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TABERNA ASIATICA

SINCE 2018, WE HAVE SHARED
OUR PASSION FOR THE ASIAN CONTINENT.

COUVERT (PER PERSON)  3,50€
Vo §

STARTERS FFE 3

INDIA

KEEMA SAMOSA Jifz =¥ O

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

KOREA

DAKGANGJEONG Hhi/FXiH & & & @
DEEP FRIED CHICKEN WINGS WITH

KOREAN SAUCE AND SESAME SEEDS

THAILAND

TUNG TONG (THAI MONEY BAGS) £4k48 ¥ @ @& ¢
FRIED DIM SUM WITH CHICKEN
AND WATER CHESTNUT

VIETNAM

GOI CUON MipssE Ve ad
FISH AND SHRIMP SPRING ROLL,
CUCUMBER,BASIL AND PEANUT

JAPAN

MAGURO TARTAR WITH CRUNCHY RICE &t faii#ii @ O<=@ @ &
CRISPY RICE WITH TUNA TARTARE, PONZU SAUCE,

JAPANESE MAYO, KIZAMI WASABI AND SESAME

JAPAN

ROBATA NO HOTATE # ke 101 § @@ @
ROBATA GRILLED SCALLOPS SEARED WITH BUTTER,
SHIMEJI MUSHROOMS AND NIKIRI SAUCE

JAPAN

SHRIMP TEMPURA SALAD HFREAZWH ® O=® O @
SHRIMP TEMPURA, LETTUCE MIX, EDAMAMES,
GREEN BEANS AND SPICY MAYONNAISE

SOUPS ;7

THAILAND

TOM YUM KUNG Z&UIRp /A s <@ e @ @
SOUP SEASONED WITH LEMONGRASS,

KAFFIR LIME, CHILI, MUSHROOMS AND SHRIMP

VIETNAM
PHO Vky @

RICE NOODLE AND BEEF SOUP, TENDERLOIN, SEASONED
WITH LIME AND VIETNAMESE SPICES

9,00€

9,50€

11,00€

11,50€

12,00€

21,00€

21,00€

15,00€

17,50€



DIM SUM =0

CANTON
CHAMPAGNE, LOBSTER AND PRAWNS
s~ JedFRGIR LD @ @ @ @ 11,00€

CANTON
SCARLET PRAWN WITH CUTTLEFISH INK
BRI @R Y @ 18,50€

GUA BAO X

CANTON

ROASTED PORK BELLY WITH HONEY BUN

(CHINESE BBQ PORK BUN)

EITAE § D@ 6,00€

CANTON

PULLED PORK, BLACK BEAN SAUCE,

CORIANDER, CUCUMBER AND PEANUTS

WA~ 28 563 - WINAEE W s@ @ 9,00€

CANTON

DUCK WITH ORANGE,

KAFFIR LIME AND TERIYAKI

WS ICAs+ ~ AR @@ @ 9,00€

CANTON

SAUTED SHITAKE, BROWN HON SHIMEJI,

WHITE HON SHIMEJI MUSHROOMS

AND SWEET CUMCUMBER

fifizh § @ 9,00€

CANTON

PORK BELLY, HOISIN SAUCE, CORIANDER,

PORK RIND AND CUCUMBER

TACA ~ R ~ SEERE Y B @ 9,00€

CANTON

WAGYU BURGER, ICEBERG LETTUCE, QUAIL EGG,

GARLIC MAYO AND CRISPY ONION

M4 vpdg s 14,00€

CANTON

LOBSTER, ASIAN COLESLAW,

SWEET CUMCUMBER AND TOBIKO

iF OB Y40 14,00€

CANTON

SOFT SHELL CRAB WITH

KIMCHI MAYONNAISE, CUCUMBER AND ASIAN PEAR

oo E SRS RS PR ERL G 0ecs@ D@ 14,50€



CHEF'S RECOMMENDATIONS = [F# 7

INDONESIA

NASI GORENG AYAM / UDANG i / IiREF B @@ 20
FRIED RICE WITH SOYBEAN SPROUTS, CARROTS, FRIED EGG
SWEET SOY SAUCE, CHICKEN/SHRIMP AND SHRIMP CHIPS

THAILAND

VEGETARIAN PAD THAI #XFH R B OS¢
STIR-FRIED RICE NOODLE DISH WITH EGGS,
CHIVES, PEANUTS, SOYBEAN SPROUTS AND TAMARIND

THAILAND

SOM TAM KUNG ‘RiEH <4 =@ @@
GREEN PAPAYA SALAD WITH SHRIMP
SEASONED WITH LIME, PEANUTS AND CHERRY TOMATO

THAILAND

GREEN/RED CURRY 4ijiinE <# ® @ @
CHICKEN/SHRIMP CURRY WITH COCONUT MILK,
BASIL, BELL PEPPER, KAFFIR LIME AND THAI RICE

THAILAND

PAD THAI GAI/KUNG X IEWK /IFAISH O @@ 8@ A
STIR-FRIED RICE NOODLE DISH WITH EGGS, CHICKEN/SHRIMP,
CHIVES, PEANUTS, SOYBEAN SPROUTS AND TAMARIND

JAPAN

VEAL LOIN TATAKI #fn4 ® O 0 @
VEAL LOIN TATAKI WITH JAPANESE MASHED POTATO,
POTATO AND GARLIC CRISPS AND TERIYAKI

THAILAND

PAD THAI KUNG HXY CHELL #XHEXEIFFNOcs8@ @ &
STIR-FRIED RICE NOODLE DISH WITH EGGS, SHRIMP/SCALLOP,
CHIVES, PEANUTS, SOYBEAN SPROUTS AND TAMARIND

JAPAN

ROBATA WAGYU TO KINOKO F4-FiiiE %t § @
180GR OF GRILLED WAGYU BEEF
WITH WASABI PONZU SAUCE

JAPAN

ISE EBI NO SASHIMI {7 34if2 D & @
LOBSTER IN KG, PREPARED
IN SASHIMI/CURRY/PAD THAI

JAPAN

FISH ROBATA JPifikets 8 o @ §
DAILY FISH ROBATA

SIDES ON CHEF'S RECOMMENDATION

SIDES fic 3%

JASMINE RICE ok

GLUTINOUS RICE F>k

FRIED RICE %1 ¥ @& @

PLAIN BAO ity @B @&

SHARI ok

KIMCHI #ifififik 4 e @@

PICKLED NAPA CABBAGE, CARROTS AND TURNIP FERMENTED IN KIME

=5 O

ZIKHA
17,00€/18,00€
21,00€
2500€
19,50€/22,00€
21,00€/22,00€
27,00€
45,00€
49 50€
129,00€/KG
67€/KG

3,560€/PER PERSON

3,50€
3,00€
4,00€
3,50€
3,50€
4,00€



SUSHI & SASHIMI

GYAKUMAKI(8 PIECES) #i & @@ @
SALMON ROLL, AVOCADO AND SHRIMP

SPICY TUNAC(6 PIECES) A/ ¥ —fiff & @@ §
SPICY TUNA ROLLASPARAGUS,
TOGARASHI AND KIMCHI

NEGUITORO MAKI(6 PIECES) +F M UE X o
TUNA BELLY ROLL, CHIVES AND SESAME

SALMON SKIN (8 PIEcES) fitDfzex B O« @
CRISPY SALMON SKIN ROLL AND JAPANESE
MAYONNAISE, SWEET CUMCUMBER WITH SALMON AND ROE TOPPING

SOFT SHELL CRAB MAKI PIECES) V' 7 hiklE& x «@ @
SOFT SHELL CRAB ROLL, AVOCADO,
CHIVES AND FLYING FISH ROE

EBI MAKIqo PiECES) 2% B Oc@ Q@& ¢
TIGER PRAWN ROLL, ASPARAGUS,
RED TOBIKO AND KIMCHI MAYONNAISE

SOAO MAKI8 PIECES) Hi 1L x B @@
EEL ROLL, ASPARAGUS, AVOCADO,
TOPPED WITH TUNA BELLY, TERYAKY AND YUKARI

USUZUKURI PREGADO SRS H @@ ©
THIN TURBOT SASHIMI WITH PONZU, TRUFFLE AND CASHEW

URAMAKI SCARLETT PRAWN JHi:41F # O@o® O @& @4
SCARLETT PRAWN IN TEMPURA, AVOCADO, ASPARAGUS,
TOBIKO AND SCARLETT PRAWN SAUCE

CHIRASHI #(H» L @@ @&
BOWL OF RICE WITH VARIOUS SASHIMI TOPPINGS

SASHIMI NO MORIAWASE # & D% 0 Aot @@
SASHIMI VARIETY OF THE DAY'S SPECIALS

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

15,00€

17,00€

19,00€

17,50€

19,00€

29,50€

35,00€

16,00€

27,00€

35,00€

45,00€

44,00€/54,00€
69,50€/79,50€



i

CORN

JAPAO

ROBATA

ASIAN FOOD AROUND THE ROBATA

SWEET POTATO H¥

SHITAKE &% @
EGGPLANT #iT #®@

ASPARAGUS %%

SHIMEJI i @
SEA BASS FILLET WITH YUZO SHISO #lirfirifa )y ¥ <@ @

ROBATA WAGYU TO KINOKO FH4-HCiE s (B (§
180GR OF GRILLED WAGYU BEEF WITH WASABI PONZU SAUCE

WE HAVE VEGETARIAN OPTIONS AVAILABLE

CARLOS SANTOS
CHEF

ALLERGENS
O f &« ¥ < s 0

® 4

EGG MILK FISH SHELLFISH MOLLUSK PEANUT MUSTARD SESAME  SOY

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

5,00€

8,50€
9,00€
9,00€
10,50€
19,00€

49,50€

O

DRIED FRUITS

A

SULFITES



