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ABOUT GYUTAN-TAN

A lesser-known beef cut rich in collagen and other nutrients, gyutan
(beef tongue) boasts a pleasantly unique texture and is less oily and
heavy, making it a popular choice on its own or as an accompaniment
with drinks.

Gyutan-Tan is Singapore’s first beef tongue specialty restéurant
offering different Gyutan cuts,
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Our menu is specially curated with quality hand-picked ingredients,
featuring healthy and balanced options such as mugimeshi (steamed
mixed barley rice), tororo (grated Japanese mountain yam) homemade
salad and pickles.
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With a mix of premium gyutan, other meats and vegetables,
Gyutan-Tan aims to provide a comfortable, modern Japanese dining

experience’or diners from all walks of life.
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01 Spicy Edamame 5 02 Agedashi Tofu N 5
Saliteed soybeans with garlic and \ Deep-fried tofu with carrot and mixed U
Japanese spice mix mushroom dashi gravy m
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03 Crispy Fries 5 04 Japanese Cheese Fries 7
Shoestring fries Shoestring fries topped with Japanese
cheese sauce and furikake
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05 Mentai Mayo Fries 7 06 Hokkaido Original Zangi 8
Shoestring fries topped with cod roe Hokkaido-style deep-fried
mayonnaise boneless chicken
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07 Aburi Shime Saba 8, 08 Hokkaido Imo-mochi 9
Lightly-torched cured mackerel fillet ! Sweet potato mochi with camembert
cheese stuffing
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09 Nanban Chicken 9 10 Satsuma-age 9
Deep-fried boneless chicken with Japanese fried fish cake

homemade Japanese tartar

Photos are for illustration purposes only
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11 Kawa Ebi Karaage 10 12 Original Gyutan Gyoza 10

Deep-fried river shrimps Pan-fried beef tongue dumplings
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13 Tebasaki Gyoza 12 14 Mentai Dashimaki Tamago 14
Deep-fried stuffed chicken wings Japanese rolled omelette with spicy
~ cod roe filling
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15 Tempura Moriawase 14 16 Fugu Mirin Boshi 17
Prawn and assorted vegetable tempura Grilled dried pufferfish
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ADD-ONS
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17 SetA: | 3 18 Set B: 3.5
Western Set Traditional Japanese Set
Side salad and miso soup Stleamed barley-rice, pickles &
miso soup
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19 Tororo 2 20 Onsen Egg 1.5
Grated Japanese mountain yam Soft-boiled egg
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21 Miso Soup. - 2 22 Mugimeshi 2
Traditional Japanese bean Healthy steamed mixed barley rice
paste soup

Fay 2 KRy —2
23 Gyutan-Tan Special Sauce 1

Original | Ponzu Oroshi | Negishio |
Lemon Pepper | Korean
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Q Gyutan-Tan recommended
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DO1 Homemade Egg Pud

Our highly-raved homemade eg
pudding served with a bittersvv%
mel drizzle
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Best Dessert in Singapore’,

The Sunday Times, Decem 5er-2,0?_3
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DO2 Ice Cream 4
Yuzu
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