
�  

SIDES
�  

FRIES� 500

with mayonnaise
�  

NOODLE SALAD � 700

with Thai peanut dressing, chili crunch, 
inari tofu, coriander & tomatillo
�  

CHIMICHURRI FRIES� 900

with feta & roasted bell pepper dip
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DESSERTS
�  

CHOCOLATE 						    
ICE CREAM MOCHI — 2 PIECES� 900

with fresh fruit
�  

NY CHEESECAKE BRÛLÉE � 800

�  

SPECIAL COFFEE� 850

Italian · French · Kiss of Fire · Irish
�  

ESPRESSO MARTINI� 1400

Ketel One vodka, Kahlua & espresso
�
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BEEF SHORT RIBS� 3700

from the BBQ, 500g on the bone with soy 
glaze, canchitas & papaya salad�  
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�  

DAIKON ROLL — 3 PIECES� 1350

with marinated radish, avocado, 
enoki & soy-ginger dressing
�  

SPICY TUNA SASHIMI — 2 PIECES� 1700

on tostada with pika di papaya, 
oshinko & crema verde
�  

BAJA CEVICHE — 2 PIECES� 1250

on tostada with salsa criolla & crema verde
�  

MISO CORVINA — 2 PIECES� 1700

from the BBQ on soft tacos with 
mango, pepper & pickles
�  

TACOS DE CARNITAS — 2 PIECES� 1450

with refried pulled pork, salsa roja 
& sweet-sour cucumber
�  

BAO WITH CRISPY OYSTER 	
MUSHROOM — 2 PIECES� 1250

fermented radish in “XO sauce” & sriracha
�  

BAO WITH PORK BELLY — 2 PIECES� 1450

fermented radish, jalapeño, spring onion & sriracha
�  

MINCED DUCK � 1300

on roti paratha pancake, spring 
onion, hoisin & pickles
�  

TORI KARAAGE — 6 PIECES� 1200

crispy chicken with kimchi mayo, 
furikake, Korean glaze & pickles
�  

GRILLED POINTED 				  
CABBAGE � 1400

on tofu-miso spread, katsuobushi 
flakes & gochujang butter
�  

GRILLED EGGPLANT � 1400

on baba ganoush with ponzu, chile 
morita salsa & coriander
�  

BEEF TATAKI � 1500

with ponzu, fried garlic, sesame seeds, 
radish, scallion salsa & plum. Apporx. 90g
�
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