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Chef/Owner

Godai Sushi & Bistro

William "Goro"
Pitchford
Jason Garcia
Head Chef

4553 North Loop 1604 West | San Antonio, TX 78249 | (210) 492-9262
www.godaibistro.com | yonggoro@yahoo.com

Godai Sushi & Bistro offers a dining experience that excites the senses. The refined
decor, superb service and beautiful menu offerings stir your sushi cravings that are only
satisfied by that first bite. You simply must come and see what Chefs Goro and Jason are
cooking up in the kitchen. Itadakimasu!

Appetizers

Sea-bass/Black Cod Appetizer

Pan fried sea bass or black cod on top of fresh
radish and soba noddles.Drizzled with miso
sauce and truffle oil. Topped with lump-fish
caviar. A stunning starter!

Yakitori

Succulent chunks of chicken on a skewer and
topped with our delicious sauce.

Seared Peppered Tuna Appetizer

Tuna peppered then seared and drizzled with a
creamy garlic sauce and fresh lemon zest.

Avocado Salad

An avocado mixed with crab meat, green onion,
and a white sauce. Served in an avocado shell.

Sushi Bar
Tuna Miso

Fresh tuna encrusted in a special wasabi mixture,
then seared in olive oil. Sliced and plated on
top of fresh spring mix which has been drizzled
with a 20 year old balsamic vinegar. tuna is then
drizzled with a miso aioli and topped with pan
fried colorful bell peppers and drizzled with white
truffle oil and topped with wilted green onions.
An original!

Extraordinary Vegetable Roll

Fresh asparagus and bell pepper sauteed in olive
oil, married together with crab, avocado, shrimp,
and fresh salmon wrapped in soy paper and
cucumber. Topped with a creamy basil vinaigrette
and special blend of garlic and mayonnaise.

Escoler Tataki

Escolar encrusted in fresh ground pepper and
then seared, sliced and then drizzled with a
creamy spicy sesame sauce and lemon zest.
Presented on top of fresh spring mix.

“Decor is simple and clean - Japanese style.”
– UrbanSpoon.com, 2010

Patio Dining,
Take-Out Meals,
Extensive
Wine List

Additional
Services
Full-Service
Catering

Attire
Lobster and Scallop Tower

Pan-seared sea scallops, fresh crab salad, sweet
lobster tail presented with fried sweet potato
slices and slivers. Topped with extra virgin oil
hinted with white truffle oil.

Sashimi Tapas

Fresh tuna, yellow-tail, and salmon each mixed
with a different infused sauce, green onions, and
fresh lemon zest. Each served in its own tower.
Served on top of fresh radish and spring mix.

Entrées

(All entrees served with soup, salad, & fortune cookie)

Casual,
Resort/Dressy
Casual

Reservations
Not Required

NonSmoking
Handicap
Facilities

Valet Parking

Yakisoba

Credit Cards

Salmon Teriyaki

Checks

Chicken, beef, shrimp, or combination with
perfectly stirred fried noodles and vegetables.

Sushi quality salmon cooked to perfection and
topped with our delicious teriyaki sauce. Served
with sautéed vegetables.

All major credit cards
Not accepted

Tonkatsu

Center cut pork loin or tender chicken battered
with japanese bread crumbs and deep fried.
Served with a brawny dipping sauce.

Donburi

Rice bowl with pork cutlet, chicken, shrimp
tempura, beef, or eel.

Desserts

Tempura Ice Cream

Wrapped ice cream then deep fried. Topped with
a squeeze of chocolate and a cherry.

Pots de Crème
Home-made Twinkies

Seared Tuna Sashimi

Tuna sashimi seared and placed on a bed of
radish. Drizzled with a creamy garlic sauce,
seven spices, and capers.

Dining
Information

Sample Menu Only! Please call or see our website
for full current menu. We also offer a wide range of
Traditional Sushi and Sashimi Plates!

“Godai's excellent quality continues to rank
among the best.” – Yelp.com, 2011

Hours

Tues–Thur: 5pm–10pm
Fri–Sat: 5pm–12am
Sun: 5pm–10pm

Meals Served
Dinner

Cuisine

Japanese, Sushi

Entertainment
Full Bar

www.cuisineofsanantonio.com

