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Guu with Otokomae

MENU

HAPPY HOUR

DELIVERY
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Available




HAPPY HOUR!

2:30PMTO 5:00 PM EARLY HAPPY HOUR MENU

Lunch food menu available EXCEPT teishoku combo & donburi

Sapporo Draft 16 oz Glass $6
Sapporo Draft 60 oz Pitcher $18
White Sangria (3 oz white wine, fresh fruits, & ramune) $7

Chicken Karaage (5pc) & 16 oz Sapporo Glass Combo $12

10:00 PM TO CLOSE LATE NIGHT HAPPY HOUR MENU

Sapporo Draft 16 oz Glass $6
Sapporo Draft 60 oz Pitcher $18

White Sangria (3 oz white wine, fresh fruits, & ramune) $7




Daily Orink Specials

Cocktail Night
All cocktails $2 off

B.C. Night
All B.C. 50z wine $2 off, 160z craft beer $1 off

Oh! Sake Night
Any sake 160z $4 off

Japanese Beer Night

Asahi (620ml) $2 OFF

Whisky Night
Jack Daniel’s 10z, Jameson 10z $5

Tequila Night
Cuervo 1oz $5, Patron Silver 10z $10
Craft Beer Tap Night

Any 160z craft beer $1 off, 600z craft beer $4 off
(except Sapporo)

TAP BEER
Sapporo Draft
......................... 5.5/ 100z sleeve, 8/ 160z pint, 10.5/ 230z mega, 22/ 600z pitcher
Guest Tap
............................................................................ Please check out our seasonal menu
BOTTLED BEER & CIDER
ASANI ..., 12.5/650ml
OrION BT ........ .. 16.5/630m|
Nomad Apple Hand Crafted Cider...........c.cocooveeeoeeeeieeeeeee e 15/ 500m|
Nomad Pear Hand Crafted Cider.............cccovevveveeeeeeceeeieeeeeeeeee 15/ 500ml|
Non-Alcohol Asahi Can......................occooiiieeeeeeeee 6/ 330ml
WINE
-ROSE-
Pentage Rose, Okanagan..............cccooovoveeeeeeeeeeeeeeee 42 / 750ml bottle
-WHITE-
Synchromesh Riesling, Okanagan............c............. 9.5/ glass, 41/750ml bottle
Pentage Sauvignon Blanc, semillon Okanagan........ 10.5/ glass, 45/ 750ml bottle
Kettle Valley Chardonnay, Okanagan...............ccooovvveevevennne. 39/ 750ml bottle
-RED-
Kettle Valley Pinot Noir, Okanagan.......................... 11.5/ glass, 55/ 750ml bottle
Kettle Valley Cabernet Merlot, Okanagan............... 11.5/ glass, 55/ 750ml bottle
Kettle Valley Malbec, Okanagan.............................. 11.5/ glass, 55/ 750ml bottle
SAKE
Sake Flight...................................... 18/ Regular, 26/ Mix, $33/Premium
Van Go Funk!'Junmai ..., 27/ 90z, 46/ 160z
Dento (House sake)................ccoooomeooee . 19/ 90z, 29/ 160z
Tengumai Uma Jun hotorcold..........ccccoveveeveicicccee, 30/ 90z, 48/ 160z
Hakkaisan Tokubetsu Honjozo..................................... 32/90z, 55/ 160z
Japanese Vodka
Ichiko Napoleon barley, Oita ...........cccooooeeveeiieceeeeee, 7/10z, 10/ 20z
Nakanaka barley, MiyazaKi.............cccooooeeeeeeeeeeeeeeeeeeseeeeeeeanns 7/10z, 11.5/20z
Tan Taka Tan shiso herb, HOKKQIAO ..o 7/10z, 10/ 20z
Kurokame sweet potato, Kagoshima..........ccccoeeeveeeoeeeeeeeseeeeeann. 8/ 10z, 11/ 20z
Yamasemi rice, MiyazaKi .........ccceoveeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeaen. 8/10z, 12.5/20z
Whiskey & Tequila
Nikka From The Barrel......................ccoooiii. 13/ 10z, 23/ 20z
NiKKa YOICKI ... 16/ 10z, 29/ 20z
SUNLOIY TOKi ..o, 9/10z, 16/ 20z
Suntory Hibiki Harmony ..., 19/ 10z, 34/ 20z
Crown Rovyal...............oeeeeeeeeeeeeee. 7/10z, 12/ 20z
KN OB e, 9/10z, 16/ 20z
BUIICIt ... ... e, 8/ 10z, 14/ 20z
Jack Daniel’'s ... 7/10z, 12/2 o0z
JAMESON ..., 7/10z, 12/2 o0z
Patron Silver ..., 13/10z, 22/2 0z
JOSE CUBKVO........oooeeeeeeeeeeeeeeeeeeeeeeeee e 7/10z, 12/2 0z

PLUM WINE / FRUIT SAKE

Kodakara Yuzu Tatenokawa Yamagata ................. 11/ 20z, 40/ 110z

Kunizakari PlumWine ..., 11/ 30z, 30/ 110z
COCKTAIL

Pink Pearl Jump................ccoooomeeeeeeeeeeeeeee, 10/ 10z, 12/ 20z

malibu, stolichnaya, ramune, aloe juice, & grenadine

Margaret JUMP ..., 10/ 10z, 12/ 20z
tanqueray, peach schnaps,ginger ale, & cranberry juice

B V7 SR 11/ 10z, 13/ 20z
vodka, cassis, peach schnaps, calpico, guava juice, soda, & merlot

HChIKO LM ON ..o, 10/ 10z, 12/ 20z
lichiko shochu, soda, & lemon

SAKE MOJILO. ... 12/ 20z
sake, plum wine, ramune, fresh mint, & lime

LaLalychee ... 13/ 20z
stolichnaya, soho, ramune, lychee juice, & pink grapefruit juice

Bamboo Leaf ... 13/ 20z
stolichnaya, melon liquor, ramune, & lychee juice

Almond KamiKaze 6 shots..............coooveeeeeeeceeeeeeeeeeeeeeeeeeeee 27 / 30z
grey goose, grand marnier, almond syrup,& lime juice

KOREAN SPIRITS

G aAMISUL ..o, 14
VIRGIN COCKTAIL

Ramune LemMoONAAe ..............ooooeeeeeeeeee e 6.5

ramune, lemon, & simple syrup

N LT T o = 6.5
pineapple juice, apple juice, calpico, & soda

GUU RAMUNE.........oooeeeeeeeeeeee e, 4.5
CalpicoSodaorWate ... 4
T Lo = 3.5

apple, pineapple, aloe
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Dine-In Dinner Menu

(s:00pm - close)

APPETIZER

ADH

LE: Lo X - L - T 6.5
marinated octopus & wasabi-stem served w/ 6 pieces of roasted seaweed

a1 —FvY

QUIECRAN ...ttt 6.5
House made pickled cucumber

5=

EAamame ... ... 6.5

sea salted boiled green soy beans

] (’79:—7‘2‘_'_’3/3:0@5?
Shrimp And Pork Dumpling..............ocoooooeooeeeeeeeee, 12.5

boiled shrimp & pork dumplings w/ ponzu, topped w/ lots of fresh coriander

SALAD

ABORETSSY

Today’s Sashimi Salad ..., 16.8
today’s assorted sashimi on greens dressed w/ guuu’d dressing & wasabi mayo

Guuud ! J\)I\I -S54

Chicken BANG-BANG Salad......................ocooooiioieeee 14.8
shredded chicken breast salad w/ sesame dressing - BANG-BANG style!

—BROEBRTSYEBMTFXR LYY VD
Day’s Worth of Veggies!! ..., 13.8

all the vegetables you need to eat in a day dressed w/ “otokomae” made vegetable
dressing

COLD DISH

ERINIBREF—IXZEIC/I\TYNRZT
Tasty Cheese TOfU ..., 11.8
house made cheese tofu w/ baguette

FERN4FO—RDYYF
Wagyu Beef Tatakill ..., 17.8

thinly sliced, seared WAGYU BEEF w/ original onion sauce, garlic chips, green onion

T—EVEMZOIRETRE IV
Salmon With Seven Friends ....................coooo oo, 16.8
diced wild sockeye salmon w/ natto (fermented soy beans), pickled cucumber, pick-

led daikon, garlic chips, crispy wonton, green onion, fresh egg yolk, “otokomae” made
miso garlic sauce, roasted seaweed. mix & wrap

TN

Aburi Saba Mackerel ..., 16.8
seared pickled saba mackerel sashimi

ERYIJODZV &
Maguro TatakKi ..., 18.5
seared tuna sashimi w/ ponzu, garlic chips & green onion

SRR H—UvORF R0

Negitoro GarliC....................ocooeeeeeeee e, 14.8
chopped tuna belly & avocado w/ garlic baguette, green onion wasabi sauce, seaweed
sauce

SOUP 8 STEW
BOAR NLT1—ViRA
Pork Belly KaKuni ..., 13.8

stewed pork belly w/ tortilla, cucumber

Uo<DEAAZSOROGIUIND

Japanese Style Slowly Stewed Beef Gristle.................................... 10.8
Japanese-homemade style slow-braised beef gristle, burdock and taro jelly

FEIHZBTELEE
Spicy Agedashi Tofu...................ccooooii e, 11.8

deep-fried diced tofu in a spicy dashi broth topped w/ green onion & dried seaweed

e U

1T T o 2R T o 11 o T 3.5
“aka-dashi” haccho red miso soup w/ green onion & seaweed

GRILLED & DEEP FRIED

ZBFJ)—F—X YYI—Y—XT!
Panko Brie Cheese..................oo e, 14.5
deep-fried breaded brie cheese w/ mango & blueberry sauce

JUvTUI EEDBEY
o oI = |7/ o J 16

shrimp tempura w/ spicy mayo

A1 H~I

lkamaru Grilled SQuUId ..., 15.8
grilled marinated squid

RI\AY—h5%V

Spicy Calamari ..o, 15.8

deep-fried squid leg tossed spicy tomato sauce

Guuu’d! BERDEHZIT!
Chicken Kara-Age..............ooo e 16.8

famous deep-fried chicken kara-age, w/ hot & sour onion sauce, garlic mayo

XHEED | [EHT

Mega Chicken Kara-Age..................oooo oo, 38
“party” size deep-fried chicken kara-age. How big? triple size of our regular karaage!
YIRS

L= L Co )= 1 (U 8.8

puffed octopus ball w/ green onion, dried bonito flakes, dried seaweed, mustard mayo

X~O 18R

Pork Cheek With Yuzu Pepper............oooooooeoeeeeeeeeeeeeeeeee 12.8
grilled pork cheek w/ yuzu pepper

RICE & NOODLE

Bkt FELRT—FF
Beef Tenderloin Steak Bibimbap..................cooooooii 18.5
diced beef tenderloin and egg on rice in stone bowl

F/IEFROBHFEZEEEVIN
Mushroom Cheese Bibimbap................cooooooooioeeee, 15
mushroom, cheese, rice, green onion, “nori” seaweed sauce in hot stone bowl

Fr—21—F

Pork Chashu Bibimbap.................ocoooooooeeeeeeee, 16
diced pork cha-shu on rice in hot stone bowl w/ green onion

TTHEIBEDEA

GuUUUA YaKi UdON ..., (4

Guu original pan-fried udon noodles w/ green onion, mushrooms, sliced beef, dried
bonito flakes, dried seaweed

BARKFLAFOIEA

KIMChi UdoN ..., 15
boiled udon tossed w/ spicy cod roe, soy sauce, butter, kimchi, green onion

RS | HTRIET
Real DASHI-CHAZUKE Rice w/ DASHI-Soup.............ccccoooiii. 14.5

rice & real-dashi broth to pour over
served w/ choice of Japanese-style topping (spicy cod roe, pickled sour plum, or
grilled sockeye salmon)

SWEETS

BRI ROTVUY
Guuu’d Burning Pudding..................oooooiieeee, 7.8
Guuu’d Burning Custard Pudding

I\FFXRE#E IIFYYPARRRA

Banana TempPuUra ... 7.8
banana tempura w/coconut ice cream, chocolate, mango & blueberry sauce

RESIEMAERTARI)—LA
Green Tea Ice Cream w/ Kinako Kuro-Mitsu.................................. 6.8
green tea ice cream w/ brown sugar syrup,”’kinako” soy bean flour
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DELIVERY

click & go to UberEats order page

ORDER WITH

Uber

click & go to DoorDash order page

w9 DOORDASH

RETURN TO TOP


https://order.ubereats.com/vancouver/food-delivery/Guu%20with%20Otokomae/WuR18gS8QgSFwqnM2wYAUQ/?utm_source=web-restaurant-manager
https://www.doordash.com/store/1346898/?utm_source=partner-link&utm_medium=website&utm_campaign=1346898

