
Named after its founder Shingo Gokan and the Japanese 
Kanji characters for �ve senses 五感— Sight, Taste, 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 de�ne a new but meaningful genre.

 
GOKAN へようこそ。



At the centre of the GOKAN philosophy lies the idea of the 
shokunin 職人. 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.

The GOKAN Spirit

KNOWN FOR

NAME

HOMETOWN

GUILTY PLEASURES

HANGOVER CURE

Precision of Execution,
D.O.B 14 Feb 1830

Tokyo, Japan

Ramen after Drinking

Clam Soup

後閑 信吾

 Mastery of Nuances



Amuse-bouche
前奏

{1}

REBUJITO
-

VALDESPINO MANZANILLA SHERRY, 

DRY VERMOUTH, GUAVA, MARIGOLD, SONIC

マンサニージャ、ドライベルモット、グアバ、マリーゴールド、ソニック
-

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



�e menu is divided into 5 sections featuring �ve fundamental 
�avours (gomi): Sweet, Sour, Spicy, Bitter, and Savory. Whilst each 
drink draws inspiration from one pro�le 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 
expressed in one of the three ways —— Highball, Rock, or Up. 

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 e�ervescence, 
how the drink is stirred. 

A timeless form that is 
served over crystal clear 
ice o�ering a subtle and 
gradual dilution that 
enables the �avours 
and aroma to combine 
harmoniously.

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

{3}

UP

{2}

ROCK

{1}

HIGHBALL

The Cocktails
五味



Sweet
甘

{1}

WATERMELON COFFEEZZ
-

BOMBAY SAPPHIRE, WATERMELON, 

KOFFEE MAMEYA’S LIGHT ROASTED COFFEE, 

SHISO, CLARIFIED ALMOND MILK, CO2

ボンベイサファイア、 西瓜、 浅煎り珈琲、紫蘇、透明アーモンドミルク、二酸化炭素

140

{2}

MATCHA KINTOKI
-

HAKU VODKA, BACARDI OCHO, MATCHA, 

WHITE CHOCOLATE, VALDESPINO PEDRO XIMENEZ SHERRY, 

KINAKO, SOY MILK WASH

白、バカルディオチョ、 抹茶, ホワイトチョコレート、ペドロヒメネス、きな粉、豆乳

170

{3}

KOKUTO DE TIRAMISU
-

KOKUTO DE LEQUIO RYUKU KOKUTO LIQUEUR, 

LUCUMA, MASCARPONE, HOKKAIDO MILK, CACAO

コクトー デ レキオ、ルクマ、マスカルポーネ、北海道牛乳、カカオ

160

{1}

WATERMELON COFFEEZZ
-

BOMBAY SAPPHIRE, WATERMELON, 

KOFFEE MAMEYA’S LIGHT ROASTED COFFEE, 

SHISO, CLARIFIED ALMOND MILK, CO2

ボンベイサファイア、 西瓜、 浅煎り珈琲、紫蘇、透明アーモンドミルク、二酸化炭素
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{2}

MATCHA KINTOKI
-

HAKU VODKA, BACARDI OCHO, MATCHA, 

WHITE CHOCOLATE, VALDESPINO PEDRO XIMENEZ SHERRY, 

KINAKO, SOY MILK WASH

白、バカルディオチョ、 抹茶, ホワイトチョコレート、ペドロヒメネス、きな粉、豆乳

170

{3}

KOKUTO DE TIRAMISU
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KOKUTO DE LEQUIO RYUKU KOKUTO LIQUEUR, 
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コクトー デ レキオ、ルクマ、マスカルポーネ、北海道牛乳、カカオ

160



Sour
酸

{1}

MUSCAT CHU-HI
-

THE SG SHOCHU IMO, JASMINE, MUSCAT 

SG 焼酎 芋、茉莉花、マスカット

160

{2}

BLACK TOMATO TREE
-

TANQUERAY NO. TEN, BLACK TOMATO, BLACKBERRY, 

BLACK OLIVES, ST-GERMAIN ELDERFLOWER LIQUEUR

タンカレー ナンバーテン、黒トマト、黒木苺、黒オリーブ、エルダーフラワー

160

{3}

WHISKY SOUR BRÛLÉE

JAPANESE WHISKY, THE SG SHOCHU MUGI, 

SOBA, YUZU, CACAO, EGG WHITE

ジャパニーズウイスキー、SG 焼酎 麦、蕎麦、柚子、カカオ、卵白

150

{1}
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{2}
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{3}

WHISKY SOUR BRÛLÉE
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SOBA, YUZU, CACAO, EGG WHITE

ジャパニーズウイスキー、SG 焼酎 麦、蕎麦、柚子、カカオ、卵白

150



Spicy
辛

{1}

YUZU DAIKON PALOMA
-

DON JULIO BLANCO, YUZU, DAIKON, GRAPEFRUIT 

ドンフリオ ブランコ、柚子、大根、グレープフルーツ

150

{2}

MAPO MARY
-

KETEL ONE, TOMATO, 

WAGYU MAPO SAUCE

ケテルワン、トマト、和牛麻婆醬

160

{3}

MANGO HOTPOT
-

GREY GOOSE, MANGO, 

SHACHA BEEF, CILANTRO, CHILI 

グレイグース、マンゴー、沙茶牛肉、香菜、唐辛子

180

{1}
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{3}
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180



Bitter
苦

{1}

LYCHEE SPUMONI
-

CAMPARI, LYCHEE, 

RASPBERRY, TONIC

カンパリ、茘枝、木苺、トニック

160

{2}

FIGRONI
-

TANQUERAY NO. TEN, VERMOUTH, VALDESPINO AMONTILLADO SHERRY, 

CAMPARI, FIG LEAF, POMEGRANATE VINEGAR

タンカレー ナンバーテン、ベルモット、アモンティリアード、カンパリ、無花果の葉、柘榴酢

170

{3}

GEISHA ESPRESSO MARTINI
-

THE SG SHOCHU IMO, KETEL ONE, 

OKINAWA PURPLE SWEET POTATO, 

KOFFEE MAMEYA’S SINGLE ORIGIN ESPRESSO, DATES

SG 焼酎 芋、ケテルワン、沖縄紅芋、KOFFEE MAMEYAのエスプレッソ、棗

180

{1}

LYCHEE SPUMONI
-
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{3}
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Savory
鹹

{1}

UMAMI RHUBARB CUP
-

KOKUTO DE LEQUIO SMOKY UMAMI RUM,

 RHUBARB, ACEROLA, MYOGA 

黒糖鰹節ラム、ルバーブ、アセロラ、茗荷

160

{2}

OMATSURI BANANA
-

THE SG SHOCHU KOME, RÉMY MARTIN VSOP, 

MISO, CHOCOLATE, BANANA

SG 焼酎 米、レミーマルタン VSOP、味噌、チョコレート、バナナ

180

{3}

GRILLED CORN COLADA 
-

THE SG SHOCHU MUGI, HOKKAIDO SWEET CORN, 

PINEAPPLE, SHOYU, SAKE LEES

SG 焼酎 麦、北海道スウィートコーン、パイナップル、醤油、酒粕

150

{1}
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Fancy
ファンシー

SEASONAL PREMIUM FRUITS COCKTAIL
-

季節のフレッシュフルーツカクテル

Market Price

 

 BLACK TRUFFLE SOUR 
-

RÉMY MARTIN XO, AMARETTO, BLACK TRUFFLE, LEMON

レミーマルタン XO、アマレット、黒トリュフ、檸檬

280

CAVIAR-DON 
-

RICE MARTINI (HAKU VODKA, THE SG SHOCHU KOME, SAKE), 

SERVED WITH OSETRA CAVIAR

米マティーニ（白、SG 焼酎 米、日本酒）オセトラキャビアと共

250

SEASONAL PREMIUM FRUITS COCKTAIL
-

季節のフレッシュフルーツカクテル

Market Price

 

 BLACK TRUFFLE SOUR 
-

RÉMY MARTIN XO, AMARETTO, BLACK TRUFFLE, LEMON

レミーマルタン XO、アマレット、黒トリュフ、檸檬

280

CAVIAR-DON 
-

RICE MARTINI (HAKU VODKA, THE SG SHOCHU KOME, SAKE), 

SERVED WITH OSETRA CAVIAR

米マティーニ（白、SG 焼酎 米、日本酒）オセトラキャビアと共

250



HOUSE
WHISKY HIGHBALL

DEWER'S WHITE LABEL, SODA

100

HOUSE
GIN & TONIC
ROKU, TONIC WATER

120

GOKAN Featured Classics

GOKAN Featured Highballs

DRY MARTINI
TANQUERAY NO. TEN, 

NOILLY PRAT ORIGINAL

DRY VERMOUTH, 

ORANGE BITTERS

-

MARGARITA
SOLISCA, COINTREAU, 

LIME JUICE

-

PALOMA
SOLISCA, GRAPEFRUIT JUICE,

LIME, AGAVE SYRUP, SODA

FRENCH 75
THE BOTANIST ISLAY DRY GIN,

LEMON, SUGAR, 

CHAMPAGNE TELMONT

RÉSERVE BRUT

-

ROB ROY
CHIVAS REGAL MIZUNARA, 

SWEET VERMOUTH, BITTERS

-

WHITE LADY
KI NO BI KYOTO DRY GIN, 

COINTREAU, LEMON

all at 150

Spirits, Coffee & More
Please scan the following QR code to access the full list of 
wines, spirits, and specialty co�ee that we update regularly.



Champagne

Wine

TELMONT RÉSERVE BRUT NV $1,000 $230

DRAPPIER BRUT NATURE ZÉRO DOSAGE NV $1,400     -  
DRAPPIER CLAREVALLIS NV $1,600     -  
DRAPPIER GRANDE SENDRÉE MILLESIME BRUT 2012 $3,000     -  
DRAPPIER RÉSERVE DE L'OENOTHÈQUE BRUT 2004 $3,600     -  

EMMANUEL BROCHET ROSÉ DE SAIGNÉE EXTRA BRUT NV $2,800     -  
EMMANUEL BROCHET LE MONT BENOIT EXTRA BRUT NV $2,800     -  
EMMANUEL BROCHET SÉLECTIONNÉ MILLÉSIME 2013 $4,400     -  

JÉRÔME PRÉVOST LA CLOSERIE “&” EXTRA BRUT LC20 NV $2,900     -  
JÉRÔME PRÉVOST LA CLOSERIE GRAND CRU EXTRA BRUT LC21 NV $5,900     -  

LACLERC-BRIANT CHÂTEAU D'AVIZE BLANC DE BLANCS BRUT ZÉRO  2014 $6,600     -  

DOM PÉRIGNON 2017 2017 $3,800     -  
DOM PÉRIGNON ROSÉ 2009 2009 $4,500     -  

KRUG VINTAGE 2013 2013 $4,500     -  
KRUG VINTAGE 2011 2011 $4,900     -  
KRUG VINTAGE 2008 2008 $5,500     -  

EGON MÜLLER SCHARZHOF LE GALLAIS MOSEL, GERMANY $1,900     -  
WILTINGERBRAUNE KUPP KABINETT 2023   

MICHEL NIELLON, BOURGOGNE   BURGUNDY, FRANCE $1,300 $280
BLANC CHARDONNAY 2022 

CHÂTEAU BATAILLEY 5ÈME  BORDEAUX, FRANCE $1,500     -  
GRAND CRU CLASSÉ 

DOMAINE FLORENT GARAUDET  BURGUNDY, FRANCE $1,300 $280
MONTHÉLIE VIEILLES VIGNES 2020

bottle  glass
(750ml)

bottle  glass
(750ml)



Drawing inspiration from Washoku 和食, the word for 
Japanese cuisine, the food at GOKAN re�ects 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 �ve fundamental techniques - Raw, Steam, 
Grill, Fry, and Simmer. �rough thoughtful consideration of these 
techniques and the meticulous execution of our dishes, GOKAN 
aims to showcase how mixology and gastronomy can combine to 

elevate your senses.

Raw Grill Fry
生

Simmer
煮燒 炸

Steam
蒸

視
覚 聴

覚
味
覚

嗅
覚

触
覚

Sigh
t

H
earing

Sm
ell Taste

Touch

The Food 
五法



生

TUNA TARTARE
AKAMI AND CHUTORO, SOY EGG YOLK SERVED W/ NORI CHIPS

鮪赤身 中トロ 卵黄 魚醤海苔

195
EXTRA NORI CHIPS +30     CAVIAR 10G +280

AKKESHI OYSTER
HOKKAIDO CREAMY OYSTER, SIGNATURE NORI VINEGAR, 

DRY MANZANILLA, SUDACHI ZEST

厚岸牡蠣胡瓜 マンサニージャ酢橘

85

TIPSY SHRIMP COCKTAIL
MOUTAI INFUSED AKA EBI SHRIMP W/ SHISO, MYOGA AND CHILI

赤海老 茅台 茗荷 紫蘇唐辛子

95

PICKLE & FRESH
10 KINDS OF SEASONAL VEGETABLES

WITH A MALTED RICE & MISO BAGNA CAUDA SAUCE

旬野菜 自家製塩麹 もろみ味噌 アンチョビ

55

IKURA POTATO SALAD
IKURA AND EGG POTATO SALAD

SOY-MARINATED SOFT-BOILED EGG, ZHA CAI,  SICHUAN "CRYSTAL" CENTURY EGG

土佐醤油いくら 味玉 搾菜 四川皮蛋 ライム

80

TUNA TARTARE
AKAMI AND CHUTORO, SOY EGG YOLK SERVED W/ NORI CHIPS

鮪赤身 中トロ 卵黄 魚醤海苔

195
EXTRA NORI CHIPS +30     CAVIAR 10G +280

AKKESHI OYSTER
HOKKAIDO CREAMY OYSTER, SIGNATURE NORI VINEGAR, 

DRY MANZANILLA, SUDACHI ZEST

厚岸牡蠣胡瓜 マンサニージャ酢橘

85

TIPSY SHRIMP COCKTAIL
MOUTAI INFUSED AKA EBI SHRIMP W/ SHISO, MYOGA AND CHILI

赤海老 茅台 茗荷 紫蘇唐辛子

95

PICKLE & FRESH
10 KINDS OF SEASONAL VEGETABLES

WITH A MALTED RICE & MISO BAGNA CAUDA SAUCE

旬野菜 自家製塩麹 もろみ味噌 アンチョビ

55

IKURA POTATO SALAD
IKURA AND EGG POTATO SALAD

SOY-MARINATED SOFT-BOILED EGG, ZHA CAI,  SICHUAN "CRYSTAL" CENTURY EGG

土佐醤油いくら 味玉 搾菜 四川皮蛋 ライム

80

Raw

TELMONT RÉSERVE BRUT NV $1,000 $230

DRAPPIER BRUT NATURE ZÉRO DOSAGE NV $1,400     -  
DRAPPIER CLAREVALLIS NV $1,600     -  
DRAPPIER GRANDE SENDRÉE MILLESIME BRUT 2012 $3,000     -  
DRAPPIER RÉSERVE DE L'OENOTHÈQUE BRUT 2004 $3,600     -  

EMMANUEL BROCHET ROSÉ DE SAIGNÉE EXTRA BRUT NV $2,800     -  
EMMANUEL BROCHET LE MONT BENOIT EXTRA BRUT NV $2,800     -  
EMMANUEL BROCHET SÉLECTIONNÉ MILLÉSIME 2013 $4,400     -  

JÉRÔME PRÉVOST LA CLOSERIE “&” EXTRA BRUT LC20 NV $2,900     -  
JÉRÔME PRÉVOST LA CLOSERIE GRAND CRU EXTRA BRUT LC21 NV $5,900     -  

LACLERC-BRIANT CHÂTEAU D'AVIZE BLANC DE BLANCS BRUT ZÉRO  2014 $6,600     -  

DOM PÉRIGNON 2017 2017 $3,800     -  
DOM PÉRIGNON ROSÉ 2009 2009 $4,500     -  

KRUG VINTAGE 2013 2013 $4,500     -  
KRUG VINTAGE 2011 2011 $4,900     -  
KRUG VINTAGE 2008 2008 $5,500     -  

EGON MÜLLER SCHARZHOF LE GALLAIS MOSEL, GERMANY $1,900     -  
WILTINGERBRAUNE KUPP KABINETT 2023   

MICHEL NIELLON, BOURGOGNE   BURGUNDY, FRANCE $1,300 $280
BLANC CHARDONNAY 2022 

CHÂTEAU BATAILLEY 5ÈME  BORDEAUX, FRANCE $1,500     -  
GRAND CRU CLASSÉ 

DOMAINE FLORENT GARAUDET  BURGUNDY, FRANCE $1,300 $280
MONTHÉLIE VIEILLES VIGNES 2020



Steam
蒸

HOKKAIDO “KEGANI” CRAB
HAND-PICKED HOKKAIDO HORSE-HAIR CRAB MEAT

SERVED W/ KANI MISO SAUCE

北海道産手むき毛蟹の身　蟹味噌ソース

350

SMOKY BABY RIBS
DOUBLE COOKED JAPANESE PORK RIBS, 

KOJI AND FERMENTED BEAN SAUCE, PICKLE CHILI

燻製四元豚 米麹　豆豉 酢漬け唐辛子

85

WAGYU CLAYPOT RICE
CHARCOAL-GRILLED A4 MIYAZAKI BEEF (MISUJI), SAGABIYORI KOME, 

SERVED W/ BONITO SOY AND SALTED SANSHO PEPPER

宮崎牛ミスジ  土佐醤油 さがびより  山葵  実山椒

REGULAR 大 (3-4 PAX)     850
-

LARGE 大 (6-8 PAX)         

UMAMI BOMB CLAYPOT RICE
MIXED SEASONAL MUSHROOMS, NORI, 

CRISPY GARLIC, SOY MARINATED EGG YOLK

数種のキノコ　海苔　フライドガーリック　醤油漬け卵黄

REGULAR 大 (3-4 PAX)     650
-

LARGE 大 (6-8 PAX)          750

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

1050



WHOLE THREADFIN
BUTTERFLY, BONELESS, ORIGINAL LAKSA SAUCE, LIME, CHIVES

スレッドフィッシュの開き  特製ラクサソース  蝦夷葱

280

PEKING EEL (NOT DUCK)
PAYING HOMAGE TO A CLASSIC BEIJING DISH. 

CHARCOAL GRILLED LOCAL EEL 

SERVED W/ CONDIMENTS.

鰻白焼き 焼鴨餅 田楽味噌 山椒

180

ABALONE ‘NEGIMA’
CHARCOAL-GRILLED ABALONE AND LEEK

AWABI LIVER AIOLI, ROASTED KOMBU POWDER

鮑 長ネギ 燻製にんにく 煎り昆布 青海苔

110

GINKGO NUTS
JAPANESE GINKGO NUT SKEWER

祖父江 新銀杏

35  (1pc)

OKONOMI HONKI
OCTOPUS, CHEUNGFUN, 

SAVORY CABBAGE IN A CLASSIC OKONOMIYAKI FORM, 

SERVED ON A SIZZLING PLATE

蛸 腸粉 キャベツ オタフクソース

110
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JAPANESE GINKGO NUT SKEWER

祖父江 新銀杏

35  (1pc)

OKONOMI HONKI
OCTOPUS, CHEUNGFUN, 

SAVORY CABBAGE IN A CLASSIC OKONOMIYAKI FORM, 

SERVED ON A SIZZLING PLATE

蛸 腸粉 キャベツ オタフクソース

110

Grill
燒



Fry
炸

G.F.C 2.0
LOCAL YELLOW CHICKEN WING

STUFFED W/ SHIRASU WHITE BAIT, ABALONE AND STICKY RICE

手羽先  しらす 鮑  餅米

90  (1pc)

BEEF CURRY PAN
WAGYU KEEMA CURRY IN YEASTED BUN W/ NORI AND PICKLES

和牛キーマカレー  イーストパン  海苔  ピクルス

90  (1pc)

PREMIUM HAMKATSU
BREADED AND FRIED, THICK AND JUICY JAPANESE HAM CUTLET

SERVED W/ WORCESTER SAUCE AND JAPANESE MUSTARD

雲仙ハム  ウスターソース  和からし

65  (1pc)

AGEDASHI TOFU
JAPANESE FIRM TOFU, SHISHITO PEPPER, 

SERVED W/ GRATED DAIKON AND GINGER

国産木綿豆腐  獅子唐  大根おろしと生姜おろし

65

GOKA-CHIKI
YELLOW CHICKEN THIGH

SERVED W/ FERMENTED CHILI PASTE AND

RED SHISO TARTARE SAUCE

イエローチキン  自家製塩麹  発酵唐辛子胡椒 赤紫蘇タルタル

115
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115



“MAZE” UDON CARBONARA
EGG YOLK, PARMIGIANO REGGIANO, PECORINO, SERVED W/ GRILLED THICK-CUT BACON

卵黄  パルミジャーノ  ペコリーノ  厚切りグリルベーコン

165

WAGYU MAPO TOFU
JAPANESE WAGYU, EIGHT SPICE CHILI OIL, SICHUAN PEPPER

SERVED W/ SAGABIYORI RICE

和牛　オロロソ　たまり醤油　五感辣油　四川赤山椒

185
EXTRA SAGABIYORI RICE      +30/BOWL

ODEN OF THE DAY
CHEF'S OMAKASE - ASSORTED ODEN (5 TYPES) 

SERVED W/HOMEMADE CONSOMMÉ

シェフのおまかせおでん　日替わり5種

+ CHILI YUZUKOSHO, MUSHROOM MISO, SHISO GENOVESE

発酵唐辛子胡椒 舞茸味噌 紫蘇ジェノベーゼ

250

AWAMORI CLAM SOUP
SHINGO’S HANGOVER CURE, AWAMORI DE LEQUIO, SERVED W/ HAND-PULLED NOODLES

シンゴの二日酔い回復スープ  AWAMORI DE LEQUIO  手延べ麺添え

180

NAPOLITAN
JAPANESE NOSTALGIC TOMATO PASTA

SAUSAGE, BACON, BELL PEPPER, PARMIGIANO REGGIANO

ソーセージ ベーコン ピーマン トマト

125

“MAZE” UDON CARBONARA
EGG YOLK, PARMIGIANO REGGIANO, PECORINO, SERVED W/ GRILLED THICK-CUT BACON
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ODEN OF THE DAY
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SHINGO’S HANGOVER CURE, AWAMORI DE LEQUIO, SERVED W/ HAND-PULLED NOODLES
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NAPOLITAN
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ソーセージ ベーコン ピーマン トマト
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Simmer
煮



白熊 SHIROKUMA
JAPANESE NOSTALGIC FRUITS, MILK, 

WATERMELON, PINEAPPLE, CHERRY, WARABIMOCHI, ANKO

北海道ミルク キウイ パイナップル 苺 わらび餅 あんこ

170

MANGO COCONUT YOGURT
COCONUT PANNA COTTA, WHITE FUNGUS,

MANGO SAUCE, MILK SAUCE, YOGURT CREAM, 

PARMIGIANO REGGIANO, PASSION FRUIT

マンゴー ココナッツ パッションフルーツ パルミジャーノ

185

THE MACALLAN CRÈME BRÛLÉE
CRÈME BRÛLÉE, OKINAWA BROWN SUGAR, WHISKY RAISIN, ALMOND TUILE, 

ROASTED WHITE CHOCOLATE

クレームブリュレ  ホワイトチョコ  オレンジ アーモンド 沖縄黒糖

SERVED W/

THE MACALLAN DOUBLE CASK 12 YEARS OLD,

VALDESPINO PEDRO XIMÉNEZ SHERRY

マッカラン  ペドロヒメネス

280

白熊 SHIROKUMA
JAPANESE NOSTALGIC FRUITS, MILK, 
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CRÈME BRÛLÉE, OKINAWA BROWN SUGAR, WHISKY RAISIN, ALMOND TUILE, 

ROASTED WHITE CHOCOLATE

クレームブリュレ  ホワイトチョコ  オレンジ アーモンド 沖縄黒糖

SERVED W/

THE MACALLAN DOUBLE CASK 12 YEARS OLD,

VALDESPINO PEDRO XIMÉNEZ SHERRY

マッカラン  ペドロヒメネス

280

かき氷



Non-Alcoholic

青 BLUE PASSION FRUIT, FERMENTED GREEN APPLE, 

LEMON BALM, SPIRULINA

パッションフルーツ、発酵青リンゴ、檸檬バーベナ、スピリルナ

赤 RED BELL PEPPER, RASPBERRY, ROSE

赤パプリカ、ラズベリー、薔薇

黄 YELLOW PASSION FRUIT, MUSTARD, TANGERINE

パッションフルーツ、マスタード、蜜柑

130

白 WHITE CALPICO, AMAZAKE, LONGAN 
カルピス、甘酒、龍眼

黒 BLACK KOKUTO, BLACK VINEGAR, 

BLACK GARLIC, BLACK FIG

黒糖、黒酢、黒にんにく、無花果

130

Non-Alcoholic
五色

130

130

130



NAPOLITAN
JAPANESE NOSTALGIC TOMATO PASTA

SAUSAGE, BACON, BELL PEPPER,

PARMIGIANO REGGIANO

ソーセージ ベーコン ピーマン トマト

125

ODEN 
ASSORTED ODEN COOKED WITH CONSOMMÉ

SERVED WITH CHILI YUZUKOSHO, 

MUSHROOM MISO, SHISO GENOVESE

発酵唐辛子胡椒 舞茸味噌 紫蘇ジェノベーゼ

DAIKON 大根 - 40
TOMATO トマト - 45
OCTOPUS タコ - 80

DUCK TSUKUNE 鴨つくね - 60
MOZZARELLA モッツァレラチーズ - 65

SHRIMP FISHCAKE 海老真丈 - 75
CABBAGE ROLL ロールキャベツ - 70

GOKA-CHIKI
YELLOW CHICKEN THIGH SERVED WITH

FERMENTED CHILI PASTE AND RED SHISO TARTARE SAUCE

イエローチキン 自家製塩麹 発酵唐辛子胡椒 赤紫蘇タルタル

115

Late Menu
(23:00~)



HAKKA RIBS
SHRIMP PASTE MARINATED DUROC PORK 

デュロックポークリブ  蝦醤

85

G.F.C 2.0
LOCAL YELLOW CHICKEN WING

STUFFED W/ SHIRASU WHITE BAIT, ABALONE AND STICKY RICE

手羽先  しらす 鮑  餅米

90  (1pc)

KAKI-FRY
FRIED LIVE HOKKAIDO OYSTER, KOMBU SALT, LEMON

北海道牡蠣  昆布塩  檸檬

95  (1pc)

PREMIUM HAMKATSU
BREADED AND FRIED, THICK AND JUICY JAPANESE HAM CUTLET

SERVED W/ WORCESTER SAUCE AND JAPANESE MUSTARD

雲仙ハム  ウスターソース  和からし

65  (1pc)

GINKGO NUTS
JAPANESE GINKGO NUT SKEWER

祖父江  新銀杏

35  (1pc)

PICKLE & FRESH
10 KINDS OF SEASONAL VEGETABLES

WITH A MALTED RICE & MISO BAGNA CAUDA SAUCE

旬野菜  自家製塩麹  もろみ味噌  アンチョビ

55

IKURA POTATO SALAD
IKURA AND EGG POTATO SALAD

SOY-MARINATED SOFT-BOILED EGG, ZHA CAI, 

SICHUAN "CRYSTAL" CENTURY EGG

土佐醤油いくら  味玉  搾菜  四川皮蛋 ライム

80

Late Menu
(23:00~)
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