal Skewer su:
Yakitori (SHIO TARE )+ +voevveeeiiieiiis 6.5

chicken thigh w/ original salt or yakitori sauce

Neglma ................................... 85

chicken thigh & shallot w/ original salt or yakitori sauce

Chicken SKIN(SHIOJTARE -+ ooeveeeeeee 6.5

w/ original salt or yakitori sauce

" DuBangalow Sweet Pork (SHIOITARE] ... 7

pork belly w/ original salt or yakitori sauce

Ultimate Tsukune(SALTED SHALLOT)TARE).-- 9

chicken meat ball w/ original salt & shallot sauce or yakitori sauce

Unagi Kabayaki ........................................ 95

4 grilled teriyaki eel

CWWagyu Beef (SHIOITARE) oo 1

w/ original salt or yakitori sauce

Uni & Wagyu Beef oo 25

w/ sea urchin

Vegetab(es SFEERE

ZUCCh|n| ................................................... 55
original salt & butter

Brown Mushroom .................................... 55
w/ ponzu & butter

Corn ......................................................... 5 5
original salt & soy

Miso Dengaku Tofu oo 6.5

thick fried tofu skewer w/ sweet miso sauce

Hakata Taki Nabe snizm

Rich TenKetsu seup that has
been stewed for 3 days and
< 3 nights, Recommended as a
-0 finish, in Gyoza, Nesdle or
Zosui (perridge of rice).

The dish WILL BE HoT, Please
be careful net te touch the
HoT ln‘l:.

Hakata Taki Nabe Gyoza FES¥(Fg 26

gyoza in TONKOTSU soup w/ cabbage, shallot & sesame seed

Hakata Taki ZOSUi oo 25

rice in TONKOTSU soup w/ cabbage, shallot & sesame seed (porridge of rice)

Hakata Taki Deluxe - SMALL/LARGE 28 /38
gyoza & noodle in TONKOTSU soup w/ cabbage, shallot & sesame seed

A 10% SERVICE CHARGE APPLIES ON SUNDAYS AND 15% ON PUBLIC HOLIDAYS. | EACH PATRON USING TABLES IS REQUIRED TO PURCHASE FOOD AND DRINKS.



