Park &
Feoray

Rum, lime, ginger
beer and angostura

S

A
e

To choose, passion-
fruit, coco or classic

7,8

DESSERTS AND DRINKS

Passion
Mtk Tha
Rum, passionfruit,

curagao, lime & orange

7S

arriz

Gin, pink grapefruit,
sparkling wine and
Guignolet

78

Puey

Coloday

Rum, pineapple
and coconut

78

Lichi
Covler

Gin, lichi, dry white
vermouth and ginger ale

9
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DESSERTS AND DRINKS

speciqf, drivks

(oco oyt
Crvush Pewer Mix
Coconut milk, pine- Strawberry, black- Pineapple, papaya and
apple and banana berry and raspberry mango smoothie
smoothie smoothie
8,8 3 7

Coconmt
Famous japanese With a kit to open it
soft drink and drink the natural
coconut water
5 9,8
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ASI|

STARTERS

<> Chef's choice ® Spicy ® \/egetarian ® Gluten

Cramchy Slarters

Fried rolls filled with duck and vegetables <o 9
with sweet-chili sauce (4 ud,)

Vietnamese nems filled with pork, & e 10
bamboo, mushrooms and y chestnuts with
sweet-chili sauce (4 ud)

Seafood pastries covered in wheat ° 10
strings and korean-mayo (4 ud.)

Panko tiger shrimp with ° 8
sesame and sesame-mayo (8 ud,)

Chicken and/or vegetable gyozas > e 5
with teriyaki sauce (4 ud))

Octopus crunchy balls with ° 5
japo-mayo and teriyaki sauce (6 ud,)

Black carbon bao bread filled with <+ o 6
iberic secret and teriyaki-mayo

Korean chicken wings with sesame (4 ud,) ° 9




e

Sweet soy sauce which is a staple
in japanese cuisine.

Flying fish eggs used in some
sushi rolls.

Mayonnaise with korean
fermented cabbage.

Traditional ingredient used in asian
cuisine made with fermented soy.

Grated japanese bread, flakier and
chrunchier than european bread crumbs.

Traditional japanese seaweed with a
meaty texture and umami flavour.

Japanese thick noodle made with
wheat flour and water

Thai rice noodles which
mean “thai stir fry”.

Chinese frying pan used to
stir fry vegetables and meat.

Green spicy paste used commonly
in japanese cuisine.

Japanese dish made with rice
covered in seaweed and filled with fish.

Japanese word used to describe
different types of edible seaweed.




STARTERS

Fresh begbvww»?

Pineapple and avocado salad ° 8
with sweet lime sauce

Mini soy beans with black salt o 6
Wakame seaweed with cherry tomatoes ° 6,5
Shrimp and papaya with < 12

sweet lime sauce and pink pepper

0 you ke 7

Migo, edeprpie. Tefu... Are alf apiop fords
Thott; cowte MWB@WWM... i
iThe 584 plapit!




MAIN DISHES & MENUS

< Chef's choice ® Spicy ® \egetarian ® Gluten

Rice & vevdles

Five delights fried rice e
(chicken, beef, ham, carrots and egg)

Sauteed red curry rice with duck and egg + e 10
Udon noodles with minced beef, oyster sauce and katsuobushi oe 75
Wok rice noodles with shrimp, vegetables, 7.9

egg and katsuobushi

Pad Thai chicken noodles with mushrooms, peanuts, soy bean <o 9
sprouts and our Asika soy sauce

Pad Thai shrimp noodles with mushrooms, peanuts, soy bean ° 9,5
sprouts and our Asika soy sauce

Pad Thai noodles with mushrooms, peanuts, soy bean sprouts O[T Bk
and our Asika soy sauce

g&?ilf?«vwk%&%f,..?

Iu agiepy oalfure rice i oy g4mibel;
progperdy. wpney qpl meaf




MAIN DISHES & MENUS




MAIN DISHES & MENUS

0P & cvvnes

Tom Kha Kai soup made with coconut milk, < 8
chicken, mushrooms and vermiccelli

Chicken curry with vegetables e 9
(To choose from yellow, red or green curry)

Shrimp curry with vegetables 13
(To choose from yellow, red or green curry)

Tofu curry with vegetables QL &R
(To choose from yellow, red or green curry)

How spicy do vou
wapd your caviy?

Yellpw cwny
Ked cuny

Grem oy



MAIN DISHES & MENUS

Wek weqt

Wok chicken tenders sauteed in sweet chili 10,5
sauce and sesame seeds

Spicy chicken popcorn sauteed with <~ee 105
vegetables, chili and cashews

Katsu-chicken with korean-mayo and sweet-chili 0 0.8

Tacos with wok yu-xian beef and lettuce O 128
with korean-mayo

Wok beef with oyster sauce and broccoli ° 9,9
Crunchy wok beef with sweet soy sauce and sesame © 0w 10,3
Grilled crunchy duck fillet with oe 16

hoisin sauce and crunchy onion

o0 & vegetaples

Seafood delights sauteed with vegetables 16
Wok spicy shrimps with vegetables e 147
Tofu dices with mapo sauce and vegetables O, 0 LBk

Side dihes

Bao bread (1 ud.) -oe 1,2

Jasmin rice with sesame J 3




Taghing wiewnss

Tasting menus include all dishes shown.
We are not allowed to change or swap any dishes.

They are served for two persons minimum,

the price shown is for each person.

Dessert included.

Bropgkok wieww

STARTERS

Avocado and pineapple salad with sweet lime sauce e
Duck and vegetable spring rolls e

Seafood pastries covered in wheat
strings and korean-mayo e

Chicken and vegetable gyozas with teriyaki
MAIN DISHES
Pad Thai with mushrooms, peanuts and soy
sprouts with Asika soy sauce e e
Grilled crunchy duck fillet with

hoisin and crunchy onion e

18 € per person




MAIN DISHES & MENUS

ge wieww

STARTERS

Avocado and pineapple salad with sweet lime sauce e
Duck and vegetable spring rolls e

Seafood pastries covered in wheat
strings and korean-mayo e

Chicken and vegetable gyozas with teriyaki

MAIN DISHES
Five delights fried rice
(beef, chicken, ham, carrots y egg)
Wok beef with oyster sauce and broccoli

Tiger shrimp with panko,
sesame and sesame-mayo e

20 € per person




MAIN DISHES & MENUS

Ogakay wiemw

STARTERS

Avocado and pineapple salad with sweet lime sauce e
Duck and vegetable spring rolls
Octopus crunchy balls with japo-mayo and teriyaki e
Chicken and vegetable gyozas with teriyaki e

Hot uramaki with salmon, avocado, cream cheese,
korean-mayo and teriyaki e

MAIN DISHES

Pad Thai with mushrooms, peanuts and soy
sprouts with Asika soy sauce e e

Katsu-chicken with korean-mayo and sweet chili ®

22 € per person

Kid'4 wienm

Five delights fried rice
(beef, chicken, ham, carrots y egg)

Chicken filet with japanese panko bread e

Ice-cream

(614 1




MAIN DISHES & MENUS

omﬂm wlewmy
STARTERS

Avocado and pineapple salad with sweet lime sauce e
Duck and vegetable spring rolls e
Octopus crunchy balls with japo-mayo and teriyaki e

Chicken and vegetable gyozas with teriyaki

SIDE DISHES

Pad Thai with mushrooms, peanuts and soy
sprouts with Asika soy sauce e e

Seafood delights with vegetables
(shrimp, scallop and squid)

Crunchy duck fillet with hoisin
and crunchy onion e

25 € per person

Agikas eriging

Ginglia iy The vil{ge where the Yoy frpaily
o:w@ {rewp They are Ve eavers mm(( %@W

regtaprant! Quglion's beawty regides w

rafiionl e of T vilnge and T fish




<> Chef's choice

N W@ (2 ud)
Salmon

with guacamole and ikura

Tuna
with natural wasabi

Butterfish
with truffle-mayo

Eel °
with eel sauce and y japo-mayo

Avocado °

Flambed salmon °
with korean-mayo and teriyaki

Flambed tuna °
with foie and black salt

Peké

Salmon poké
with korean-mayo

® Spicy

4,5

9,8

)

9,5

6,5

® \egetarian ® Gluten

Maks

Salmon
Tuna with teriyaki sauce
Butterfish with truffle-mayo

Eel with eel sauce

Avocado

(4 ud.)

&)
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hagic urapnkis .

California roll 10,5
salmon, avocado, cream cheese, tobiko,
korean-mayo and ikura

Crunch roll O 10,6
salmon, mango, avocado, crunchy onion and teriyaki

Veggie roll ° 10
avocado, cucumber, mango, sesame and korean-mayo

ot wropankip

Samurai roll oL 188
salmon, avocado, cream cheesg, panko,
korean-mayo, teriyaki and green onion

Tokio roll Oy« 188
shrimp, green onion, cream cheese, panko,
korean-mayo and sweet chili sauce

Fashion roll e 145
flambed salmon, avocado, cream cheese,
panko, green onion and teriyaki sauce

Spicy tuna roll >e 145
tuna, korean-mayo, avocado and cream cheese

Anguila roll Q.5 1GE
Eel, green apple, berries, cream
cheese, panko, eel sauce and sesame




WITH CHOPSTICKS

Special irapnkis o

Trufa roll
butterfish, avocado, cream cheese, tobiko,
truffle-mayo and raspberry

Chicken roll
crunchy chicken, cream cheese, mango,
avocado and honey-mayo

Flame roll
tuna, mango, avocado, flambed
salmon, korean-mayo and ikura

Langostino roll
crunchy shrimp, flambed salmon, cucumber,
korean-mayo, crunchy onion and teriyaki

Foie roll

crunchy shrimp, foie, cream cheese,
gren apple, flambed tuna,

berries and black salt

Asika roll
salmon, cheese, avocado, shrimp and teriyaki

S 124

ORENSNG

1355

~e 145

Sl Eh Alld s

O & 1259
(0l you kupw...7
All of ur gughi comibeg- ar




SUBhi comlpes

Ginzey Ghibuya

Salmon maki (4 ud.) Salmon nigiri (2 ud.)
Butterfish maki (4 ud.) Tuna maki (4 ud.) e
Uramaki Crunch roll (8 ud.) e Avocado maki (4 ud.) e

Uramaki Samurai roll (8 ud.) e
16
228

Akihaparay

Salmon nigiri (2 ud.)
Avocado maki (4 ud.) e
Tuna maki (4 ud.) e
Uramaki Samurai roll (8 ud.) e
Uramaki California roll (8 ud.) e

26,5




DESSERTS AND DRINKS

Fhighat

Ask for our different flavours! 15

Privks Alcohel,

Coca Cola 2,95 Tinto de verano 4
Coca Cola Zero 2:9% Vermut 4
Nestea 2,95 Martini 5
Lemon aquarius 2,95 Thai Singha beer &2
Juice 2 Asahi japanese beer 3,2
Water 2,5 Estrella Galicia glass 2,8
Sparkling water 2,5 Radler beer 2,8
Tonic 2 Mahou 00 tostada 3

Green Alhambra 9

“MIO" sparkling sake cold (350 ml) 12

Hot sake (350 ml) 8

(0 yow ke 7

sake & q japapese alehelic beverage witl greqt
il WA?WerW%W%w
cowitaing e “wwepai” 'Ammr... Avd &5 The
et wvas drivk!

Sy
®
\gi
N
P



DESSERTS AND DRINKS

G Towics

The Botanical's (UK) 8,9
lemon twist and neutral tonic “Peter Spanton”

Etsu (Japon) 8,9
yuzu pearls and neutral tonic “Peter Spanton”

Pink Royal (UK) 8,9
berries and neutral tonic “Peter Spanton”

David (Italia) 8,9
orange peel and neutral tonic “Peter Spanton”

Marylin (UK) 8,9
lemon twist, hibiscus and neutral tonic “Peter Spanton”

leyrey & Chapapagme

Visiega (mini) 8
Visega (Cava) 12
Arias (Brut/Cava/Rosado) 18
Juvé & Camps (Gran Reserva familiar, D.0. Cava) 28
G.H. Martel Prestige (375 ml) 30
G.H. Martel Prestige Rosé (375 ml) 30
G.H. Martel Prestige (D.0. Champagne) 45
G.H. Martel Prestige Rosé (D.0. Champagne) 45

Pink wine

NY HOOD (D.OP. Valencia, moscato-frizzante) 13
Valdelosfrailes (D.O. Cigales) 15
Chivite (LG.P. 3 Riberas) 19
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DESSERTS AND DRINKS

Ked wime

Diaz bayo 8 (D.O.P. Ribera del Duero)

Tarima Monastrell (D.O.P. Alicante)

Enrique Mendoza Merlot Crianza (D.O.P. Alicante)
Luis Cafas Crianza (D.0.Ca. Rioja)

Juan Gil Etiqueta Plata (D.0. Jumilla)

Protos Crianza (D.O.P. Ribera del Duero)

Pago de Capellanes Roble (D.O.P. Ribera del Duero)

Matarromera Crianza (D.O.P. Ribera del Duero)

White wine

NY HOOD (D.O.P. Valencia, moscato-frizzante)
Blanco Laseca (D.O.P. Rueda)

Melior de Matarromera Rueda (Fruity verdejo)
Tarima Mediterraneo (D.0. Alicante)

Enrique Mendoza (D.0. Alicante)

José Pariente Verdejo (D.0.P. Rueda)

Oroya (Recommended for sushi)

Accademia Prosecco

Mar de Frades (D.0. Rias Baixas)

17
18,5
19
2058
22
26

30

17
18
18
18
18
24

26
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DESSERTS AND DRINKS

Pesgurty

Checelete derapaki
willy ot us bm? %
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DESSERTS AND DRINKS

575

5o Matchay cheegenke
willy ereo aud witell

Lce-cream 4.9
Cocomat, popicetwy wilhy winmgo coulip- 4
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DESSERTS AND DRINKS

Tes) Ceﬁlw

Jasmin green tea 286 Espresso 2
Red tea with mango, maracuya, 295 Cortado coffee 2
pineapple and coconut

Coffee latte 2
Roiboos red berries tea 2,5

Bombdn coffee 2
Roiboos oriental tea 2,5

Carajillo 2,8
Chamomile 2
Pennyroyal 2
Matcha latte 4
Thai iced tea

The tea cerewipny

I Agikey we Gerve e %w?{w st9le. 4o
7 chineSe Tradi o where {eq i eurved ow,
oy woed $ray wied 1o catch Ve Tea spilfed
dwrm?meoerwvy.
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M & 0O

r

asikarestaurante
restauranteasika.com

asikarest@gmail.com

965773 017
676 859 520
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