o ENTRANTES
[JEDAMAMES 355@ [ ENSALADA KANI 3.55

habas de soja al vapor wakame con cangrejo
[]SEXY NACHOS 6.95 ligeramente picante )

tortillas de maiz con GYOZAS 5.15
aguacate y atun picante ) [ cerdo

[1GAMBAO425@ [ gambas

pan bao relleno de
tartar de gambas, [ ] pollo al curry @

aguacate y mayo sriracha) |_| vegetales @

s BEBIDAS
AGUAY ZUMOS CERVEZA
| ] zumos coldpress 3.50 [ Inormal 2.65
| | vichy catalan 2.10 | | pequena 1.95
| ]agua en caja 2.10 | ] sin alcohol 1.95
[ | bebidas con minerales del |_| “clarita” 2.65

océano profundo 2.80 [ ] complot IPA 3.50
REFRESCO 225 KOMBUCHA3.75@) VINO 350
| ] coca-cola | ]limon&jengibre | Itinto
| ]coca-colazero [ |fresa&mango [ |blanco
[ | sprite
[ Inestea

5“05 vibras quO'-

o S| PREFIERES, A LA DERECHA PUEDES ’o
o CREAR TU PROPIO POKE

| @ mediano 10.95 [ | ' grande 13.45

[] PEAS PLEASE [] CHICK CHICKE
D T e D e

- base de arroz - base de arroz y quinoa

- salmon en miso citrico - pollo teriyaki

- wakame, brotes de - tomates en soja, zanahoria,
soja, rabano, aguacate, brotes de soja, cebolla tierna

mango-pina japonesa
- goma soba, mayo - salsa teriyaki,
sriracha) salsa de pina y miso

- cebolla crujiente,
sésamo y wasabi peas)

[0 GAMBYUM!®
NN NN

- semillas de sésamo y cacahuetes

[ SPICY TUNA
D )

. - rice base
- base de fideos - spicy tuna )
de soba - wakame, mango-pineapple,

- tartar de gambas, edamames, japanese spring
atun marinado en SOja onion

- edamames, cebolla - soba gum sauce
roja, kimchi de pepino ) - crispy onion and togarashi )

- ponzu, mayo sriracha) i
1 VEGANSI @@
Pt ata"

- alga nori, masago

- base de arroz venere
- pollo hetira marinado en
soja y sésamo
- tomates en soja, brotes de
marinado en soja soja, aguacate, setas shiitake,
- edamames, brotes cebolla tierna japonesa
de soja - salsa teriyaki
- mayo-shitake - dukkah asiatico, wakame
- kikos y furikake crujiente

e POSTRES 3.95
[]CRUNCHY MATCHA @

mousse de matcha con galleta cubierta de chocolate negro

[]TRES LECHES

tarta cremosa banada en tres tipos de leche

[[] MOUSSE DE OREO
mousse de galleta oreo

[1PANACOTTADEcOcOD D S

panacotta de coco con topping de pifa
y crumble galleta gluten-free

[]1 SR.SOJA
D e

- base de arroz
- salmon, atun

POKE Si

good vibes in a bowl

ropia g
\.\ e‘u SELECCIONA TUS veh"'l’
@ o

INGREDIENTES FAVORITOS!

[ @@ mediano 10.95 [ ] ' grande 13.45
e BASE

(max. 2 opciones)

|| fideo soba @

arroz venere mezclum fideos
L] @ O de lechugas O de calabacin

% PROTEINAS

mediano (max. 2 opciones) - grande (max. 3 opciones)

[ ] arroz de sushi [ ] quinoa

[ ] pollo teriyaki [ ] cangrejo [ tofu

[ ] pollo heiira vegano@ [ ]atun [ | salmon
|| atun picante ) *marinado para el

E] tartar de gambas salmon, atun o tofu

[ ] proteina extra 1.95 [ I miso citrico [ ] soja

o COMPLEMENTOS

mediano (max. 6 opciones) - grande (ilimitado)

[ ] jengibre encurtido | | setas shiitake

| | jalapefios (picante) )

[ ] kimchi de pepino
(picante) )
| | mango-pifia

| | zanahoria

| | brotes de soja

| ] tomates cherry

| | tomates cherry en soja
[ ] rdbano

| ] rdbano encurtido

[ ] cebolla roja encurtida
| ] cebolla roja tierna
| ] aguacate

D extra aguacate +1€ [] cebolla tierna japonesa

[ ] ensalada de wakame || maiz tiermno

y sésamo | | edamame
| | extra de wakame +1€ (habas de soja)

[ ] *complemento del mes

w s SALSAS Y ESPUMAS

(max. 2 opciones)
[ I ponzu (soja citrica) | ] mayo sriracha (picante))
| | salsa teriyaki | ]leche de tigre (picante) )
(| salsa de pifia colada @

| ] espuma de leche de coco

| ] mayo shiitake
[ mayo wasabi@ )

[ ] goma soba (aderezo | ] espuma de zanahoria
japonés de sésamo) con jengibre

o TOQUES FINALES

mediano (max. 3 opciones) - grande (max. 5 opciones)

| | masago (huevas de | ] togarashi (condimento
pescado) de ajies con algas) )

|| cebolla crujiente [ ] kikos (maiz crujiente)

| | semillas de sésamo

| | cilantro

| ] alga nori deshidratada
[ ] chips de yuca

crujiente de wakame
L] orui [ dukkah asiatico @)

[ ] guisantes verdes con
wassabi (picante) )

("] cacahuetes @

iPIDE TU POKE Y PREPARATE
PARA FORMAR PARTE DE LA EXPERIENCIA!

[ ] furikake (condimento
de semillas y algas)



o APPETIZERS
[JEDAMAMES 355 @  [1KANI SALAD 3.55

steamed soy beans wakame mixed with
[] SEXY NACHOS 6.95 slightly spicy crab)

corn tortillas with GYOZAS 5.15
avocado and spicy tuna) || pork

1] GAMBAO 4.25 | | prawns

bao bread stuffed with ] chicken curry@
prawn tartare, avocado
and mayo sriracha ) (] vegetable @

o BEVERAGES
WATER AND JUICE BEER

| I coldpress juice 3.50 [ Inormal 2.65

| ]vichy catalan 2.10 | | small 1.95

[ ]boxed water 2.10 |_|free damm 1.95

[ | beverage with minerals |_|lemon beer 2.65
from the deep ocean 2.80 [ ] complot IPA 3.50

SODA 2.25 KOMBUCHA3.75@ WINE3.50

[ Jcoke [ |zero | |lemon&ginger [ Jred

| Inestea | |strawberry&mango [ | white

[ | sprite

oA" enture in our,po
oo IF YOU PREFER, TO THE RIGHT 4°

YOU CAN CREATE YOUR OWN POKE O

1 @ medium 10.95 || ' large 13.45

[] PEAS PLEASE [] CHICK CHICK@
AN

NN
- rice base - rice and quinoa base
- citrus miso salmon - teriyaki chicken
- wakame, bean sprouts, - Soy tomatoes, carrots,

radish, avocado, bean sprouts, japanese
mango-pineapple sweet onion

- gum soba, mayo sriracha) - teriyaki sauce, pineapple

- Ccrispy onion, wasabi sauce and miso

peas and sesame - sesame seeds and peanuts

] GAMBYUM!@ [] SPICY TUNA

Pa - a"a "o
- soba noodles base - rice base
- shrimp tartare, soy - spicy tuna )
marinated tuna - pineapple mango, wakame,
- edamames, red onion, pickled bait
cucumber kimchi ) - soba gum sauce
- ponzu, mayo sriracha ) - crispy onion and togarashi )

- nori seaweed, masago

1 VEGANSI@ @
NN N

] MR.SOJA - venere rice base
P et ate - helira chicken marinated in
- rice base soy and sesame

- salmon, tuna - tomatoes in soy, bean sprouts,
marinated in soy beans avocado, shiitake mushrooms,
- edamames, japanese sweet onion

bean sprouts - teriyaki sauce

- mayo-shitake - asian dukkah and crispy

- kikos and furikake wakame

e DESSERT 3.95

[]CRUNCHY MATCHAQ®
matcha mousse with cookie covered with dark chocolate

[] TRES LECHES

creamy cake dipped in three types of milk

[] OREO MOUSSE

oreo cookie mousse

[1coconNuT PANACOTIA SO D

coconut panacotta with pineapple topping
and crumble gluten free cookie

POKE Si

good vibes in a bowl

e\IOUr pOke Qd‘,e

*00‘ SELECT YOUR FAVORITE % 0,.
R, INGREDIENTS! ®

1 § @ medium 10.95 [ ] ' large 13.45

e BASE
(max. 2 options)
| | sushi rice | | quinoa | | soba noodles@
| ] venere rice@ | ]salad mix | | zucchini noodles

" PROTEINS

medium (max. 2 options) - large (max. 3 options)

| | teriyaki chicken [ ] crab [ ] tofu

| ] hetira vegan chicken@ [ ] tuna | ] salmon
| | spicy tuna )

| | prawn tartare

| ] extra protein 1.95

*marinated for the
salmon, tuna or tofu

| | citric miso [ | soy

% EXTRAS

medium (max. 6 options) - large (unlimited)

| | pickled ginger | | shiitake mushrooms
| | jalapenos (spicy) ) [ ] carrot
[ pickle kimchi (spicy)) ~ L_| bean sprout

] mango-pineapple | ] cherry tomatoes

] pickled red onion | | cherry tomatoes in soy

[ ] radish
| ] pickled radish

| ] japanese sweet onion

[ ] red sweet onion
| ] avocado

| ] extra avocado +1€

tender corn
| ] wakame salad O

and sesame
| | extra wakame +1€

| ] edamame (soya beans)

| ] *extra of the month

= SAUCES & FOAMS

(max. 2 options)

| ] ponzu (citric soy)

| ] teriyaki [ ] mayo wasabi @ )
| ] mayo sriracha (spicy)) | | pina colada sauce @

| ] mayo shiitake

| ] leche de tigre (spicy) ) [ ] coconut milk foam

| ] goma soba (japanese [ ] carrot foam with ginger

sesame dressing)

" FINAL TOUCHES

medium (max. 3 options) - large (max. 5 options)

[ I masago (fish eggs) [ ] toasted corn

| ] crunchy onion | | coriander

| | sesame seeds [ ] yuca chips

|| dehydrated nori seaweed [ togarashi (chili

[] crunchy wakame seasoning with seaweed)

| ] green peas with [] asian dukkah @
wassabi (spicy)) || furikake (seed

| ] peanuts @ seasoning and seaweed)

ORDER YOUR POKE AND PREPARE YOURSELF
FOR THE FLAVOR ADVENTURE!



