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THE ESSENCE OF GOMA

In the world of Pan Asian cuisine, GOMA takes its name from the humble
sasame seed, a cornerstone ingredient in the tapestry of Asian cooking, Derived
from the Japanese word for sesame, "TE" or "GOMA," these tiny seeds
symbolize the heart and soul of Pan Asian gastronomy. Sesame seeds, like our
restaurant, are a harmonious blend of simplicity and sophistication, infusing
every dish with a depth of flavour that is
both comforting and tantalizing.




MEET OUR CHIEF

VWelcome'tc GOMA, the enchanting realm of Pan Asian cuisine, where every dish tells a story of
culinary artistry. It is with great honour that we introduce you to the visionary guiding our
gastranomic journey—Chef Sadiq Khan.

A Storied Culinary Qdyssey Chef Sadig Khan's culinary voyage is an illustrious narrative that
began amidst the grandeur of The Taj Manhal Palace, Mumbai. Within those hallowed kitchens, he
left an indelible mark, wielding his culinary prowess at iconic restaurants such as The Golden
Dragon, Side Wok his defining moment came with the inception of Wasabi by
Marimoto, where he led the opening team to culinary acclaim. Under his guidance, Wasabi earned
international recognition, including the prestigious "One of the Best 100 Restaurants of the
World" by San Pellegring, and the honor of being featured in Asia's
50 Best Restaurants by San Pellegrine for multiple years.

A Culinary Diplomat Chef Sadig Khan's culinary talents extended to the glokal stage,
accompanying and cooking for India's former Prime Minister, Atal Behari Vajpavese,
during his diplomatic sojourns to destinations like Cyprus, Copenhagen,
London, Vierntiane, Chiang Mai, Bali, and Phnom Penh.

Cooking for lcons Chef Sadig Khan has also had the privilege of crafting exquisite culinary
experiences for some of India's most orominent figures, including the Ambani's, Adanis, and the
enchanting wedding of Bollywood's cherished couple, Ranveer Singh and Deepika Fadukone.

A Culinary Visionary at GOMA As yvou immerse yourself in the culinary marvels of GOMA, know

that Chef Sadig Khan is the maestro behind each creatiocn—a visionary with a legacy of excellence

and a heart full of flavors. We invite you to savor his creations and embark on an extracrdinary

gastronomic journey at GOMA. Welcome to a world where every bite is a masterpiece, and every
meal is a symphony of taste, crafted by a culinary legend.
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GLUTE™S

VEGETARIAN

TOM KHA - COCONUT HERB SOUP =0
MISO TOFU - FERMENTED SOYA BEAN £0
SWEET CORN SOUP [

MANCHOW soup §

NON VEGETARIAN

TOM KHA CHICKEN COCONUT HERB SOUP O
SPICED YUZU PRAWN SOUP ¥

SWEET CORN SOUP- CHICKEN

MANCHOW SOUP- CHICKEN 0§ %2
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VEGETARIAN

ASSORTED DIMSUM BASKET
CRYSTAL VEGETABLE 0 #
EDAMAME TRUFFLE 0#
MUSHROOM & CHEESE # O &AW

CORMN AND WATER CHESTNUT #

TWICE-COOKED TURNIP CAKE FRAGRANT CHILLI FEi# &

POACHED WATER DIM SUM BEIJING SAUCE f§# 4%

VEGETABLE SPICED CORIANDER § ¢
VEGETABLE BLACK GARLIC D

OPEM BAOC TOFU/ VEGETABLES S

NON VEGETARIAN

ASSORTED DIMSUM BASKET

CHICKEN GYozA Y4 @

CHICKEN SIRACHA H*é

XIAOLONGBAO- CHICKEN SOUPY DIMsUM U § #
CHICKEN AND PRAWN SUIMA| 104 § &
CHICKEN BLACK GARLIC F# <2

PRAWN HARGAO 17 &

SPICED CRAB AND PRAWNS 1 # %

OPEN BAO CHICKEN/ FISH/ PRAWNS Y« #i#

CHEUNG FUN
FRIED DOUGH YEGETAEBLES CRISPY ROLL Ef*
FRIED DOUGH CRISPY ROLL PRAWNS 1 &

STEAM PRAWN EH 885

O ¥ « s § 8 ©
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VEGETARIAN
MAKI

SUSHI BOAT

ASPARAGUS, AVOCADO MASH & TRUFFLE OIL fii# 4

ASPARAGUS TEMPURA B80# 5
ENOKI TEMPURA CUCUMBER 1 #0A

SPICY AVOCADO MAME NORI #i#& A
{ BEAN CURD WRAPPER )

SPICY TOFU #i#

INARI WITH SHISHITO PEPPER E§E4
SHISHITO CHILLI TEMPURA ##8
CREAM CHEESE AVOCADO ROLL #0

SHITAKE MUSHROOM ROLL 04

NIGIRI 2 PCS
PEPFERS # A
ASPARAGUS O#% A

AVOCADO 8 4

S
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NON VEGETARIAN

MAKI
= SUSHIBOAT 3,250
= GOMA SPECIAL C=(4 1,150

CREAM CHEESE AVOCADO, TOPPED WITH SALMON HAMACH!, TUNA, TCBIKO

= PRAWN TEMPURA, AVOCADO

MASH & TRUFFLE OIL 8% D% & 990
= SPICY TUNA < § 4 895
= SPICY SALMON f< § 895
= PRAWN TEMPURA §¥0®4 895
= scaLLop §A% 950
= SALMON AVOCADO Ce{d 950
= SPICY YELLOWTAIL ¥==f4 950
= CALIFORNIA ROLL- CRAB STICKS, AVOCADO, 995

CREAM CHEESE, CUCUMBER C < fig L
= INARI PRAWNS SPICY MAYO TERIYAKI §7 06 A 850
= SOFT SHELL CRAR fOA ¥ 895

NIGIRI/SASHIMI-2 PCS

B TUNA =§4 525
m SALMON =§i4 525
u YELLOW TAIL ©£#04 525
m SCALLOPS FAW 525
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GLUTE™

VEGETARIAN
TOFU CARPACCIO §& A

ICEBERG, BABY SPINACH, ARAGULA §0&
POMNZU PARMESAN TRUFFLE QIL DRESSIMNG

AONA GOMA (184
SPINACH DRESSED IN SESAME SAUCE TOPPED WITH SESAME SEED

NON VEGETARIAN
TUNA TARTARE © § A

HAMACHI JALEPHENO = §
SLICED YELLOWTAIL SASHIMI WITH JALAPENG

FLAMED SALMON = § 4

WHITE FISH CARPACCIO T &
HOT QIL, ¥UZU SO¥ A DRESSING

O ¥ o« s § 8 0O
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VEGETARIAN
SKEWER (2 PCS)

B AVOCADO - TERIYAKI SAUCE #0# 4

FROM THE GRILL
VEGETABIES
m SWEET POTATO - EPICE, YUZU CREAM {

E CORN RIBS - MANGO MISO MUSTARD £

NON VEGETARIAN

SKEWER (2 PCS)
= CHICKEN YAKITORI - TERIYAKI SAUCE # &
= PRAWNS CHILLI CUMIN ¥ %2

M CHICKEN SATEY - PEANUT SAUCE =

FROM THE GRILL
CHICKEN
w  SHAO CHICKEN - CHILLI & SICHUAN PEPPER ={# 4
B GOCHUJANG MISO CHICKEN £#
LAMB
w  NEW ZEALAND LAMB CHOPS GOCHUJANG sovA #04
SEAFOOD

@ POMFRET FILLET - YELLOW BEAN,
LEMOMN GRASS, CORIANDER CHILLI <[

B SCALLOPS - BURNT GARLIC 0%

I Fa 23 W Gr'
¥ ) ¢ B = ) I %
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GLUTE™

VEGETARIAN
JAPANESE PIZZA (%
VEGETABLE WILD PEPPER O# A&

VEGETABLE TEMPURA #§ &
SALT / GARLIC TOGARASH! / CHILLI GARLIC

WASARBI TACOs i
ROCK CORN TEMPURA §0
LOTUS STEM 1§

EDAMAME POD
SALT / GARLIC TOGARASH! / CHILLI GARLIC

TOFU LANTERN CHILLI ¥2A &

NON VEGETARIAN
CHICKEN TANGERINE IC# 4
HUTONG CHICKEN O/ A
CHICKEN NAN BAN §O0# 4%
KONJE CRISPY LAMB JOO# A<
FISH WILD PEPPER T0# i<
PRAWNS TEMPURA 1% § &
ROCK SHRIMP TEMPURA ¥%
PRAWNS TOAST #i#A T

PRAWN BUTTER GARLIC Y%A

O ¥ o = § B

ELGS LRUETACEANS g PEAMUTS L paee

GO YFRMNSTRNT DAES A5 ARELCARLFE | WF CHARGE % SEECE DHARGE

© v 0 & A
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GLUTE™

VEGETARIAN

JJAMPONG §f0® 4
KOReAMN NOODLES SOUP WITH VEGETABLES

STIR - FRIED VEGETABLES 0# 4
GARLIC SHAOXING WINE

SAUTEED TRIO MUSHROOMS # #
KOIKUCHI SAKE MIRIN

TTECBOK| #lik A
SIMMERED RICE CAKE, SPICES, WYEGETABLES

TOFU AGEDASHI § &4

FPOTATO STARCH FRIED TOFLU WITH GINGER
FLAVOURED KOMBU DASHI

VEGETABLE CHILLI MUSTARD (% 4&
FINE MUSTARD WITH & TOUCH OF HEAT

MA LA SICHUAN TOFU MUSHROOM § T4
VWEGETABLE BLACK BEAN SALCE

VEGETABLE BLACK BEAN 084

VEGETABLE TOBAN CHILLI f0%

O ¥ o« 3

EGLGS LRUSTACEAMS g PEAMUTE SR

GO ERNWMINT TA S A5 APET ATARLF | WF CHABGE % SERVICE DHABGE
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GLUTE™

NON VEGETARIAN

MAPO TOFU f& A%
SICHUAN FLAVOURED CHICKEN MINCE AMD TOFLU

CHICKEN CHILLI MUSTARD O0#%
CHICKEN HOT TOBAN GARLIC C# A<
KUNG PAO CHICKEN C#O#4 %
TTEOBOKI WITH CHICKEN §i#& A

WO THIB CHICKEN F0#% 4 <

WANZHOU FISH- POMFRET/ RAWAS = f ¢ L ©

FRIED WHOLE FISH PICKLE CHILLI GARLIC SAUCE

LOBSTER CHOICE OF SAUCES ©T0A

CHILLI MUSTARD, WHOLE GARLIC/ BLACK BEAN/ BUTTER GARLIC

JJAMPONG HAB0#
EQOReAMN NOODLES SQOUP WITH CHICKEN OR PRAWMS

O ¥ o= s § b

EGLGS LRUSTACEAMS FigH PEAMUTE TR rajes

GOYERNMENT TAES A5 APEUCARIF . WE CHABGE e SERVICE DHARGE

© v 0 & A

RLTS CE_ERY HSLETARD SESOME SLLP-TES
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GLUTE™S

CURRIES

GREEN CURRY 70
o VEGETABLES/ = CHICKEN, = PRAWNS

AROMATIC COCOMNUTS CURRY
WITH BAMBOO SHOOT, THAI BASIL & LIME LEAF

PANANG CURRY 10
AWVEGETABLES, = CHICKEN, “PRAWNS

AROMATIC COCOMNUTS CURRY
WITH BAMBOO SHOOT, THAI BASIL & LIME LEAF

BALINESE CURRY 8
mVEGETABLES/ = CHICKEN/ mPRAWNS

RICE,/ NOODLES

“VEGETABLES / “EGG / = CHICKEN / " PRAWNS

STIR FRIED KOSHIHIKARI
BURNT GARLIC #8 4

STIR FRIED FORBIDDEN BLACK
RICE WITH EDAMAME §#8

BUTTER GARLIC BLUE RICE §0 4
JAPCHEA TH®AC

INANIWA UDON 04 § A
STIRFRIEDRICE OY A& AT
HAKKA NOODLE §0Y §

PAN FRIED NOODLES,
SPICY/ NON SPICY 020 A

STEAM JASMINE RICE/ INDIAN RICE

0O ¥ o s §

=0GGEE TRUETACEANS FiEs FE*MUTE Lt

GUERNMENT TAKES AS ARBTICARLF | W CHABGE 7% SERVICE CHARGHE
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LUTE™

AVOCADO PALETAS i #0

ANVOCADD CUBES & ELLE & VIRE CREAM MOUSE
SERVED WITH TEMDER COCOQNUT ICE CREAM

BLUEBERRY CHIA PUDDING § § 0O%

BLUEBERRY, CHIA SEEDS, ELLE & VIRE CREAM PAVE CHOCOLATE SPONGE
SERVED WITH CALIFORNIA ROASTED ALMOND ICE CREAM

LIQUID TIRAMISU ¥00 £

ITALIAN FIMGER BISCUITS & MASCARPONE CHEESE WITH COFFEE DECOCTION
& COCOA POWDER SERVED WITH TENDER COCOMUT ICe CREAM

ROASTED ALMOND CHOCOFUDGE BRULE {20 £0

ELLE & VIRE CREAM, DARK CHOCOLATE, ALMOMD, EGGYOLK & CHOCOLATE GAMACHE
SERVED WITH CALIFORNIA ROASTED ALMOND

NO BAKED CHOCOLATE TART #0 4

COOKIE CRUMB, ELLE & YWIRE CREAM, DARK CHOCOLATE &
COCoA POWDER SERVEDR WITH CALIFORMIA ROASTED ALMOND

b

O
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DIMSUM

@ CORN AND WATER CHESTNUT # 345
SUSHI

B ASPARAGUS TEMPURA §#i# 4 645
COLD

@ AONA GOMA kA 445
SRIMACH DRESSED IM SESAME SAUCE TOPPED WITH SESAME SEED

m TOFU CARPACCIO #% 4 445
GOMA GRILL

m CORN RIBS - MANGO MISO MUSTARD G0 495

m AVOCADO - TERIYAKI SAUCE fond 295
SOUP

@ MIso soup £f 295

@ SWEET CORN SOUP f 295

m MANCHOW SOUP § 375

SMALL. PLATES

@ CRISPY LOTUS ROOT §# 395

m EDAMAME POD - SALT TOSSED ¥ 595

m VEGETABLE TEMPURA I§ A 395
SALT / GARLIC TOGARASH] / CHILLI GARLIC
LARGE PLATES

w VEGETABLE CHILLI 5OYA # a5

@ VEGITABLE HOT CHILLI SAUCE § 545
RICE/NOODLES

m STIR FRIED FORBIDDEN BLACK La5
RICE WITH EDAMAME §0 4

m INANIWA UDON £ A 595

1l e b 4

b { L Lo o

iy 0 ¥ o« s § 6 6 t 0 & A € ©
GLUTEY ELGE CRUETACEANS Fa4 FEANUTS SA CaiRy HLTE CEER MLETARD BERANE SULP=TES MO_LLECS LLPHK

GUERNMENT TAKES A ARBUCARLT | W CHABGE S SERACE CHABGE | DY BFACH OUT TO YU SPRLEER TO AIERES AR BT ALLFRGES






