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Platillos para compartir /
Small dishes to share (tapas)

Edamame picantes

EDAMAME PELADOS CON ACEITE PICANTE SICHUAN Y
CHALOTA CRUJIENTE

edamame beans, sichuan chili oil, crispy
shallot

La Berenjena

NUESTRO BEST SELLER! BERENJENA CHINA CONFITADA EN
SOJA Y ACEITE, CON SALSA SWEET CHILI

confit finger eggplant, ginger/soy oil,
sweet chili sauce

0.40

5.00

Puerro “Bravo” 0.90

PUERRO ASADO, SALSA ALIOLI JAPONES CON SESAMO,
SALSA PICANTE TANDOORI

roasted leek, japanese garlic aioli and
spicy tandoori indian sauce

Aguacate Boondi %

AGUACATE LIGERAMENTE FERMENTADO EN JUGO DE KIMCHI Y
LIMON, CRUJIENTES SUFLADOS DE HARINA DE GARBANZOS

spicy avocado salad, chickpeas flour
crispy indian droplets

[ ] [ ] [ ]
Bikimchi e
BIKINI PLANCHADO DE PAN BRIOCHE CON KIMCHI
TRADICIONAL COREANO Y QUESO CHEDDAR

spicy fermented cabbage kimchi and
cheddar cheese brioche toastie

Acompafiamientos / Sides

Arroz Basmati .40

side of steamed basmati rice

Kimchi tradicional 4

side of traditional korean kimchi

Quieres comer aqui?
Mira la carta completa!

Want to dine-in?
Look at the full menu!
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Principales / Mains

Monkey Bowl

NUESTRO BOWL COMBINADO DE ARROZ BASMATI CON
BERENJENA CONFITAD, PULLED PORK COCINADA 4H,
CEBOLLA CRUJIENTE, HIERBAS AROMATICAS Y
NUESTRA SALSA SECRETA.

our classic rice bowl, with confit
eggplant, asian pulled pork, crunchy
onions, cilantro and our secret sauce

10,20

Butter Chicken Rice Bowl (1020

BOWL DE ARROZ BASMATI CON CURRY AROMATICO DE
POLLO DESMECHADO GUISADO CON MANTEQUILLA,
BONTATO Y HIERBAS FRESCAS.

indian inspired curry rice bowl, creamy
butter chicken curry, roasted sweet
potato, spring onion, lime and cilantro

Avocado Spicy Bowl

BOWL DE ARROZ BASMATI CON AGUACATE FRESCO,
TOFU MARINADO EN CASA Y KIMCHI

10.20

vegan rice bowl, fresh avocado, fermented
kimchi and in-house spicy marinated tofu

Butter Chicken Brioche

BRIOCHE RELLENO DE CURRY DE POLLO CON
MANTEQUILLA, YOGUR, LIMA Y CILANTRO

indian creamy chicken curry brioche,
yogurt and lime

8.90

Carrillera Tagalog

CARRILLERA DE TERNERA MELOSA, ESTOFADA AL ESTILO
FILIPINO, JENGIBRE, LEMONGRASS Y COMINO

3.60

philippine style beef cheek, stewed with
cumin, garlic and lemongrass.

&

Nota importante sobre alérgenos:

Empleamos salsa de soja en la mayoria de nuestros
platos salados. La salsa fermenta con la ayuda de trigo,
asi que contiene trazas de gluten.

We use fermented soy sauce in most of our dishes. The
sauce ferments with the help of wheat, so it contains
traces of gluten.




