
Gor� & Gu� Men�
245-225 7th Avenue SW, Calgary, AB T2P 2W3, Canada

(+1)4032375596,(+1)4039686679 - http://goroandgun.ca/

On this website, you can find the complete menu of Goro & Gun from Calgary. Currently, there are 194 courses
and drinks available. For seasonal or weekly deals, please contact the owner of the restaurant directly. You can

also contact them through their website. What User likes about Goro & Gun:
I was happy with my visit to Goro and Gun. Sat at the bar by myself, chatted to the waitress and got a delicious
mushroom ramen that was vegetarian. Would visit again. read more. In nice weather you can even eat in the

outdoor area, and there is free WiFi. The rooms on site are accessible, and therefore no problem for visitors with
wheelchairs or physical disabilities. What User doesn't like about Goro & Gun:

Came here for a quick dinner. Service was prompt, and when we asked the waitress if a particular chicken dish
(for the 6 year old) - we were told no it was not spicy. It came covered with chili oil - which created knock-on

issues as the child did not want to eat anything else (despite her hunger.) Adults did enjoy their meals and drinks.
It might have turned out differently if we had a better choice on opening course... read more. Goro & Gun from
Calgary is a suitable bar to a cocktail after work, and hang out with friends, Besides, the successful blend of
different dishes with new and partially adventurous ingredients is appreciated by the visitors - a good case of

Asian Fusion. fresh vegetables, fish and meat are the main ingredients in the easily digestible Japanese cuisine
of Goro & Gun, On the menu there are also several Asian dishes.
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Alcoholi� Drink�
BEER

Sush� Roll�
VEGGIE ROLL

Past�
YAKISOBA

Sandwiche�
CALIFORNIA SANDWICH

Sala�
GREEN SALAD

Specialtie�
TERIYAKI CHICKEN

Chicke� dishe�
BBQ CHICKEN

Roll�
SPICY SALMON ROLL

Starter�
BBQ PORK BELLY

India�
SPICY LAMB

Mak� Sush�
DYNAMITE ROLL

Specia� Roll�
SEARED SALMON

Soup
TONKOTSU RAMEN

Makima� Chef Special�
BEEF TATAKI

Asiatisch� Getränk�
SAPPORO

Sonstige�
SASHIMI

Japanes� specialtie�
MISO SOUP

Asia� specialtie�
EDAMAME

Noodl�
RAMEN

Topping�
AJI TAMA EGG

Whisk�
NIKKA COFFEY GRAIN

Whiske�
NIKKA
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Yak�-Gril� Menü
PRAWN

Bebida�
BEER,

Teppanyak�
CHICKEN TEPPANYAKI

Ho� drink�
TEA

Entree�
SIDE VEGGIES

Drin�
HOMARE SAKE

Fro� �� Ocea�
PRAWN TEMPURA

Larg� Plate�
TUNA POKE

�tra� an� condiment�
CHILI PASTE

Popular Item�
HAMACH

Spread�
CHILI OIL

Nigor�
DASSAI '45 ' NIGORI, JUNMAI DAIGINJO
NIGORI, YAMAGUCHI

Feature� Win�
FEATURED WINE

Cours� #2
ASSORTED SASHIMI

Appet�er Fro� Sush� Bar
TUNA TATAKI

Coffe�
COFFEE

WHISK(E)Y
NIKKA COFFEY MALT

Japanes�
NIKKA FROM THE BARREL

Optio� 1
RED WHITE WINES

Smal�-Is�
STEAM BUNS

Omakas� Cocktai�
OMAKASE COCKTAIL

Condiment� an� Sauce�
MUSHROOM
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Nigir� (1 p�)
SWEET PRAWN

IPA & H�� Bo�'�
LAST BEST, TOKYO DRIFT IPA 7.2

�nis� Hi�!
MARS IWAI WHISKEY

Traditiona� Nigir� an�
Sashim�
BLUEFIN TUNA

Niho� N� Uisu�ī / Japanes�
Whisk�
MARS IWAI TRADITION

Swee� Sak�
FUKUCHO, YUZU LEMON JUNMAI,
HIROSHIMA

fis� / mea� fro� th� gril�
CHICKEN THIGH

Specia� Szechua� an� Huna�
Style�
EXTRA NOODLES

Uncategor�e�
AKASHI

Appet�er�
AHI TUNA POKE

SATAY

Nigir�
ASSORTED NIGIRI

SPOT PRAWN

Sush�
CALIFORNIA ROLL

SPICY TUNA ROLL

Starter� & Salad�
SHRIMP

POTATOE CHIPS

Desser�
HOUJICHA MOUSSE

HOJICHA MOUSSE

Drink�
SAKE

DRINKS

Mai� Cours�
PORK BELLY

GYOZA

Happ� Hour
SAPPOROS OR DRAFT SAKE

25% OFF SAKE BOTTLES
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R�� + Bubble�
LONG WEEKEND, ROSÉ, SPAIN

ANTECH BLANQUETTE, BRUT RESERVE,
FRANCE

Pricin�
12 PIECES OF SUSHI DESSERT

12 PIECES OF SUSHI DESSERT SAKE
FLIGHT

Honjoz�
BREW MASTERS CHOICE, HONJOZO,
NIIGATA

KAIUN, IWAIZAKE TOKUBETSU
HONJOZO, SHIZUOKA

Mai� course�
CALAMARI

SUSHI

TOPPINGS

Sid� dishe�
ONSEN EGG

EXTRA BROTH

STEAMED BUNS

No�-Alcoholi� Beverage�
GORO GUN ZERO-PROOF CAESAR

GORO GUN ZERO-PROOF COOLER

GORO GUN ZERO-PROOF MATCHA
LEMONADE

Restauran� Categor�
COCKTAIL

VEGETARIAN

BBQ

Sak� Flight�
KARAKUCHI FLIGHT

TAMPOPO FLIGHT

FIRST CLASS FLIGHT

OUT OF THE ORDINARY FLIGHT

Sparklin� Sak�
YOSHI NO GAWA, SPARKLING SAKE,
NIIGATA

MASUMI ORIGARAMI, SPARKLING
JUNMAI GINJO, NAGANO

OKUNOMATSU, SPARKLING SAKE,
FUKUSHIMA

FUKUCHO SEASIDE, SPARKLING
JUNMAI, HIROSHIMA

Daiginj�
DASSAI '45 ' JUNMAI DAIGINJO,
YAMAGUCHI

DASSAI '23 ' PREMIUM JUNMAI
DAIGINJO, YAMAGUCHI

TENGUMAI '50 ' JUNMAI DAIGINJO,
ISHIKAWA

FUKUCHO, JUNMAI DAIGINJO,
HIROSHIMA

Mats� K�� Te�
HOT GENMAICHA TEA

HOT HOUJICHA TEA

COLD GENMAICHA WITH MATCHA

COLD JAPANESE YUKI OOLONG

Gor� & Gu� Men�



�tra�
BAMBOO SHOOT

WASABI

GINGER

SPICY MAYO

SUSHI RICE

Cocktail�
GRAPEFRUIT VESPER

BLACK PLUM NEGRONI

GORO GUN COOLER

GORO SUNSET

GORO GUN CAESAR

Rame�
SPICY MISO RAMEN

PAITAN RAMEN

SPICY LAMB RAMEN

VEGAN MUSHROOM RAMEN

MAZEMEN RAMEN

Foo�
NORI SHIO CHIPS

FEATURED SASHIMI

TOMO'S HOUSE ROLL

OSAKA HANDMADE TAKOYAKI

GREEN BEAN GOMA AE

Weekl� Feature�
MONDAY ALL DAY HAPPY HOUR DRINKS

TUESDAY SAPPORO ALL DAY

WEDNESDAY 5OZ GLASS OF FEATURED
WINE

THURSDAY 1/2 PRICE BOTTLES OF
SAKE

SATURDAY 1/2 PRICE BOTTLES OF SAKE

Junma�
SHICHIDA, JUNMAI, SAGA

TENGUMAI YAMAHAI, JUNMAI, ISHIKAWA

GASSAN HOUJIN KARAKUCHI, JUNMAI,
SHIMANE

DAISHICHI KIMOTO CLASSIC, JUNMAI,
FUKUSHIMA

TENZAN GENSHU BAMBOO JIZAKE,
JUNMAI, SAGA

Ginj�
YOSHI NO GAWA 'GOKUJO ' GINJO,
NIIGATA

FISHERMAN SOKUJO, JUNMAI GINJO,
NIIGATA

COWBOY YAMAHAI, JUNMAI GINJO,
NIIGATA

KAIUN LEGACY, JUNMAI GINJO,
SHIZUOKA

MASUMI KURO, JUNMAI GINJO, NAGANO

Japanes� Spirit�
TAN TAKA TAN, SHOCHU, SHISHO
VODKA, HOKKAIDO 20

HAKKAISAN, SHOCHU, RICE VODKA,
NIIGATA 25

NIKKA GIN, COFFEY GIN, HOKKAIDO 47

NIKKA VODKA, COFFEY VODKA,
HOKKAIDO 40

KAZUKI GIN, SHERINGHAM DISTILLERY,
VANCOUVER ISLAND 43
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�es� t�e� of dishe� ar�
bein� serve�
LOBSTER

NOODLES

LAMB

SALAD

FISH

Re�
PALADIN, SALBANELLO, ITALY

MANOIR DU CARRA, PINOT NOIR
GAMAY, FRANCE

BUTTERNUT, CABERNET SAUVIGNON,
USA

RESERVE DE LA RONCIERE, COTES DU
RHONE, FRANCE

STROPPIANA DOLCETTO, D'ALBA, ITALY

BRIGHTWATER, PINOT NOIR, NEW
ZEALAND

Beer   - Dra�
SAPPORO, LAGER 5

LONETREE, APPLE CIDER 5.5

EIGHTY-EIGHT, HAMMER PANTS PALE
ALE 4.8

PEI AFTER HOURS, RASPBERRY SOUR 5

RED TRUCK, AMBER ALE 5.2

PHILLIPS, IMPLOSION PILSNER 5

Whit�
BRIGALDARA, SOAVE, ITALY

FIELDING ESTATE WINERY, RIESLING,
CANADA

CORIOLE, CHENIN BLANC, AUSTRALIA

LAKE BREEZE, PINOT GRIS, CANADA

WESZELI LANGENLOIS VELTLINER,
GRUNER, AUSTRIA

DR LOOSEN, RIESLING, GERMANY

HUGEL, PINOT GRIS, GRANC

FOX GLOVE, CHARDONNAY, USA

Sak� b� th� Glas�
AIZUHOMARE, HOUSE BREW, HONJOZO,
FUKUSHIMA

HAKKAISAN '8 PEAKS ' HONJOZO,
NIIGATA

KOZAEMON, HOUSE JUNMAI, GIFU

TENZAN, JUNMAI GENSHU, SAGA

MASUMI SHIRO, JUNMAI GINJO,
NAGANO

ADATARA, GINJO, FUKUSHIMA

HAKUTSURU SHO-UNE, JUNMAI
DAIGINJO, HYOGO

MOMO PEACH, FRUIT INFUSED SAKE,
AICHI

FUKUCHO YUZU LEMON, JUNMAI,
HIROSHIMA

YOSHI NO GAWA SPARKLING, NIIGATA

MOMOKAWA PEARL, JUNMAI GINJO
NIGORI, OREGON

ROSE UME-SHU, PLUM FRUIT INFUSED
SAKE, AICHI

HOMARE CHOCOLAT NIGORI, NIGORI,
FUKUSHIMA

Dishe� ar� prepare� wit�
MUSHROOMS

UNAGI

SALMON

SCALLOP

CHICKEN
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WE HAVE

EGG

MISO

PORK MEAT

CHILI

TRAVEL

TOFU

BEEF
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Gor� & Gu�
245-225 7th Avenue SW, Calgary,
AB T2P 2W3, Canada

Made with menulist.menu

Opening Hours:
Monday 11:00-19:00
Tuesday 11:00-19:00
Wednesday 11:00-19:00
Thursday 11:00-19:00
Friday 11:00-19:00
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