
Business Hours

Phone: (952) 890-9228
Website: gogibarbq.com

Groups of 5 or more: 18% service fee. Dishes may contain eggs, soy, milk, wheat, nuts. Consuming 
raw meats or seafood may pose a risk of food-borne illnesses. Inform us of any dietary concerns. Raw 
BBQ items are unavailable for takeout. A 3% fee for credit/debit card transactions will be charged.

Mon: 11 AM - 10 PM
Tues: Closed
Wed-Thurs: 11 AM - 10 PM
Fri-Sat: 11 AM - 11 PM
Sun: 11 AM - 10 PM

#410313





AppetizersAppetizers
PAJEON  16
Green onion pancake.

KIMCHI PAJEON   17
Pancake with kimchi and green onions.

HAEMUL PAJEON  19
Pancake with mixed seafood, 
red bell pepper, and green onions.

MANDU  10
6 fried beef dumplings.

MUL-MANDU  10
6 steamed beef dumplings.

VEGETABLE MANDU  10
6 vegetable dumplings.

VEGETABLE MUL-MANDU   10
6 vegetable dumplings.

GYERAN JJIM  10
Steamed egg with green onions.

SHRIMP TEMPURA  18
6 shrimp and assorted vegetables.

CALAMARI TEMPURA  17
Calamari lightly batter and 
deep fried.

KIMCHI BITE  12
Crispy vermicelli noodles topped with 
chopped kimchi and pork.

GOGI SPICY WINGS  14
6 wings tossed with house-made spicy 
sauce.

GOGI DRY RUB WINGS  14
6 wings tossed with house-made spicy 
dry rub mixed.

GOGI FISH SAUCE WINGS  14
6 wings tossed with house-made 
fish sauce glaze.

RABOKKI (HALF)  19
Rice cake, fish cake, ramen noodles, 
hard-boiled egg, and assorted 
vegetables in red pepper paste sauce.

KIMBAP  18
Spinach, pickled radish, carrot, and 
egg wrapped in rice and seaweed. 
Choice of protein (beef, pork, chunk 
tuna, or string cheese).

VEGETABLE KIMBAP  18
Spinach, pickle radish, carrot, and egg 
wrapped in rice and seaweed.

COKE PRODUCTS 3
Coke, Diet Coke, Sprite, Lemonade, 
Root Beer, Fanta

MILK 2% 3

ORANGE JUICE 3

BINGSU CUP 9
16 oz. cup of shaved ice topped with assorted fruits, sweet red beans, 
vanilla ice cream, and sweetened condensed milk.

MATCHA ICE CREAM 6
Green tea ice cream topped with white chocolate chipped.

SUGAR GLAZE BANANA 6
Sugar glaze banana on top of vanilla ice cream.

JASMINE TEA 3

GREEN TEA 3

GINSENGS TEA 6

ICED BLACK COFFEE 5

ICED MILK COFFEE 7

ICED SALTED COFFEE 7

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses. Alert your server if you have special dietary requirements.

DessertsDesserts

Soft Drinks, Milk & JuiceSoft Drinks, Milk & Juice
All soft drinks refills are free

Hot Teas & CoffeeHot Teas & Coffee



KIMCHI JJIGAE   18
Kimchi, pork, tofu, onions, mushrooms, 
scallions,and fish cake stewed in a stone 
bowl.

SOON DUBU JJIGAE   16
Soft tofu, mushrooms, scallions, and egg 
in spicy soup served in a stone bowl. 
Choice of protein (beef, pork, or seafood 
+$2).

DOENJANG JJIGAE    16
Tofu, and assorted vegetables stew with 
soy bean paste soup served in a stone 
bowl. Choice of protein (beef, pork, or 
seafood +$2).

OJINGEO JJIGAE    20
Calamari with tofu, fish cake, and 
assorted vegetables in a spicy soup 
broth.

AL JJIGAE    22
Pollock roe with fish cake, tofu, and 
assorted vegetables in hearty spicy 
soup.

CHAMPONG    21
Wheat noodles, calamari, mussels, 
shrimp, and assorted vegetables in spicy 
soup.

YUKGAEJANG    18
Shredded beef, scallions, bean sprouts, 
mushrooms, and egg in spicy soup.

GALBI TANG  22
Beef short-rib soup cooked with napa 
cabbage, scallions, egg, and clear sweet 
potato noodles in a hearty garlic-beef 
broth.

DOLSOT BIBIMBAP  17
White rice and assorted vegetables 
cooked in a stone bowl, topped with a 
sunny-side-up egg, served with house-
made gochujang hot sauce. Choice of 
protein (beef, chicken, pork, tofu, or 
seafood +$2).

BIBIMBAP  16
Assorted vegetables and white rice, 
topped with a sunny-side-up egg, served 
with house-made gochujang hot sauce. 
Choice of protein (beef, chicken, pork 
or tofu).

BIBIM NAENGMUYN    17
Buckwheat noodles, sweet and sour 
radish, and cucumbers mixed in house-
made spicy sauce, topped with half 
hard-boiled egg.

MUL-NAENGMYUN 17
Buckwheat noodles, thinly sliced beef, 
cucumbers,pickled radish, jalapeño, and 
Korean pear, topped with half hard-
boiled egg, served with house-made icy 
sauce and yellow mustard.

GOGI FRIED RICE 17
House special crispy fried rice: Choice 
of protein (beef, chicken, pork). Shrimp 
+$2. Combos +$3.

JJUGGUMI SAMGYUPSAL  25
Pork belly and baby octopus stir-fried 
with assorted vegetables.

YUKHOE (BEEF TARTARE)   32
6 oz. julienned strips of premium beef 
seasoned with truffle salt, green onions, 
sesame seeds,avocado, Korean pear, 
cucumber, and topped with egg yolk.

DWAEJI BOSSAM 30
Braised pork belly wraps accompanied 
with a spicy oyster and radish kimchi. 
Served with fresh garlic & jalapeño slices, 
a side of salty shrimp sauce, house-made 
ssam-jang soybean paste with choice 
of Napa cabbage wrap or fresh lettuce 
wrap.

CALAMARI BOKKEUM  22
Stir-fried calamari with assorted 
vegetables.

DAKGANGJEONG  23
Crispy fried chicken breast and deep 
fried rice cake tossed with house-made 
soy garlic glaze.

MainsMains
DUBU BOKKEUM   18
Fried tofu and assorted vegetables 
stir-fried.

HAEMUL BOKKEUM   26
Shrimp, calamari, mussels, scallops, 
and assorted vegetables.

DUBU KIMCHI BOKKEUM    19
Stir-fried kimchi, pork belly, onions, 
scallions, and fried tofu.

DAK BOKKEUM   18
Stir-fried chicken breast with assorted 
vegetables.

KIMCHI FRIED RICE   18
White rice, chopped kimchi and pork 
belly, topped with a sunny-side-up egg.

KOPCHANG GUI   22
Beef intestines and beef tripe stir-fried 
with assorted vegetables.

GODEUNGEO GUI   24
Grilled chub mackerel.

TUK BULGOGI  18
Beef bulgogi stir-fried with rice cakes, 
scallions, onions,and mushrooms.

CHAPCHAE  18
Clear sweet potato noodles and pork 
stir-fried with assorted vegetables.

SWEET & SOUR PORK  17
Pork fried in a light batter. Served with 
assorted vegetables and pineapples. 
Tossed with house-made sweet & sour 
sauce.

SWEET & SOUR CHICKEN  17
Chicken breast fried in a light batter. 
Served with assorted vegetables and 
pineapples. Tossed with house-made 
sweet & sour sauce.

PORK KATSU  18
Pork loin breaded with bread crumbs 
and deep-fried. Served with katsu sauce 
and assorted vegetables.

CHICKEN KATSU 18
Chicken breast breaded with bread 
crumbs and deep-fried. Served with 
katsu sauce and assorted vegetables.

BowlsBowls

SoupsSoups

Gogi SignatureGogi Signature



BBQ ItemsBBQ Items
ComboCombo

All combos come with complimentary soup 
or steamed egg.

COMBO 1 (SERVES 2-3) 84
Beef Bulgogi (Beef) 14 oz.
Dwaeji Bulgogi (Pork) 14 oz.
Samgyeopsal (Pork belly) 12 oz.

COMBO 2 (SERVES 2-3)  90
LA Galbi (Beef short ribs)
Dwaeji Bulgogi (Pork) 14 oz.
Chadol Baegi (Beef brisket) 10 oz.

BEEF COMBO (SERVES 2-3)  102
LA Galbi (Beef short ribs)
Beef Bulgogi (Beef) 14 oz.
Saeng Dueng Shim (Ribeye steak) 8 oz.

PORK COMBO (SERVES 2-3)  90
Mokshimsal (Pork Butt) 12 oz.
Dwaeji Bulgogi (Pork) 14 oz.
Samgyeopsal (Pork belly) 12 oz.

LARGE COMBO 1 
(SERVES 4-5)  132
Wang Galbi (Traditional hand-cut beef ribs)
Beef Bulgogi (Beef) 14 oz.
Dwaeji Bulgogi (Pork) 14 oz.
Heukdwaeji Samgyeopsal (Black Pork 
Belly) 12oz.

LARGE COMBO 2 
(SERVES 4-5) 140
LA Galbi (Beef ribs)
Saeng Dueng Shim (Ribeye steak) 8 oz.
Gyutan (Beef tongue) 12 oz.
Hangjungsal (Pork jowl) 10 oz.

SeafoodSeafood

PorkPork

BeefBeef

VegetableVegetableChickenChicken

 Half Full
SAEWU  16 30
6 colossal shrimp marinated in 
house-made spicy sauce.

JJUGGUMI  15 28
14 oz. baby octopus marinated in 
house-made spicy sauce.

OJINGEO  15 28
14 oz. calamari marinated in 
house-made spicy sauce.

 Half Full
SAMGYEOPSAL 16 30
12 oz. thick-sliced pork belly, skin-on.

HEUKDWAEJI 
SAMGYEOPSAL 17 32
12 oz. thick-sliced black pig pork belly.

HANGJUNGSAL 18 34
10 oz. hand cut pork jowl.

MOKSHIMSAL 16 30
12 oz. marbled pork butt.

DWAEJI BULGOGI  15 28
14 oz. thin sliced pork marinated in 
house-made spicy BBQ sauce

 Half Full
WANG GALBI 22 42
Korean traditional hand-cut beef short 
ribs,marinated in house-made Korean 
BBQ sauce.

LA GALBI 19 36
Beef short ribs marinated in house-made 
Korean BBQ sauce.

BEEF BULGOGI 16 30
14 oz. thinly sliced beef sirloin marinated 
in house-made Korean BBQ sauce.

CHADOL BAEGI 17 32
10 oz. thinly shaved Black Angus brisket.

SAENG DUENG SHIM 21 40
8 oz. ribeye steak.

CHUCK FLAP 19 36
10 oz. boneless short ribs.

GYUTAN 18 34
10 oz. thinly sliced beef tongue.

JUMULLEOK 18 34
10 oz. beef hanger tenderloin seasoned 
with truffle salt, sesame oil, and mirin.

WOO SAMGYEOP 20 38
10 oz. beef belly.

YACHAE GUI 24
Assorted vegetables

GARAE-TTEOK 9
Cylindrical rice cake

KOREAN CHEESE CORN 3
Sweet corn lightly seasoned and mixed 
in cheese.

 Half Full
SPICY DAK BULGOGI  15 28
14 oz. marinated chicken thighs glazed 
withhouse-made spicy sauce.

DAK BULGOGI 15 28
14 oz. marinated chicken thighs glazed 
with house-made BBQ sauce.

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses. Alert your server if you have special dietary requirements.



Hot Pot (Serves 2)Hot Pot (Serves 2)
HAEMUL JEONGOL  45
Calamari, baby octopus, mussels, shrimp, scallops, fish cake, 
udon noodles, tofu and assorted vegetables.

BEEF JEONGOL  40
Thin slices of beef, tofu, clear sweet potato noodles, fish cake, 
beef dumplings, assorted vegetables, and egg.

KOPCHANG JEONGOL  46
Shredded beef, beef intestines, beef tripe, tofu, udon noodles, 
fish cake, and assorted vegetables.

BUDAE JEONGOL   45
Kimchi, hot dog, spam, pork, tofu, ramen noodles, fish cake, 
and assorted vegetables.

KIMCHI JEONGOL   40
Kimchi, pork, tofu, clear sweet potato noodles, fish cake, 
beef dumplings, and assorted vegetables.

YEOMSO JEONGOL  55
Goat meat cooked in an aromatic soybean paste soup base, napa 
cabbage, ferns, perilla seeds, ginger, garlic, and assorted vegetables.

GALBI JJIM  50
Beef short ribs stewed with potatoes, carrots, bell peppers, onions, 
and red dates.

GAMJA TANG   45
Pork neck bone, potatoes, and assorted vegetables in soybean 
paste soup base.

RABOKKI  38
Rice cake, fish cake, ramen noodles, hard-boiled egg, and 
assorted vegetables in red pepper paste sauce.

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses. Alert your server if you have special dietary requirements.



Drink MenuDrink Menu
Bottle & Can BeerBottle & Can Beer
ASAHI 7

BLUE MOON 6

CORONA 6

HEINEKEN 6

KIRIN ICHIBAN 7

LUCKY BUDDHA 7

MODELO 6

NEWCASTLE 6

SAPPORO 6

TERRA 7

CognacCognac

WhiskyWhisky

 Shot Bottle

COURVOISIER 8

HENNESSY VSOP 10 150

REMY MARTIN 1738 10 150

HENNESSY XO  65 (2 OZ.) 380

MARTELL XO  50 (2 OZ.) 350

HENNESSY  200 (1 OZ.) 1,985
PARADIS

LOUIS XIII  400 (1 OZ.) 4,300

 2 OZ. Bottle

NIKKA COFFEY GRAIN 19
NIKKA FROM THE BARREL 19
NIKKA MIYAGIKYO 24
SUNTORY TOKI 8 80
YAMAZAKI 12 42 350
JOHNNIE WALKER BLUE 45 400

Tequila & VodkaTequila & Vodka
 Shot Bottle

TITO’S HANDMADE  7
VODKA

CASAMIGOS AÑEJO

CASAMIGOS REPOSADO 15 220

CLASE AZUL REPOSADO  35 380

DON JULIO 1942 45 465

WineWine

Sake & SojuSake & Soju

 Glass Bottle
WHITES
Listed sweetest to dry

CANDONI MOSCATO  12
(California)

JOSH CELLARS  9 30
CHARDONNAY 
(California)

SAUVIGNON BLANC 12 40 

LA MARCA PROSECCO  12
(Veneto, Italy)

REDS
Listed light to full-bodied 

CLOS DU BOIS  10 33
PINOT NOIR 
(California)

MERLOT 12 40

TERRAZAS RESERVA  13 43 
MALBEC 
(Mendoza, Argentina)

CANYON ROAD  9 30 
CABERNET SAUVIGNON 
(California)

FRANCISCAN  12 40
CABERNET SAUVIGNON 
(California)

 Glass Bottle

MAK GUL LI 15
Korean rice wine

KUROSAWA JUNMAI KIMOTO 25

SHO CHIKU BAI NIGORI  23

SHO SHIKU BAI  8 (S) 12 (L)
(HOT)

SOJU  19
Original or flavored


