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Drink Menu

BEER
Draft

Sapporo.......................5.5 / 10oz sleeve, 8 / 16oz pint, 23 / 60oz pitcher

Steam Works HEROICA RED ALE
.......................................................................8 / 16oz pint, 23 / 60oz pitcher

Bottles 

Okinawa Orion Beer.......................................................... 17 / 633ml

Asahi Beer.............................................................................. 13 / 620ml

Cans 

Steam Works FLAGSHIP HAZY IPA.......................... 5.5 / 355ml

Beer Cocktails

Mango Beer............................................................................. 7.5 / 16oz

Lychee Beer............................................................................ 7.5 / 16oz

Shandy Gaff............................................................................ 7.5 / 16oz

COCKTAILS

沖縄 OCEAN モヒート
Okinawa Ocean Mojito...................................................................12
sake (1½oz), blue curacao (½oz), simple syrup, lime & mint, ramune

スノーホワイト
Guu’s Classic Snow White............................................................9
vodka (½oz), soho (1oz), calpico, lemon, ramune

ジン柚子ソーダ
Guu’s Classic Gin Yuzu Soda......................................................9
gin (1oz), yuzu (½oz), ginger ale

紫蘇香る焼酎梅サワー
Toramasa Original Plum Sour....................................................14
tan taka tan (2oz), Japanese sour plum, plum paste, shiso, original green 
tea syrup, soda

はちみつレモンサワー
House Made Honey Lemon Sour..............................................13
vodka (1½oz), house made honey lemon, lemon juice, soda

生搾りグレープフルーツサワー
Freshly Squeezed Grapefruit Sour..........................................12
vodka (1½oz), freshly squeezed grapefruit, soda

シークワーサーサワー
Okinawa Shikuwasa Sour............................................................10
vodka (1½oz), shikuwasa juice, tonic

レモンサワー
Lemon Sour........................................................................................10
vodka (1½oz), lemon juice, soda

ライムサワー
Lime Sour.............................................................................................10
vodka (1½oz), lime juice, soda

ORIGINAL SANGRIA

White Yuzu Sparkling Sangria............................9 / glass, 35 / jug
sake, white wine, cointreau, yuzu, lychee juice, lemon & lime, ginger ale 

Red Orange Sparkling Sangria..........................9 / glass, 35 / jug
red wine, whiskey, cointreau, orange juice, apple juice, lime juice, orange 
& apple, ginger ale

SAKE

Van Go Funk!! Junmai Guu Original Sake.......... 27 / 9oz, 46 / 16oz 

Kome Dry Hon Jozo.............................................. 19 / 9oz, 35 / 16oz

SHOCHU JAPANESE VODKA 

Kuro Kirishima (sweet potato)
............................................................9 / 1.5oz, 16 / 3oz, 120 / 900ml bottle

Tan Taka Tan (shiso herb).....8 / 1.5oz, 15 / 3oz, 100 / 900ml bottle

Ichiko (barley)...............................7 / 1.5oz, 13 / 3oz, 90 / 900ml bottle

WINE
Red 

Jackson-Triggs Merlot Reserve (BC)
............................................................................8 / glass, 35 / 750 ml bottle

Bin 555 Shiraz (Australia).....................8 / glass, 39 / 750 ml bottle

Bordertown Cabernet Franc (BC).................... 45 / 750 ml bottle

White

Jackson-Triggs Pinot Grigio Reserve (BC)
............................................................................8 / glass, 35 / 750 ml bottle

Open Chardonnay (BC).......................7.5 / glass, 28 / 750 ml bottle

PETRICHOR Sauvignon Blanc (BC & New Zealand)
............................................................................8 / glass, 39 / 750 ml bottle

Matua Pinot Grigio (New Zealand)................... 39 / 750 ml bottle

PLUM WINE

Kunizakari Plum Wine............................ 7 / 2oz, 40 / 16 oz decanter

SPIRITS

Tequila

Jose Cuervo (Mexico)...............................................7 / 1oz, 11 / 2oz

CASAMIGOS  Reposado (Mexico)................... 10 / 1oz, 16 / 2oz

Whisky

Suntory Toki (Japan)...............7.5 / 1oz, 13 / 2oz, 105 / 700ml bottle

Suntory Ao (Japan)...................10 / 1oz, 18 / 2oz, 150 / 700ml bottle

Taketsuru Nikka Whisky Pure Malt (Japan)
...............................................................9 / 1oz, 16 / 2oz, 140 / 700ml bottle

Yoichi Nikka Whisky Single Malt (Japan)
.............................................................10 / 1oz, 18 / 2oz, 150 / 700ml bottle

Nikka Coffey Malt (Japan)......10 / 1oz, 18 / 2oz, 150 / 700ml bottle

Hibiki  Japanese Harmony (Japan)
.............................................................16 / 1oz, 28 / 2oz, 200 / 700ml bottle

Crown Royal (Canada)..............................................7 / 1oz, 11 / 2oz 

Jameson (Ireland).......................................................7 / 1oz, 11 / 2oz

Bowmore 12 years (Scotland)
...............................................................8 / 1oz, 14 / 2oz, 135 / 750ml bottle

Vodka

Suntory Haku Japanese Vodka (Japan)
..............................................................7.5 / 1oz, 13 / 2oz, 90 / 750ml bottle

Gin

Suntory Roku Japanese Gin (Japan)
..............................................................7.5 / 1oz, 13 / 2oz, 90 / 700ml bottle

Bombay Saphire (England)
.............................................................................................. 7/ 1oz, 12 / 2oz

VIRGIN COCKTAILS

Virgin Shikuwasa Sour....................................................................7

Japanese Style Virgin Mojito........................................................7

Virgin Snow White.............................................................................7

SOFT DRINK

Fruit Juice (orange, pineapple, mango, aloe vera, or lychee)
..................................................................................................................3.8

GUUUD! Ramune...................................................... 4.8 / 200ml bottle

POP (Coke, Coke Zero, or Ginger Ale)............. 3.8 / 355ml can

Melon Soda........................................................................................5.5

S.Pellegrino Sparkling Water............................. 6.5 / 750ml bottle

Calpico Water or Calpico Soda................................................3.8

Oolong Tea or Jasmine Tea.......................................................3.8



Dine-In Lunch Menu

定食 Combo
comes with rice, side dish, and miso soup or green salad.

OH!!刺身定食
Sashi Tei............................................................................................22.8
assorted sashimi (tuna, salmon, scallop, spot prawn) 

鮭の幽庵焼き定食
Sake Tei..............................................................................................19.8
yuzu soy sauce marinated grilled salmon

鯖のしお焼き定食
Saba Tei.............................................................................................18.4
grilled saba mackerel w/ sea salt

Mixシーフードフライ定食
Seafood Fry Tei..............................................................................18.4
mix seafood fry (prawn, oyster, horse mackerel)

豚カツ定食
Tonkatsu Tei....................................................................................19.8
pork cutlet w/ tonkatsu sauce, mustard

カレー Curry
comes with side dish, and green salad or miso soup.

カレー
Curry....................................................................................................15.4
beef curry w/ rice

唐揚げカレー
Karaage Curry................................................................................19.8
chicken karaage, beef curry w/ rice

カツカレー
Katsu Curry......................................................................................19.8
pork cutlet, beef curry w/ rice

丼 Donburi Rice Style 
comes with side dish, and green salad or miso soup.

海鮮うなぎちらし
Chirashi Don....................................................................................22.8
assorted sashimi (tuna, salmon, scallop), bbq eel on rice

鶏の唐揚げ丼
Karaage Don....................................................................................17.8
chicken karaage on rice 

とんカツ丼
Katsu Don.........................................................................................18.8
pork cutlet, egg, onion on rice

鶏のから揚げ卵とじ丼
Tamago Toji Don............................................................................18.8
chicken karaage, egg, onion on rice

豆腐ベジ丼
Tofu Vege Don................................................................................16.4
deep fried tofu & vegetables w/ teriyaki sauce

Side Menu

枝豆
Edamame............................................................................................6.5
boiled edamame w/ sea salt

タコわさび
Tako Wasabi..........................................................................................7
wasabi marinated chopped octopus

なめたけ豆腐
Nametake Tofu.....................................................................................6
simmered enoki mushroom on tofu

鶏のから揚げ
Chicken Karaage................................................................... 8.8 / 3 pc
chicken karaage w/ garlic mayo

大阪揚げたこ焼き
Takoyaki..................................................................................................9
deep fried octopus balls w/ tonkatsu sauce, mustard mayo

エビマヨ
Ebimayo.............................................................................................15.8
deep fried prawn w/ chili mayo

豚カツ
Tonkatsu............................................................................................10.8
pork cutlet w/ tonkatsu sauce, mustard

さば塩焼き
Saba........................................................................................................14
saba mackerel w/ sea salt

刺身サラダ
Sashimi Salad.................................................................................15.8
assorted sashimi (tuna, salmon, scallop, spot prawn) & green salad w/
plum dressing, wasabi mayo
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Dine-In Dinner Menu

OSAKA FOOD

お好み焼き
OKONOMI YAKI.................................................................................16
deep fried Japanese pancake w/ tonkatsu sauce & mustard mayo

カキフライ
KAKI FRY.............................................................................................16
deep fried oysters w/ tonkatsu sauce & tartar sauce

串カツの盛り合わせ
KUSHI KATSU....................................................................................18
deep fried assorted (prawn, oyster, pork, quail egg, asparagus, lotus root, 
eggplant) skewers w/ tonkatsu sauce & tartar sauce

大阪揚たこやき
Takoyaki...............................................................................................9.8
deep-fried octopus balls w/ tonkatsu sauce & mustard mayo

大阪ホルモン焼
Osaka Horumon Yaki......................................................................17
pan-fried pork intestines w/ spicy garlic sauce

ODEN   Japanese hot pot with fish broth

おでん盛り
Assorted Oden........................................................ 10 / 3pc,  14 / 5pc, 

大根
Daikon...................................................................................................3.5

たまご
Egg.........................................................................................................3.5

しらたき
Yam Noodles.....................................................................................3.5

厚揚げ
Deep-fried Tofu.................................................................................3.5

ちくわ
Fish Cake............................................................................................3.5

ごぼう巻き
Burdock Fish Cake.........................................................................3.5

SALAD

ザーサイとクラゲの豆腐サラダ
Tofu Salad.........................................................................................12.5
jellyfish, mustard stem & tofu salad w/ original dressing

刺身サラダ
Sashimi Salad.................................................................................17.8
assorted sashimi (tuna, salmon, scallop, spot prawn) & green salad w/
plum dressing, wasabi mayo

APPETIZER

枝豆
Edamame............................................................................................6.5
boiled edamame beans w/ sea salt

タコわさび
Takowasabi...........................................................................................7
marinated chopped octopus w/ wasabi stem

中華フカヒレ風クラゲ
Fukahire...............................................................................................7.5
marinated jellyfish w/ sesame

ネギトロ
Negitoro.............................................................................................12.5
chopped tuna sashimi w/ green onion

サーモンガーリックユッケ
Salmon Yukke.................................................................................12.5
chopped salmon sashimi w/ garlic teriyaki sauce

ブロッコリー照りマヨ焼
Baked Broccoli.................................................................................9.8
baked broccoli w/ teriyaki sauce & mayo

あん肝
Monkfish Liver................................................................................12.5
monk fish liver w/ponzu sauce

VEGETABLES

カリフラワーの唐揚げ　ガーリック塩
Cauliflower ........................................................................................9.8
cauliflower karaage w/ garlic salt

揚げ芽キャベツの塩パルメザンチーズ
Brussels Sprout.............................................................................10.8
deepfried brussels sprouts w/ salt & parmesan

MEAT

ラムチャーシュー
B.B.Q. Lamb.....................................................................................16.8
bbq lamb leg meat w/ honey soy sauce

鳥の唐揚げのガーリックマヨネーズ
Karaage..............................................................................................15.8
deep fried chicken w/ garlic mayo

豚トロゆずポン酢
Tontoro...............................................................................................12.4
grilled pork cheek w/ yuzu ponzu sauce

牛肉のたたき
Beef Tataki...........................................................................................16
thin sliced seared rare beef w/ green onion, garlic chips, ponzu sauce, & 
wasabi mayo

SEAFOOD

ぷりぷり海老のチリマヨネーズ
Ebi Mayo............................................................................................15.8
deep fried prawn w/ chili mayo

イカの丸焼き
Ikamaru..............................................................................................16.4
grilled whole squid w/ garlic mayo

マグロとサーモンのにんにくたたき
Tuna & Salmon Tataki ................................................................18.8
lightly seared tuna & salmon sashimi w/ green onion, garlic chips & ponzu 
sauce

炙り〆鯖
“ABURI” Mackerel .......................................................................18.8
aburi saba sashimi w/ yuzu ponzu

ハマチの梅ワサビカルパッチョ
Yellowtail Carpaccio....................................................................21.4
yellow tail carpaccio w/ plum dressing & wasabi mayo

RICE & NOODLES

元祖！焼うどん 
Yaki Udon .........................................................................................16.8
pan fried udon noodles w/ beef, mushroom, green onion, soy sauce & but-
ter

明太子キムチうどん
Kimchi Udon....................................................................................16.8
marinated udon noodles w/ spicy cod roe, kimchi, green onion, soy sauce 
& butter

キムチチャーハン
Kimchi Fried Rice............................................................................16
fried rice w/ kimchi, green onion, bacon & egg

モダンチーズ焼き
Modern Yaki........................................................................................21
deep fried Japanese pancake & yakisoba noodles w/ tonkatsu sauce, 
mustard mayo & cheese

うなぎ飯
BBQ Eel Rice......................................................................................21
BBQ eel & egg on rice

SWEET

抹茶アイスクリーム
Matcha Ice Cream...........................................................................4.5
green tea ice cream

柚子チーズケーキと抹茶アイス
Cheese Cake.....................................................................................8.5
yuzu cheese cake w/ green tea ice cream

豆乳いちご大福＆抹茶アイス
Daifuku.................................................................................................8.5
mochi strawberry soymilk daifuku w/ green tea ice cream

マンゴーもちアイス＆抹茶アイス
Mochi Ice.............................................................................................8.5
mochi mango sherbet w/ green tea ice cream
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