
Starter一 品

お 刺 身

お 寿 司

前 菜

お 野 菜

鉄 板

Edamame
Spicy Edamame

Shiokara with Potato Salad

Miso Soup

Agedashi Tofu (3p)

Chicken Karaage

Chicken Wings

Miso Grilled Scallops

Eggplant Dengaku

Bao-pork Belly

Bao-wagyu Beef

5

7

Salted Raw Squid Marinated w/ Yuzu Chilli

Chilli Garlic w/ Anchovy Sauce

Entrée

Salada

Medium teppan (Sizzling)

Deep Fried Chicken w/ House Seasoning

Chicken Wings Marinated w/ Teriyaki Sauce & Sprinkle of Ichimi

Grilled Japanese Scallops w/ Miso

Deep Fried Half Cut Eggplant w/ Sesame Dark Miso

16

12

Salmon Potato Salad

Seasonal Vegetable Plate

Fresh Sliced Sashimi on Garden Salad w/ Our Homemade Wasabi Dressing
19Sashimi Poke Salad

Tempura天 ぷ ら

五 島 の 味

お す す め

照 り 焼 き

Champon Noodle

Goto Udon 14

17

22

22

Sara Udon

Kaisen Don

Original 17 / Spicy 18

23

21

25

18

Seafood & Veges 26
Prawn, Octopus, Salmon,Kingfish, Scallop & 3P Of Vege

Simple Topping w/ Japanese Basic Noodle Soup

Crunchy Noodle w/ Thick Stir Fry Veg, Pork & Shrimp 

Chef Select Sashimi On The Rice

Buta - Kakuni
5 hours Slow Cooked Pork Belly w/ Japanese Style Poached Egg

Prawn & Veges 24
4P Of Prawn & 3P Of Vegetable

Vegetables 20
8P of Mix Vegetable

Goto Signature

House Teriyaki Dish

Atlantic Salmon

Chicken Tender

Wagyu Beef

Tofu Steak

五 島 カ レ ー

24

19

24

Goto Curry Selection

Tempura Prawn

Chicken (Crumbed)

Wagyu Beef

＊Side Option : Miso Soup 4 / Rice 4＊

Sashimi
Goma King Fish

Wagyu Tataki

Today's Carpaccio

21

21

19.9

（S / L )

Sushi

Undecided?

Sliced Fresh King Fish w/ Goto Sesame Sauce

14Teppan Gyoza (Pork)
Pork Dumpling w/ Spicy Bean Sprouts and Coriander

+9 Marble Wagyu Steak w/ Goto Yuzu Sauce

Please Ask Our Friendly Staff For Our Todays Special

Nigiri Platter

Sashimi Platter

Chef's Recommendation 16P of Sashimi, 6P of Nigiri & 4P of Roll
Goto Sushi & Sashimi Platter

Chef's Recommendation of Raw Fish & Seafood on the Rice

Entrée 25 / Main 45

25

55

＊Includes / Salad & Marinated steamed Veggies＊

Authentic Japanese Curry Using our Signature pork broth adding
touch of Sweetness

Authentic Pork Bone Broth Noodle Soup(Pork, Shrimp,Squid, Fish Cake,
Cabbage,Carrot,Wood Ear Mushroom & Bean Sprouts)

10(4P) /12(6P)

7(4P)

9(2P)

10

14(2P)

15(2P)

6.5

9.5

4

Tempura Prawn Roll
Tempura Prawn & Asparagus Rolled in Sliced Avocado & Fish Roe w/ Teriyaki Sauce

12/20

Chilli Spider Roll
Soft Shell Crab, Cucumber, Avocado, Fish Roe & Spicy Mayo Topped w/ Fried Shallot

11/18

Crunchy Chicken Roll
Crumbed Chicken, Cucumber, & Avocado Topped w/ Tempura Crumbs & Sesame

10/16

From

V/GF

V/GF

GF

GF 16Garlic Prawn
Stir Fried King Prawn w/ Garlic Soy

GF

18Diced Wagyu Steak
+9 Marble Tender Wagyu on Sizzling Hot Plate

GF

GF

GF

GF

GF

Goto House Roll 14/21
Tamago, Cucumber, Prawn,Avocado Rolled In Salmon,King Fish & Tuna 

GF

Aburi Salmon Roll
Seared Salmon,Prawn,Avocado,Snow Pea,Shallot Topped Tobiko & Herbs

12/20GF

Salmon Belly Avocado Roll
Avocado,Cucumber,Snow Pea Rolled In Salmon Belly

18(4P)GF

Premium Wagyu Roll
Cucumber, Snow Pea & Avocado Rolled In Premium Wagyu Beef

20(4P)GF

GF

GF

GF

GF

GF

GF

GF

V/GF

Vegetable Roll
Mix Lettuce, Cucumber, Asparagus, Carrot & Avocado Rolled In Bean Curd

8/14V/GF

V/GF

＊Individual hosomaki selection also available＊
　Please ask our staff for your request

Valley fold Valley fold
finished dimension : W420mm H297

Application : Goto Dinner Menu

Specifications : Folded
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