
GOGO Highball
Gin, Umeshu, Cucumber, Yuzu, Lemongrass, Lime 

Leaf,Granny Smith, Lemon

Lotus Highball
Vodka, Italicus, Jasmine, Pineapple, Coriander,

Chamomile, Lemon

Ichigo Fizz
Gin, Strawberry, Elderflower, Shiso,

Pink Peppercorn, Yuzu, Bubbles  

Purpur Haze
Raspberry Vodka, Lime Leaf, Cassis, Citrus Cordial, 

Cardamom,Lime, Superfoam

Peach Please
Vodka, Red Peach, Calypso Tea, Condensed Milk, 

Litchy Pearls

Shībak FOAMO
“Swedish Passionfruit”, Seasonal Apples, 

Ginger, Rum, Lime, Coconut Foam

Seasonal Signatures 165SEK

Dry Martini
Gin x2, Vodka, Vermouth, Lemongrass

UME Negroni
Gin, Campari, Vermouth, Umeshu, Timut

Wagyu Old Fashioned  
Wagyu & Browned Butter Washed Whiskey,

Corn & Miso Caramel, Bitters

Bloody Mary
Vodka, Sake, Tomato, Signature Spice Mix, 

Gochujang, Wasabi

GOGOGAGA STYLE 165SEK 

VIRGIN COCKTAIL
GAGA Soda Cucumber, Granny Smith Apples, Yuzu, Lemongrass, Lime Leaves, Lemon  ................ 95SEK

Bobalicious Red Peach, Calypso Tea, Condensed Milk, Litchy Pearls  ........................................  95SEK

Shībak NoNo “Swedish Passionfruit”, Seasonal Apples, Ginger, Verjus, Lime, Coconut Foam .......  95SEK

BEER ON TAP
40cl  Carlsberg Export 5% (DK) ........................................................................................... 95SEK

40cl Brooklyn Pilsner 4,6% (US) ........................................................................................ 105SEK

40cl Brooklyn Stonewall Inn IPA 4,6% (US) ......................................................................... 109SEK

BEER & CIDER ON BOTTLE 
33cl Asahi Super Dry 5% (JP) ............................................................................................. 82SEK

33cl Carlsberg Hof 4,2% (DK) .............................................................................................72SEK

33cl Kronenbourg 1664 Blanc 5% (FR) ................................................................................ 82SEK

33cl Somersby Pear Cider 4,5% (SE) ................................................................................... 85SEK

33cl Vistakulles Halvtorra Äpple Cider 4,5% (SE) .................................................................115SEK

Guest Beer ....................................................................................................................................
(Ask your waiter)

NON ALCOHOLIC
33cl Sodas ....................................................................................................................... 50SEK

20cl Three Cents Ginger Beer (GR) ...................................................................................... 50SEK

33cl Vistakulle Sparkling Apple (SE) .....................................................................................75SEK

25cl Red Bull/Red Bull Sugar Free (AT) ................................................................................. 55SEK

33cl Carlsberg Alcohol Free 0,5% (DK) ................................................................................ 55SEK

33cl Mikkeller Drink’in The Sun 0,3% (DK).............................................................................75SEK

33cl Asahi Alcohol Free 0,0% (JP) ....................................................................................... 65SEK

SPARKLING BY THE GLASS
Ruida Domo Cava Brut (ESP) .................................................................................... 120SEK / 625SEK

NV Lacroix Dunesse Champagne (FR) ....................................................................... 170SEK / 945SEK

WHITE WINE BY THE GLASS
2023 Gröhl Riesling, Rheinhessen (DE) .....................................................................135SEK / 640SEK

2022 Jurtschitsch, Grüner Veltriner, Kamptal (AU)  ......................................................165SEK / 800SEK

2023 Jean-Marc Brocard Chablis Sainte Claire (FR) .....................................................175SEK / 875SEK

2023 August Kesseler R Riesling Kabinett, Rheingau (DE) ............................................. 155SEK / 750SEK

2023 Domaine Champault, Sauvignon Blanc, Sancerre (FR) ........................................185SEK / 900SEK

ROSÉ BY THE GLASS
2023 Nessa Rosé, Provence (FR) ..............................................................................135SEK / 640SEK

RED WINE BY THE GLASS
2020 Bunch of Grapes, Zinfandel (USA) ................................................................... 145SEK / 725SEK

2022 Boischampt Rouge Julienas Gamay, Beaujolais (FR) ............................................ 160SEK / 780SEK

2020 Friedrich Becker Pinot Noir, Pfalz (DE) ..............................................................165SEK / 800SEK

2022 Carlin de Paolo Nebbiolo, Piedmont (IT) ...........................................................165SEK / 800SEK

2023 Arrocal Ribera del Duero, Tempranillo (ESP) ...................................................... 170SEK / 825SEK

More wines? Ask your waiter for our book of wines



Oyster 60SEk

Onion x 4 & Yuzu

Korean Fried Oyster 65SEK

Yuzu Kosho Mayo, Radish, Pickled Nashi Pear

Edamame 65SEK

Salty & Sour

GOGO’s Bao Buns with Caviar 495SEK

Gastro Unika Gold Caviar 10 g, Deep-fried Steam Buns,
Sour Cream & Shiso

Add on: Ice cold Absolut Elyx Vodka 40SEK/CL

Foie Gras Tartlette x2 95SEK

Pear Marmelade & Fermented Kampotpepper 

Yaki Onigiri 85SEK

Two pieces of deep-fried rice with your choice of topping
- Black Bean Cream Cheese, Butter Poached Aspargus, Tahoon Cress 

- Burnt Scallop, Cured Lemon Gel, Soy, Bubu Arare
- Wagyu Beef, Soy Caramelized Onion & Miso Mayo

Snacks

Mid Size & Sides

KATSU SANDO - Deep-fried Chicken 245SEK

Tonkatsu, Brioche, Cabbage, Potato Chips
& Chili Mayo

GOGO´s Pork Belly & Buns 2 PIECES 165SEK

Pickels, Peanuts, Chili Mayo & Hoisin

Always at GOGO BAR

GOGO´s Tuna Tartar 185SEK

Chili, Soy Mayo, Daikon & Prawn Crackers

Tempura Cauliflower 95SEK

 Curry Mayo & Smoked Almonds

Pork Dumplings 4 PIECES 135SEK

Char siu, Green Curry & Thai Basil

Deep-fried Gyozas 4 PIECES 150SEK

Corn, Chili, Yuzu Mayo & Cabbage

Chicken Skewer 125SEK

Chili Mayo & Chives

A Bowl of GOGO Rice 60SEK

Miso Mayo, Sesame & Scallions

A Spicy Bowl of Rice 65SEK

Chili/Soy Sauce, Yuzu Mayo, Crispy Beans & Dried Flowers

Green Papaya Salad 75SEK

Bean Sprouts, Nouc Cham & Peanuts


