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Nori Tacos

CHIPOTLE TARTARE
tuna or salmon, chipotle mayo, 
pickled radish, cilantro.

CHILLI CRAB
smoky chilli mayo, crab meat, 
Japanese cucumber, lime.

SMOKED VEGGIE
citrus soy sauce, smoked 
vegetables, avocado cream, 
shari.

CURRY BEEF SAMOSA (4 units)
Indian dumplings stuffed with 
curried steak and vegetables.

TAKOYAKI (4 units)
KO style traditional Japanese 
octopus balls with katsuobushi 
and tonkatsu sauce.

SRIRACHA CHICKEN (2 units)
crispy chicken, cabbage salad, 
spicy mayo.

IZAKAYA BURGERS (2 units)
grilled white fish or tuna 
burgers, crispy garlic aioli, 
fried steamed bao.

MONGOLIAN BEFf
beef skewers glazed in soy and 
oyster sauce, almonds and crispy 
garlic.

KO SHRIMP TEMPURA
crispy shrimp with citrus honey, 
onion, slightly spicy.

SPICY EDAMAME
green soybeans sautéed slightly 
spicy.

GOCHUJANG RIBS
glazed pork ribs, kimchi, Korean 
BBQ sauce, black sesame, scallion.

HONG KONG DUMPLINGS
stuffed with white fish and 
steamed shrimp with yuzu sauce.

VEGGIE JIAOZI
grilled vegetables dumplings, 
smoked ponzu sauce.

SIU MAI
pork and shrimp filled with 
citrus soy sauce.

WON TON
crispy spiced pork with sweet 
and sour sauce.

SPRING ROLL
crispy smoked chicken rolls 
with lime and Chinese cinnamon.

CHILLI DUMPLINGS
steamed beef dumplings,
chilli pepper, chimichurri and 
cilantro.

BAOZI 
steamed bao filled with roasted 
pork, scallion, Chinese 
five-spices powder.

CHA SIU ROLL  
crispy pork spring rolls with 
smoky Asian BBQ sauce.

CRAB RANGOON  
cream  cheese, crab, sesame,  
scallion on crispy dough with 
sweet & sour sauce.
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Prices in thousands of Colombian pesos with taxes included. Prices in thousands of Colombian pesos with taxes included.
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Meat selection
breaded fish
panko shrimp
crispy chicken

sides
white rice
fried rice with vegetables
French fries

DESSERT
seasonal fruit
ice cream

desserts

CHOOSE RICE OR LETTUCE IN YOUR POKEBUDDHA VEGAN
carrot kinpira, avocado, 
smoked kale, Oriental citrus 
sauce, toasted sesame.

DRAGON
salmon or tuna, Japanese 
cucumber, crispy shrimp, 
avocado, spicy mayo.

ACV
fried shrimp, avocado,  
white fish, acevichada sauce.

KARAAGE
breaded shrimp, avocado, Asian 
tartar sauce, crunchy seafood.

SAKE PASSION
fried shrimp, cream cheese, 
salmon, passion fruit honey, 
crispy phillo strips.

SPICY TARTAR
salmon or tuna, fried shrimp, 
avocado, sriracha mayo.

TARTAR FURAI
crispy roll with avocado, 
shrimp, cream cheese, salmon 
tartare and tare sauce.

KO MAKI
breaded shrimp, Japanese 
cucumber, avocado, sriracha 
seafood gratin.

YAKINIKU AVOCADO
seared beef, togarashi, shrimp, 
crispy onion, avocado cream.

MANGO TROPIC 
fried shrimp, cream cheese, 
sliced mango, spicy passion 
sauce.

SPICY SAKANA 
poke of tuna or 
salmon, chilli mayo, 
soybeans, Japanese 
cucumber, crispy 
onion.

MISO SALMON   
cubes of salmon, 
sweet miso, pickles, 
crispy nori, avocado, 
slightly spicy 
sriracha mayo.

VEGAN KING  
smoked mushroom poke, 
kale, grilled tofu, 
spicy oil.

WASABI CAESAR 
romaine lettuce and 
kale salad with smoked 
chicken, tomato, 
crispy onion, 
mayo-wasabi.

CRISPY ASIAN SLAW 
mix of oriental 
vegetables, breaded 
fish, avocado, citrus 
soy dressing.

COCONUT SHRIMP  
wok rice with shrimp, Thai curry, 
mango and basil salad. 

YAKIMESHI   
stir-fry rice, char siu pork,  
omelette, smoked bacon.

NASI GORENG   
classic Indonesian rice stir-fry with 
shrimp, kecap-manis, egg, bacon, 
crispy shrimp flakes.

VEGGIE LEMONGRASS 
wok rice with vegetables, lemongrass, 
ginger and avocado with toasted sesame.  
protein addition:  chicken / shrimp / 
tofu.

BIBIMBAP  
Korean rice hot pot, egg, sautéed beef 
tenderloin, steamed vegetables. 
with tofu: 

TAANDORI BIRYANI 
taandori chicken, Indian style rice, 
garam masala, aromatics herbs.

YAKI UDON 
stir-fry thick noodles, yakisoba 
sauce, chicken, bacon, katsuobushi.

RAMEN BATAYAKI 
grilled tenderloin over slightly 
spicy buttered noodles, scallion and 
parmesan cheese. protein addition:   
shrimp +20,000.

PAD THAI 
Thai noodles with sautéed shrimps, 
tamarind, lime and toasted peanuts. 
protein choice: chicken / tofu 

VIETNAMESE HOT CHOCOLATE  
hot chocolate mousse, ginger caramel ice 
cream, toasted Brazilian nuts. 

MATCHA SUNDAE  
green tea yogurt ice cream,
red berries, sesame crumble.

BANANA ROLLS                                                                       
caramelized banana rolls,
vanilla ice cream, coconut sauce.

LASSY PUDDING                                                                                     
yogurt, mango and cardamom cream with 
seasonal fruits.

TOFFEE SAN                                                                                  
butterscotch miso, caramelized walnuts, 
vanilla ice cream.

SMOKY RAMEN  
slightly spicy 
miso-based concentrate, 
ramen noodles, wok bean 
sprouts, egg, smoked 
chicken.

TOM KHA GAI  
Thai curry coconut soup 
with shrimp, chicken, 
zucchini and basil.

TIKKA MASALA  
KO style Indian chicken 
curry, butter naan, 
cilantro rice and raita 
sauce. addition: Naan 
bread +6,500.

THAI SEAFOOD CURRY 
fish and shrimp green 
curry with coconut 
milk cooked in banana 
leaf.

VEGGIE LAYU  
smoked eggplant, wan 
yee mushrooms, 
turmeric, coconut 
milk, cilantro.

vegetarian
gluten free Prices in thousands of Colombian pesos with taxes included.


