Named after its founder Shingo Gokan and the Japanese
Kanji characters for five senses Z=&— Sight, laste, Smell,
Touch, and Hearing, GOKAN is inspired by the nuanced

and holistic approach of Japanese culinary traditions.

At GOKAN, we explore unlimited horizons in the art of
mixology, gastronomy, and hospitality. Whilst many
restaurants serve drinks and many bars serve food, GOKAN
sets out to re-imagine and transform how these two worlds

can collide to define a new but meaningful genre.
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At the centre of the GOKAN philosophy lies the idea of the
shokunin B A. Fuelled by passion and the quest for perfection,
Shingo Gokan embodies the modern-day shokunin spirit.

Built on a foundation of humility and perseverance, he not
only continuously pursues excellence in his craft, but also draws
on his decades-long experience and expertise to innovate and

push the boundaries of mixology.

With a sharp focus on fundamentals, the cocktails at GOKAN
are created with balance in taste, texture, and presentation; and
served in hand-blown Sip and Guzzle glassware, an exclusive

collection developed by Kimura and Shingo Gokan.



AT &=

AMUSE-BOUCHE

{1}
REeBUjITO

VALDESPINO MANZANILLA SHERRY,
DRY VERMOUTH, GUAVA, MARIGOLD, SONIC
XY =—F RIANNEY ST TN XY —T—VE YV =y7
Featuring local guava fruit, this is our original take on
the traditional Andalusian drink. Refreshing and unique,
it is the perfect prelude to the GOKAN experience.

130
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The menu is divided into 5 sections featuring five fundamental
flavours (gomi): Sweet, Sour, Spicy, Bitter, and Savory. Whilst each
drink draws inspiration from one profile as a starting point, the
drinks as a whole are designed with balance and harmony in
mind. It is through this delicate and dynamic interplay of taste,
textures, and techniques that our bartenders demonstrate their
creativity, skill, and expertise. In every section, the drinks are

Highball, Rock, or Up.

expressed in one of the three ways

=

\\?’ %

{1}

HiGHBALL

A classic cocktail made
with a base spirit, ice,
and a carbonated mixer.
Every aspect and step is
thoughtfully considered
- the ice selection, the
level of effervescence,
how the drink is stirred.

{2}
Rock

A timeless form that is
served over crystal clear
ice offering a subtle and
gradual dilution that
enables the
and aroma to combine

flavours

harmoniously.

Upr

A perfectly chilled
cocktail, strained and
served without ice.
A cocktail served Up
ensures a smoother and
more palatable experience
with minimal dilution.
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SWEET

{1}
WATERMELON COFFEEZZ

BOMBAY SAPPHIRE, WATERMELON,
KOFFEE MAMEYA'S LIGHT ROASTED COFFEE,
SHISO, CLARIFIED ALMOND MILK, CO,
RIRAFT747, BN ZRRYIMBE LKFHFBH7T—ERINI ZBILRE

140

{2}
MAatcHA KINTOKI

HAKU VODKA, BACARDI OCHO, MATCHA,
WHITE CHOCOLATE, VALDESPINO PEDRO XIMENEZ SHERRY,
KINAKO, SOY MILK WASH
B NANVTAF Fa, E, RTIAbFaIl—b RFOEARR LM E3

170

{3}
KokuTto DE TIRAMISU

KOKUTO DE LEQUIO RYUKU KOKUTO LIQUEUR,
LUCUMA, MASCARPONE, HOKKAIDO MILK, CACAO

I7b— T VEA NI RAGNR—F IIEEFI A4

160
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SOUR

{1}
Muscar CHu-Hi1

THE SG SHOCHU IMO, JASMINE, MUSCAT
SG BEE F. KA. < RA vk

160

{2}
BirAack ToMATO TREE
TANQUERAY NO. TEN, BLACK TOMATO, BLACKBERRY,
BLACK OLIVES, ST-GERMAIN ELDERFLOWER LIQUEUR

IoHv— FN=FT B BAE BXY-—T T VF—TF7T—

160

{3}
WHISKY SOUR BRULEE

JAPANESE WHISKY, THE SG SHOCHU MUGI,
SOBA, YUZU, CACAO, EGG WHITE

Iy NR=—XYARXF— SG Kl £ FE MF.HHA. A

150
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Sricy

{1}
Yuzu DAikoN PAaLoMA

DON JULIO BLANCO, YUZU, DAIKON, GRAPEFRUIT
k>70% 77> a dF KR IVv—TT70—Y

I50

{2}
MAaro MARY
KETEL ONE, TOMATO,
WAGYU MAPO SAUCE

TFNT > k= FaERREE

160

{3}
ManGco HorroT

GREY GOOSE, MANGO,
SHACHA BEEF, CILANTRO, CHILI

TVAT =R R I—BRENEXEET

180
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BITTER

{1}
LYCHEE SPUMONI

CAMPARI, LYCHEE,
RASPBERRY, TONIC
RZAVN Y 8 5= e

160

{2}
FIGRONI

TANQUERAY NO. TEN, VERMOUTH, VALDESPINO AMONTILLADO SHERRY,
CAMPARI, FIG LEAF, POMEGRANATE VINEGAR
IoHV— FIN=F> RVEYNTEZTANVT— R A2 ERLRDOE RIEEE

170

{3}
GEISHA ESPRESSO MARTINI

THE SG SHOCHU IMO, KETEL ONE,
OKINAWA PURPLE SWEET POTATO,

KOFFEE MAMEYA’S SINGLE ORIGIN ESPRESSO, DATES
SG BEE F. 7 TNT > PBALF . KOFFEE MAMEYAD Z X 7Ly Y &

180
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SAVORY

{1}
Umami RHUBARB Cup
KOKUTO DE LEQUIO-SMOKY UMAMI RUM,

RHUBARB, ACEROLA, MYOGA
BB A NN—T. TuS B

160

{2}
OMATSURI BANANA
THE SG SHOCHU KOME-, REMY MARTIN VSOP,

MISO, CHOCOLATE, BANANA
SG JERT K. LI—< > VSOP . BRME, FaaL—k /NFF

180

{3}
GRILLED CoORN CoOLADA

THE SG SHOCHU MUGI, HOKKAIDO SWEET CORN,
PINEAPPLE, SHOYU, SAKE LEES

SG BBt £, WHBERA Y —ba—> A Fy T B B

150
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SEASONAL PREMIUM FRrulTs COCKTAIL

EROTVyaTN—YHITIV

MARKET PRICE

Brack TRUFFLE SOUR

REMY MARTIN XO, AMARETTO, BLACK TRUFFLE, LEMON
LI—=F> XO. 7Ly b BRY a7 4818

280

CAviArR-DON
RICE MARTINI (HAKU VODKA, THE SG SHOCHU KOME, SAKE),
SERVED WITH OSETRA CAVIAR

Ke71—=(8.SG KtE K. HAB) A LrT7FrE7EH

250



GOKAN FeaTureDp CrLAsSICS

DRy MARTINI FRENCH 75
TANQUERAY NO. TEN, THE BOTANIST ISLAY DRY GIN,
NOILLY PRAT ORIGINAL LEMON, SUGAR,
DRY VERMOUTH, CHAMPAGNE TELMONT
ORANGE BITTERS RESERVE BRUT
MARGARITA RoB Roy
SOLISCA, COINTREAU, CHIVAS REGAL MIZUNARA,
LIME JUICE SWEET VERMOUTH, BITTERS
ParLomAa WHITE LADY
SOLISCA, GRAPEFRUIT JUICE, KI NO Bl KYOTO DRY GIN,
LIME, AGAVE SYRUP, SODA COINTREAU, LEMON
ALL AT 150

GOKAN FeaTURED HIGHBALLS

House HousE
WHiIsKYy HIGHBALL GIN & ToNIC
DEWER'S WHITE LABEL, SODA ROKU, TONIC WATER
100 120

SpiriTs, COFFEE & MORE

Please scan the following QR code to access the full list of
wines, spirits, and specialty coffee that we update regularly.

(=] (=]



CHAMPAGNE

TELMONT RESERVE BRUT NV
DRAPPIER BRUT NATURE ZERO DOSAGE NV
DRAPPIER CLAREVALLIS NV
DRAPPIER GRANDE SENDREE MILLESIME BRUT 2012
DRAPPIER RESERVE DE L'OENOTHEQUE BRUT 2004
EMMANUEL BROCHET ROSE DE SAIGNEE EXTRA BRUT NV
EMMANUEL BROCHET LE MONT BENOIT EXTRA BRUT NV
EMMANUEL BROCHET SELECTIONNE MILLESIME 2013
JEROME PREVOST LA CLOSERIE “&” EXTRA BRUT LC20 NV

JEROME PREVOST LA CLOSERIE GRAND CRU EXTRA BRUT LC21 NV

LACLERC-BRIANT CHATEAU D'AVIZE BLANC DE BLANCS BRUT ZERO 2014

DOM PERIGNON 2017 2017
DOM PERIGNON ROSE 2009 2009
KRUG VINTAGE 2013 2013
KRUG VINTAGE 2011 201
KRUG VINTAGE 2008 2008
EGON MULLER SCHARZHOF LE GALLAIS MOSEL, GERMANY
WILTINGERBRAUNE KUPP KABINETT 2023

MICHEL NIELLON, BOURGOGNE BURGUNDY, FRANCE

BLANC CHARDONNAY 2022

CHATEAU BATAILLEY 5EME BORDEAUX, FRANCE
GRAND CRU CLASSE
DOMAINE FLORENT GARAUDET BURGUNDY, FRANCE

MONTHELIE VIEILLES VIGNES 2020

BOTTLE
(750ML)

$1,000

$1,400
$1,600
$3,000
$3,600

$2,800
$2,800
$4,400

$2,900
$5,900

$6,600

$3,800
$4,500

$4,500
$4,900
$5,500

BOTTLE
(750ML)

$1,900

$1,300

$1,500

$1,300

GLASS

$230

GLASS

$280

$280
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elevate your senses.
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GRILL Fry
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HONOJ,

Drawing inspiration from Washoku #=®&, the word for
Japanese cuisine, the food at GOKAN reflects our emphasis on
balance and harmony. Using fresh, seasonal ingredients, we have
created a menu with Izakaya-inspired dishes alongside staples of

Japanese home-style comfort cooking,.

Curated with care and precision, the menu is divided into 5
sections featuring the five fundamental techniques - Raw, Steam,
Grill, Fry, and Simmer. Through thoughtful consideration of these
techniques and the meticulous execution of our dishes, GOKAN

aims to showcase how mixology and gastronomy can combine to

N

SIMMER
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TuNA TARTARE

AKAMI AND CHUTORO, SOY EGG YOLK SERVED W/ NORI CHIPS
fERE Fho SiE AEEE

195
EXTRA NORI CHIPS +30  CAVIAR 10G +280

AKKESHI OYSTER
HOKKAIDO CREAMY OYSTER, SIGNATURE NORI VINEGAR,
DRY MANZANILLA, SUDACHI ZEST
ERHERALN <> Y =— v BEAE

85

Tirsy SHRIMP COCKTAIL

MOUTAI INFUSED AKA EBI SHRIMP W/ SHISO, MYOGA AND CHILI
R F o EWN KHREFT

95

PickLE & FRESH
10 KINDS OF SEASONAL VEGETABLES
WITH A MALTED RICE & MISO BAGNA CAUDA SAUCE
ABFX BREEM 5H%E 7o Fab

55

IKURA POTATO SALAD
IKURA AND EGG POTATO SALAD
SOY-MARINATED SOFT-BOILED EGG, ZHA CAIl, SICHUAN "CRYSTAL" CENTURY EGG
TEEHWS BRE HE O EE F14

80
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STEAM

HoxkxkAipo “KEeGaNI” CRAB

HAND-PICKED HOKKAIDO HORSE-HAIR CRAB MEAT
SERVED W/ KANI MISO SAUCE
EEEFUEILE0E By —X
550

Smoky BaBy RiBs
DOUBLE COOKED JAPANESE PORK RIBS,
KOJI AND FERMENTED BEAN SAUCE, PICKLE CHILI
BRI Kk Sk BRREUEET
85

WaGyYu Crayrot RICE

CHARCOAL-GRILLED A4 MIYAZAKI BEEF (MISUJI), SAGABIYORI KOME,
SERVED W/ BONITO SOY AND SALTED SANSHO PEPPER
BIEFIRY HpEm SULY LW ELR

REGULAR K (3-4 PAX) 850

LARGE K (6-8 PAX) 1050

Umami BomB CrLAayroT RICE

MIXED SEASONAL MUSHROOMS, NORI,
CRISPY GARLIC, SOY MARINATED EGG YOLK
BEDOF /a3 BE TIARH—Vy7 EmETINE
REGULAR X (3-4 PAX) 650
LARGE K (6-8 PAX) 750

Please note that cooking time for the claypot can take 20-30 mins.



pc=3
GRILL

WHOLE THREADFIN
BUTTERFLY, BONELESS, ORIGINAL LAKSA SAUCE, LIME, CHIVES
ALy R74yaDBE FRI7YY - BREA
280

PexING EEL (NOT Duck)

PAYING HOMAGE TO A CLASSIC BEIJING DISH.
CHARCOAL GRILLED LOCAL EEL
SERVED W/ CONDIMENTS.

R EREE BETRAE Bk LR

180

ABALONE ‘NEGIMA’
CHARCOAL-GRILLED ABALONE AND LEEK
AWABI LIVER AIOLI, ROASTED KOMBU POWDER
i BAF ERICAIKK FAYEMR 583
IIO0

GINKGO NuTs

JAPANESE GINKGO NUT SKEWER
AT #TRE

35 (1PC)

OxoNoM1 HoNK1
OCTOPUS, CHEUNGFUN,
SAVORY CABBAGE IN A CLASSIC OKONOMIYAKI FORM,
SERVED ON A SIZZLING PLATE
W B v Y FFT77Y—R
IIO
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Fry

G.EC2.0

LOCAL YELLOW CHICKEN WING
STUFFED W/ SHIRASU WHITE BAIT, ABALONE AND STICKY RICE
FRE LoT 4 HK

90 (1PC)

BEEF CURRY PAN
WAGYU KEEMA CURRY IN YEASTED BUN W/ NORI AND PICKLES
fokx—<hL— A—ALR> BE EIVR
9o (1rc)

PrREMIiuM HAMKATSU
BREADED AND FRIED, THICK AND JUICY JAPANESE HAM CUTLET
SERVED W/ WORCESTER SAUCE AND JAPANESE MUSTARD
FEMNA YRI—Y—R FapsL

65 (PO

AGEDASHI TOFU
JAPANESE FIRM TOFU, SHISHITO PEPPER,
SERVED W/ GRATED DAIKON AND GINGER

EEAREE WTE ARBALEAEBASL
65

Goxka-CHIKI
YELLOW CHICKEN THIGH
SERVED W/ FERMENTED CHILI PASTE AND
RED SHISO TARTARE SAUCE
fTo—F%> BREEH REBEETAR FEHILVIV

11§
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SIMMER

€¢ »
MAaze” UpoN CARBONARA
EGG YOLK, PARMIGIANO REGGIANO, PECORINO, SERVED W/ GRILLED THICK-CUT BACON
RE NNVIVv—/ RaV—/ EBYYITYR—a>
165

WaGgyu Maro ToFru
JAPANESE WAGYU, EIGHT SPICE CHILI OIL, SICHUAN PEPPER
SERVED W/ SAGABIYORI RICE
fod Fuooy RIVEHW AREE mIFLR
185
EXTRA SAGABIYORI RICE +30/BOWL

ObpEN OF THE DAy

CHEF’S OMAKASE - ASSORTED ODEN (5 TYPES)
SERVED W/HOMEMADE CONSOMME
2270BFNEETAL BEDYSE
+  CHILI YUZUKOSHO, MUSHROOM MISO, SHISO GENOVESE
REEEFTHAM SERE KRV /R~
250

AwaMORI CLAM Sour
SHINGO’S HANGOVER CURE, AWAMORI DE LEQUIO, SERVED W/ HAND-PULLED NOODLES
SUIOD_HBRWEIER—T AWAMORI DE LEQUIO FZENFERZ

180

NAPOLITAN
JAPANESE NOSTALGIC TOMATO PASTA
SAUSAGE, BACON, BELL PEPPER, PARMIGIANO REGGIANO
Y—k—Y R—a> E—<> bxt

12§
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& A& SHIROKUMA
JAPANESE NOSTALGIC FRUITS, MILK,
WATERMELON, PINEAPPLE, CHERRY, WARABIMOCHI, ANKO
WBEINT 94 A4 Fy TN B bSUH HAT

170

MAaNGO CocoNUT YOGURT
COCONUT PANNA COTTA, WHITE FUNGUS,
MANGO SAUCE, MILK SAUCE, YOGURT CREAM,
PARMIGIANO REGGIANO, PASSION FRUIT

=3

X>d— a3dFyY Ry>a> 7=y INNVITrv—/

185

THE MAcALLAN CREME BRULEE
CREME BRULEE, OKINAWA BROWN SUGAR, WHISKY RAISIN, ALMOND TUILE,
ROASTED WHITE CHOCOLATE
JU—LTYal RIALFaa ALY 7—E2F HEERE

SERVED W/
THE MACALLAN DOUBLE CASK 12 YEARS OLD,
VALDESPINO PEDRO XIMENEZ SHERRY
RyAT> REOEARR

280
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NoON-ALCOHOLIC

BLUE

RED

YELLOW

WHITE

BrAck

PASSION FRUIT, FERMENTED GREEN APPLE,
LEMON BALM, SPIRULINA
Ry a7 —Y FETY) > I EEN—_F AV F

BELL PEPPER, RASPBERRY, ROSE
TIRT VAT ARY — FHHR

PASSION FRUIT, MUSTARD, TANGERINE
IRy Ta> I —Y RAI— R EM

CALPICO, AMAZAKE, LONGAN
ANER HE FER

KOKUTO, BLACK VINEGAR,
BLACK GARLIC, BLACK FIG
BEE B RICAICK ELER

130

130

130

130

130



LATE MENU
(23:00-)

NAPOLITAN
JAPANESE NOSTALGIC TOMATO PASTA
SAUSAGE, BACON, BELL PEPPER,
PARMIGIANO REGGIANO
V—%—Y R—a> ¥—<> bxh

125

ODEN
ASSORTED ODEN COOKED WITH CONSOMME
SERVED WITH CHILI YUZUKOSHO,
MUSHROOM MISO, SHISO GENOVESE
REEE T Bk KR/ -t

DAIKON KAk - 40
TOMATO k~Fh - 45§
ocToPUS #3 - 80

DUCK TSUKUNE T2>< M - 60
MOZZARELLA £yY7L5F—X - 65
SHRIMP FISHCAKE #B#EX - 7§
CABBAGE ROLL H—L&+~RY - 70

Goka-CHIKI

YELLOW CHICKEN THIGH SERVED WITH
FERMENTED CHILI PASTE AND RED SHISO TARTARE SAUCE
ATuo—F*> BRIUEH REEETFAR FEFILV IV

11§



LATE MENU
(23:00-)

HAkkA RiBs
SHRIMP PASTE MARINATED DUROC PORK
TauyIR—7)7 RE

85

G.FEC2.0

LOCAL YELLOW CHICKEN WING
STUFFED W/ SHIRASU WHITE BAIT, ABALONE AND STICKY RICE
FRE LoT f BK

90 aro

KaKki-Fry

FRIED LIVE HOKKAIDO OYSTER, KOMBU SALT, LEMON
JbEEAIE BAE R

95 (1PC)

PremMiuM HAMKATSU
BREADED AND FRIED, THICK AND JUICY JAPANESE HAM CUTLET
SERVED W/ WORCESTER SAUCE AND JAPANESE MUSTARD
FANL YRI—Y—R FansL

65 (1PO)



LATE MENU
(23:00-)

GINKGO NuTs

JAPANESE GINKGO NUT SKEWER
ML #HeRAE

35 (1PC)

PickLE & FRESH
10 KINDS OF SEASONAL VEGETABLES
WITH A MALTED RICE & MISO BAGNA CAUDA SAUCE
HEFE BREEH ALK 7o Fab

55

IKURA POTATO SALAD
IKURA AND EGG POTATO SALAD
SOY-MARINATED SOFT-BOILED EGG, ZHA CAI,
SICHUAN "CRYSTAL" CENTURY EGG
HEEBS ®RE X WIEE 14

8o



