SOAQ

TABERNA ASIATICA

SINCE 2018, WE HAVE SHARED

OUR PASSION FOR THE ASIAN CONTINENT.

COUVERT 450€

STARTERS FFE3

INDIA

KEEMA SAMOSA i B = f& iif

MINCED GOAT MEAT SAMOSA, CURRY, MANGO CHUTNEY,
YOGURT AND MINT SAUCE

KOREA

DAKGANGJEONG U ETE ] o
DEEP FRIED CHICKEN WINGS WITH
KOREAN SAUCE AND SESAME SEEDS

THAILAND
TUNG TONG (THAI MONEY BAGS) & 1%

FRIED DIM SUM WITH CHICKEN
AND WATER CHESTNUT

VIETHAM

GOl CUON Mg &t
FISH AND SHRIMP SPRING ROLL,
CUCUMBER BASIL AND PEANUT

JAPAN

ASIAN SALAD LM $i

SPINACH SALAD WITH MUSHROOMS SHIME |,
PONZU, CASHEW AND TRUFFLE

JAPAN

HOT POT WITH COCKLES 5 7% 5 :k
COOKED COCKLES IN SAKE WITH MARINADE
RED ONION AND CORIANDER

JAPAN

ROBATA NO HOTATE ¥ #he T U1
ROBATA GRILLED SCALLOPS SEARED WITH BUTTER,
SHIMEJI MUSHROOMS AND NIKIRI SAUCE

JAPAN

SHRIMP TEMPURA SALAD #F KIO% {04y »
SHRIMP TEMPURA, LETTUCE MIX, EDAMAMES,
GREEN BEANS AND SPICY MAYONNAISE

SOUPS ;7

THAILAND

TOM YUM KUNG ZEUHF P/ 3% P B34 i <2
SOUP SEASONED WITH LEMONGRASS,
KAFFIR LIME, CHILI, MUSHROOMS AND SHRIMP
VIETHAM

PHO i 5

RICE NOODLE AND BEEF SOUP,

TENDERLOIN, SEASONED
WITH LIME AND VIETNAMESE SPICES

9,00

250€

1.00€

150€

12,00€

15,00€

2100€

2100€

15.00€

17, 50€



DIM SUM =/

CANTON
CHAMPAGNE, LOBSTER AND PRAWNS
FHE - JEAFANAT S

GUA BAO X

CANTON

ROASTED PORK BELLY WITH HONEY BUN
(CHINESE BBQ PORK BUN)

it

CANTON
PULLED PORK, BLACK BEAN SAUCE,
CORIANDER, CUCUMBER AND PEANUTS
BRIEP ~ 5B - ¥ - WILAEE

CANTON

PATTAYA, SOY SPROUTS, CARROTS,

TOFU, CHIVES AND TAMARIND

AL - 55 WM OF - SESNERLT

CANTOMN

DUCK WITH ORANGE,
KAFFIR LIME AND TERIVAKI
T EET AR

CANTON
SAUTED SHITAKE, BROWN HON SHIMEJI,
WHITE HON SHIMEJI MUSHROOMS

AND SWEET CUMCUMBER

B

CANTON

PORK BELLY, HOISIN SAUCE, CORIANDER,
PORK RIND AND CUCUMBER

AAER ~ BEEE ~ SERAIREL

CANTON

SOFT SHELL CRAB WITH

KIMCHI MAYONNAISE, CUCUMBER AND ASIAN PEAR
MR e e MiE YR R

1.00€

6,00€

9,00€

9.00€

9,00€

9.00€

9.00€

16,00€



CHEF'S RECOMMENDATIONS F 7

THAILAND

VEGETARIAN PAD THAI %7k
STIR-FRIED RICE NOODLE DISH WITH EGGS,
CHIVES, PEANUTS, 3OYBEAN SPROUTS AND TAMARIND

THAILAND

SOM TAM KUNG KRiflE
GREEN PAPAYA SALAD WITH SHRIMP
SEASOMED WITH LIME, PEANUTS AND CHERRY TOMATO

THAILAND

GREEN/RED CURRY ZRufiiE o
CHICKEN/FISH CURRY WITH COCOMNUT MILK,
BASIL, BELL PEPPER, KAFFIR LIME AND THAI RICE

THAILAND

PAD THAI KUNG/GAI Z& 3t k0 il 45/ 8T P 18y
STIR-FRIED RICE NOCDLE DISH WITH EGGS, SHRIMP/CHICKEN,
CHIWVES, PEANUTS, SOYBEAN SPROUTS AND TAMARIND

JAPAM

VEAL LOIN TATAKI i Fi14
WVEAL LOIM TATAKI WITH JAPANESE MASHED POTATO,
POTATO AND GARLIC CRISPS AND TERIYAKI

THAILAND

WAGYU CURRY ¥ 5 & if WS
WAGYU CURRY WITH SWEET POTATOES,
PEAMNUTS AND CINNAMON

THAILAND

PAD THAI KUNG HXY CHELL #7482 fedF s Il
STIR-FRIED RICE NOODLE DISH WITH EGGS,SHRIMP/SCALLCP,
CHIVES, PEANUTS, SOYBEAN SPROUTS AND TAMARIND

JAPAN

ROBATA WAGYU TO KINOKO HiI+fFC i 75
1BOGR OF GRILLED WAGYU BEEF
WITH WASABI PONZU SAUCE

JAPAN

ISE EBI NO SASHIMI {734 & o il B
LOBSTER IN KG, PREPARED
IN SASHIMI/CURRY /PAD THAI

JAPAMN

FISH ROBATA 4 igtefa
DAILY FISH ROBATA

SIDES ON CHEF'S RECOMMENDATION

SIDES Fid 32

JASMINE RICE &
GLUTINOUS RICE
FRIED RICE 4
SHARI Jok

KIMCHI #HE£iE3E o
PICKLED NAPA CABBAGE, CARROTS AND TURNIP FERMENTED IN KIME

= O
>K An

21.00€

25,00€

19,50€/24,00€

22.00€/21,00€

27,00€

42,00€

45,00€

49.50€

142,00€/KG

67€/KG
3.50€/PER PERSON

3.50€
3,00€
4,00€
350€
4,00€



SUSHI & SASHIMI

GYAKUMAKI(8 PIECES) 3¥i % &
SALMON ROLL, AVOCADO AND SHRIMP

SPICY TUNA6 PIECES) A/%4 I —iiff #
SPICY TUNA ROLLASPARAGUS,
TOGARASHI AND KIMCHI

NEGUITORO MAKI6 PIECES) #F | O# &
TUNA BELLY ROLL, CHIVES AND SESAME

SALMON SKIN8 piEces) D i 2 %
CRISPY SALMON SKIN ROLL AND JAPAMNESE
MAYOMNMNAISE, WITH SALMON AND ROE TOPPING

SOFT SHELL CRAB MAKI@ pECES) /7 Fitli & &
SOFT SHELL CRAB ROLL, AVOCADO,
CHIVES AND FLYING FISH ROE

EBI MAKIc0 PECES) ¥ &
TIGER PRAWN ROLL, ASPARAGUS,
RED TOBIKO AND KIMCHI MAYONMAISE

SOAO MAKIcs PIECES) HIFE &
EEL ROLL, WITH TUNA BELLY.,
FLEUR DE SEL AND YUKARI TOPPING

USUZUKURI PREGADO Fi 3 EE ¢
THIN TURBOT SASHIMI WITH PONZU, TRUFFLE AND CASHEW

AJI NO TATAKI B8 7z /&
CLASSIC CHOPPED HORSE MACKEREL SASHIMI
WITH GREEN ONIONS AND GINGER

MAGURO NO TATAKI ABURI BfD 7z 7p & R 1)
SEARED TUNA SASHIMI, SERVED
WITH MISO SAUCE, GINGER AND CHIVES

CHIRASHI it 5 L
BOWL OF RICE WITH VARIOUS SASHIMI TOPPINGS

SASHIMI NO MORIAWASE %1 5 D 5% 1 & b
SASHIMI VARIETY OF THE DAY'S SPECIALS

SUSHI & SASHIMI 20 PIECES)
SUSHI & SASHIMI (34 PIECES)

1500€

17,00€

19.00€

17.50€

19.00€

3500€

3500¢€

16,00€

18.00€

3500€

3500€

4500€

49.00€/59.00€
75.00€/8500€



CHEF'S NIGUIRIS & GUNKANS « peces)

PRODUCT AVAILABILITY, DEPENDS ON WHAT SEA BRINGS US

SHRIMP GUNKAN ik #1
SALMON GUNKAN il iy
TUNA GUNKAN Tl S

SALMON NIGUIRI {E=1@

AVEIRO OVSTER NIGUIRI 3 H P il 57 i) - 4145

SCALLOP NIGUIRI &/ I
BLUE FISH NIGUIRI E&iEER
WHITE FISH NIGUIRI 1R fa
TUNA NIGUIRI &4

EEL NIGUIRI 1R fa
TORO NIGURI JEi% BT

WE HAVE VEGETARIAN OPTIONS AVAILABLE

JOAO FRANCISCO DUARTE
EXECUTIVE CHEF

WE HAVE COMPLAINT BOOCK - VAT INCLUDED AT THE CURRENT LEGAL RATE

8,00€
9,.00€

15,00€

850€

1050€

11,00€

11,00€

13,50€

13,50€

14,00€

14,50€



