
KOREAN BBQ STYLE DINNER  
A sharing experience for the whole table. Served to everyone around the table 

with a minimum of two guests.

Crispy Wontons
Trout Roe, Sour Cream, Yuzu Ponzu & Onion

Edamame Salty & Sour
GOGO’s Tuna Tartar Chili, Soy Mayo, Daikon & Prawn Crackers

Charcoal Grilled Chuck Roll
Black Garlic Glace, Red Curry Sauce

SERVED WITH

A Bowl of GOGO Rice Miso Mayo, Sesame & Scallions 
Green Papaya Salad Bean Sprouts, Nouc Cham & Peanuts

Steamed Greens Chili, Sesame, Pickles & Dried Garlic

Milk Chocolate Cream
Sea Buckthorn, Almonds & Sorbet

FEELING EXTRA?

 GOGO CAVIAR
A Spoon of Gastro Unika Gold Caviar served with ice-cold Absolut Elyx Vodka 

ADD FOR 225SEK

A5 Wagyu Kagoshima, Japan 60 GRAM 
Charcoal Grilled with Læsø Salt

ADD FOR 300SEK




