freasates of The Goe

Should you have any special dietary requirements or allergies, please inform your waiter. Please note: Credit card payments incur a service fee of 1.15%.
A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).
For Special Days*, please note set menu may apply. *Valentine's Day, Mother’s Day, Father's Day, Public Holiday, or Public Holiday Eve.
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ALA CARTE MENU

Akoya-gai no Aemono 42

Seared Pearl Meat, Paradise Prawn, Sea Grapes, Kristal Caviar,
Heirloom Tomato, Cucumber, Wasabi Yuzu

Kyukyoku No Sushi 40

Lightly Torched Pearl Meat, Uni, Oscietra Caviar,
Crispy Sushi Rice, Wasabi

Caviar Chawanmushi 36

Traditional Japanese Steamed Egg Custard,
Kristal Caviar, Alaskan King Crab

Tempura 75

Pearl Meat, Skull Island King Prawn,
Autumn Greens with Matcha Salt and Lime

Kakitama Nyu-Men 52

Pearl Meat, Japanese Suimono, Somen,
Morel and Eringi Mushrooms, Silken Egg, Goma Oil

Umi No Sachi To Yama No Sachi 88

O’Connor Beef Tenderloin, Patagonian Toothfish, Oscietra Caviar,
Leek, Suji Nori, Ginger Miso Sauce
Served with Japanese Premium Short-Grain Rice

Dessert 22 ®)
White Chocolate Yuzu Mousse Pearl, O@Q
Matcha Sponge, Kinako Crumble 8@2@
O



SET MENU
$270pp



Akoya-gai no Aemono

Seared Pearl Meat,
Paradise Prawn, Sea Grapes,
Kristal Caviar,
Heirloom Tomato,
Cucumber, Wasabi Yuzu

Kyukyoku No Sushi
Lightly Torched Pearl Meat,
Uni, Oscietra Caviar,
Crispy Sushi Rice, Wasabi

Caviar Chawanmushi

Traditional Japanese Steamed
Egg Custard, Kristal Caviar,
Alaskan King Crab

Tempura

Pearl Meat,
Skull Island King Prawn,
Autumn Greens with
Matcha Salt and Lime



Kakitama Nyu-Men

Pearl Meat,
Japanese Suimono, Somen,
Morel and Eringi Mushrooms,

Silken Egg, Goma Oil

Umi No Sachi To Yama
No Sachi

O’Connor Beef Tenderloin,
Patagonian Toothfish,
Oscietra Caviar, Leek,

Suji Nori, Ginger Miso Sauce
Served with Japanese Premium
Short-Grain Rice

Dessert

White Chocolate Yuzu Mousse Pearl,
Matcha Sponge, Kinako Crumble
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