
 

                          

Welcome to gobo - late night, where you can continue to enjoy spirited vegetarian dining into the early 
hours of the morning.  Please enjoy these wonderful unique creations from our open kitchen. 
 
- this item is gluten free 
☼- this item can be made gluten free by substituting tamari sauce & additional items or having no sauce 

 indicate organic or sustainable 

18% service charge will be added for party of six or more, 20% on eight or more 
 

gv late night 
 cocktails 

ssaakkee  iinnffuusseedd  ccoocckkttaaiillss      1100    
  
bbooggoommiipp  ……                                                                              
chilled sho chiku bai nogori sake, coconut milk 
& a splash of lemon  
  
ssaakkee  ssccrreewwddrriivveerr  ……..                                                              
sho chiku bai nigori sake with fresh organic 
orange juice                                                                
  
bbllooooddyy  mmaarruu  …………          
refreshing sho chiku bai nigori, oorrggaanniicc  ttoommaattoo  
jjuuiiccee,,    lliimmee  jjuuiiccee  &&  aa  ssppllaasshh  ooff  hhoott  ssaauuccee  
  
watermelon sake-tini ……                             
fresh watermelon, sho chiku bai nigori sake & 
a splash of lemon 
 
cran-sake ……. 
sho chiku bai nigori sake with organic 
cranberry juice                                                               
 
                             
 
 
 
                                                                                              

special house shots 3 
      > black samurai   
          > the village                                                               
OR                                                                               
 
sake bomb     9 
wolavers beer w/ a shot of junmai sake   
       (additional junmai shot 3) 
 

              
            

      22  ccoocckkttaaiillss  &&  qquuiicckk  bbiittee                  1155  
cchhoooossee  22  ooff  aannyy  ccoocckkttaaiillss  lliisstteedd  aabboovvee  pplluuss  oonnee  
qquuiicckk  bbiittee  ((iiff  sshhaarriinngg  aadddd  $$77))                                            
  
ccrriissppyy  ssppiinnaacchh  &&  ssooyy  cchheeeessee  wwoonnttoonnss                                                                                                                          
nneeww  eennggllaanndd  rroollllss  wwiitthh  aa  zzeessttyy  ttoommaattoo  ddrreessssiinngg  
ssaalltt  &&  ppeeppppeerr  eeddaammaammee        
ppaann  sseeaarreedd  vveeggeettaabbllee  dduummpplliinnggss  
sstteeaammeedd  vveeggeettaabbllee  dduummpplliinnggss  
ssccaalllliioonn  ppaannccaakkeess 

 

for the beer lovers…   13 
any beer of your choice paired with our 
salt & pepper king oyster mushroom fritters or 
yam & ☼yucca fries 
 
bard’s tale – blond lager 

 wolaver’s – organic pale ale 
 lammsbräu – organic pilsner   

smuttynose – pumpkin ale 
 samuel smith  - organic lager 
 sierra nevada – stout 

wine mixes      9   
 
white wine spritzer  ..                                                   
medium bodied notes of aniseed, fresh mint to 
make way for repeated fruit sensations & a 
splash of soda 
 
strawberry spritzer  … 
blended organic strawberries & apple juice  
delightfully mixed with white wine 
 
kalimotxo  …. 
flavors of dark cherry & briar rounded with 
oak, chocolate and coffee finish with a splash 
of coke 
 
home made white sangria  …..      
refreshing flavors of apple, strawberries & 
orange 

hot sake     9 
 
junmai  
full bodied served at room temperature or 
hot 
 
 
nogori 
rich body & mild aroma             
                                                                                                                                                                                                                               
            

 

 

 


