


CEVICHE 22€
White fish, kumquat, aji Amarillo, sweet potato & crispy quinoa
MuAokont, kouukouat, Amarillo ninepta, yAukonatata & tpayavn Kivoa

NOODLES SALAD 16€
With tobiko yuzu, pickle cucumber, carrot & sesame oil
BeputtogAl noodles calata, tobiko yuzu, nikAa ayyouptoU, kapoto & onoauédalo

CAESAR SALAD 24€
Chicken salad with avocado, onions pickle, jalareno peppers
JaAQta npAotvn Ue PIAETO KOTONOUAO, aBokavto, KOeUUUOL nikAa & ninepta jalapeno

TUNA ROLL 28€
Chili bean sauce, shiso leaves, pickled cucumber
PoAdkt tovou ue oaAtoa chili bean, @UAAa shiso kat nikAa ayyouptol

HAMACHI ROLL 26€
Kizami wasabi, shoyu dashi, green shiso leaves
PoAakt hamachi ue kizami wasabi, caAtoa shoyu dashi kat npaciva @uAda shiso

NIGIRI HAMACHI 21€
Aji amarillo cream, wasabi, crispy quinoa
Kogua aji amarillo, wasabi kat toayavn kivoa

TUNA TIRADITO 21€
Lime, soy sauce, sesame oil, yuzu kosho, coriander, yuzu tobiko
Tiradito tovou ue Aduu, ooyia, onoaueAalo, yuzu kosho, koAlavdpo kat yuzu tobiko

BEEF TARTARE 24€
Black Angus beef fillet, crispy yuca, Camembert cream, fresh truffle
®iAeto Black Angus ue toayavn yiouka, koeua Camembert Kkl ppECKIQ TOOUPA



CHICKEN ANTICUCHO 18€
Kimchi butter, lemongrass, soy sauce, sesame oil
KotonouAo anticucho ue Boutupo kimchi,
AELOVOXOOTO, OOYIA KAl ONOAUEAQLO

ROCK SHRIMP 17€
Tempura shrimp, khao soi mayonnaise,
pickled mustard greens
[ap(dec tempura ue paytovela khao soi
Kal nikAa ano euAla pouvotapdac

HOT THAI FRIED CHICKEN 15€
Crispy fried chicken, kaffir lime, oyster sauce,
fish sauce, chili pepper, lime juice
Toayavo tnyavnto kotonouAo ue kaffir lime, ocaitoa otpeidiwy,
oaAtoa Yaplol, NnepLa TolAl Kat Yuuo Adiu

MINI BEEF BURGER 21€
Ground beef, ginger, sesame ail,
caramelized onions, truffle cream
Mivt burger ue uooxaploto kiua, tlivt{ep, onoaueiato,
KAPAUEAWUEVA KOEUUULDIA KAl KPEUA TOOUPAC



UDON NOODLES 20€
Shiitake mushrooms, ponzu sauce, chili mix
Noodles udon ue pavitapta shiitake, caAtoa ponzu kat Helyua ToiAl

THAI GREEN CURRY 22€
Beef steak, eggplant, basil leaves, coconut milk, steamed jasmine rice
Mooyxapt ue peAtlava, euAa BaoiAikol, yala kapudac kat pudl jasmine otov atuo

STRIPLOIN STEAK 39€
Aji rocoto, chili mix, yuzu kosho
Moaoyxapliota unptlola striploin ue aji rocoto, uelyua toiAt kat yuzu kosho

CHILEAN SEA BASS WITH KIMCHI 46€
Caramelized Chilean sea bass with kimchi
KapaueAwuevo AaBpakt XiAng ue kimchi

JASMINE RICE 5€
Steamed jasmine rice
POl jasmine otov atuo

THAI GREEN BEAN SALAD 7€
Thai-style green bean salad
Tailavdelikn caAdta ue npaciva eacoiakia

TRES LECHES PANNA COTTA 12€
Passion fruit, blackberries, white chocolate feuilletine
Mavakota tres leches ue ppouto tou nadouc,
Batououpa kat toayavr QEYIETY AEUKNC COKOAATAC

CHOCOLATE NAMELAKA 12€
Chocolate cream, yuzu-lime gel, crumble, caramelized hazelnuts
Koeua cokoAatac namelaka ue {ede yuzu kat Aauu, crumble kat kapaueAwueva @ouvTtoukla



