
DISPONEMOS DE INFORMACIÓN SOBRE ALÉRGENOS - ASK FOR ALLERGENIC CONTENTS 

	 picante / spicy

	

no empleamos reforzantes / we do not use flavor enhancer

PARA EMPEZAR / TO START

ssam de salmón ......................................................................................... 13,50 (3 cortes) / 22,50 (5 cortes)
salmón flambeado, bola de arroz, cogollo
flambéed salmon, rice ball, baby gem lettuce

ssam de shiitake  ......................................................................................... 9,50 (3 cortes) / 15,00 (5 cortes)
shiitake fresco, bola de arroz, cogollo
fresh shiitake mushrooms, rice ball, baby gem lettuce

sashimi de salmón 연어회...........................................................................................................................15,00
salmon sashimi
opcional sin gluten/ gluten-free option   ................................................................................................................+1,50

sashimi de atún 참치회..................................................................................................................................18,00
tuna sashimi
opcional sin gluten/ gluten-free option   ................................................................................................................+1,50

triple de nigiri de chūtoro ...................................................................................................................... 17,00
premium triple de chūtoro nigiri

galbi mandu 갈비찐만두 .............................................................................................................................. 12,50
dumplings coreanos al vapor de ternera, salsa de galbi
steamed korean dumplings, beef, galbi sauce

chicken snack 닭강정...................................................................................................................................... 13,50
pollo campero crujiente estilo coreano, glaseado dulce y equilibrado
crispy korean fried chicken, sweet and balanced glaze

sopa wonton ..........................................................................................................................................................  7,50
empanadilla de pollo campero, verduras, caldo de pollo
free-range chicken dumplings, chicken broth
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SABORES COREANOS / KOREAN FLAVOURS 

estofado de kimchi  김치찌개  ........................................................................................................... 22,50
kimchi, cerdo ibérico de bellota y tofu ecológico
kimchi stew, acorn-fed iberian pork and organic tofu

bibimbap (돌솥) 비빔밥.................................................................................................................................. 19,00
arroz coreano, entrecôte, verduras variadas y huevo campero en bol caliente
korean rice, beef sirloin, assorted vegetables and  free-range egg in a hot stone bowl 

vegetariano/ vegetarian  ............................................................................................................................................17,50
salmón/ salmon  ........................................................................................................................................................... 21,00
salsa de soja sin gluten disponible/ gluten-free soy sauce available  .................................................... +1,50

japchae 잡채  ......................................................................................................................................................... 19,00
fideos de boniato con tiras de entrecôte, verduras y huevo eco
sweet potato glass noodles, beef sirloin, vegetables and free-range egg strips 

opcional vegetariano / optional vegetarian  ........................................................................................................17,00

calamares al estilo coreano 오징어볶음  ................................................................................ 22,50
en marinada de gochujang con verduras
squid in gochujang marinade with vegetables

spicy chili chicken 닭갈비   ............................................................................................................... 21,50 
pollo campero salteado, verduras, salsa de gochujang picante
stir-fried free-range chicken, vegetables, gochujang sauce 

so bulgogi 소 불고기  ...................................................................................................................................... 23,00
entrecôte marinado en salsa de soja y fruta
marinated beef sirloin, soy sauce and fruit

PATO DE BIBAP / BIBAP STYLE DUCK

pato teriyaki ......................................................................................................................................................... 19,50
pato rebozado, salsa teriyaki, verduras y anacardos
battered duck, teriyaki sauce, vegetables and cashews

pato de ginseng rojo .................................................................................................................................... 23,50 
magret de pato, salsa coreana de ginseng rojo, espinacas y anacardos
duck breast (magret), korean red ginseng sauce, spinach and cashews
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CURRY DE BIBAP / BIBAP-STYLE CURRY

curry rojo   .......................................................................................................................................................23,00
salmón, hierba limón, chile rojo, especias frescas de huerto y leche de coco
sautéed salmon, lemongrass, red chili, fresh spices from the vegetable garden and coconut milk

opcional vegetariano / optional vegetarian  ....................................................................................................... 18,00

curry amarillo.......................................................................................................................................................19,50
langostinos, hierba limón, cúrcuma, especias frescas de huerto, leche de coco 
prawns, lemongrass, turmeric, fresh spices from the vegetable garden and coconut milk

opcional vegetariano / optional vegetarian  ....................................................................................................... 18,00

GUARNICIONES / SIDES

banchan ......................................................................................................................................................................  9,00 
guarniciones vegetales coreanos
vegeterian korean side dishes 

kimchi  ........................................................................................................................................................................ 3,50
col fermentada coreano
korean fermented cabbage

ensalada de kimchi de bibap     ........................................................................................................11,00
lechugas, frutas de temporada, aliño  de gochujang
seasonal leaves, fruit and gochujang dressing 

EXTRAS 

arroz jazmín / jasmine rice ........................................................................................................................................  2,50 

arroz coreano / korean rice .......................................................................................................................................  2,50

arroz integral ecológico / organic brown rice .....................................................................................................  3,50

aceite de chille casero / homemade chili oil .......................................................................................................  1,50
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SUSHI BAR

sushi vegan power roll  .............................................................................................................................. 18,00
arroz negro, espárrago verde, aguacate, shimeji, salsa de zanahoria, jengibre
black rice, green asparagus, avocado, shimeji mushroom, carrot sauce, ginger

opcional sin gluten / gluten-free option ............................................................................................................... +1,50

sushi tártaro de salmón ......................................................................................................................... 21,50
salmón, kimchi, tempura de verduras, mango, cebolleta, kimchi emulsión, tobiko
salmon tartare, kimchi, vegetable tempura, mango, spring onion, kimchi emulsion, tobiko

opcional sin gluten / gluten-free option  .............................................................................................................. +1,50

sushi de los enamorados ......................................................................................................................... 21,50
atún, salmón, langostinos en tempura, aguacate, queso cremoso
tuna, salmon, tempura prawn, avocado, soft cream cheese

sushi spicy tuna roll  .................................................................................................................................. 21,50
atún, salsa de kimchi, aguacate, tobiko
tuna, kimchi sauce, avocado, tobiko

sushi de solomillo flambeado ............................................................................................................ 22,00
tempura de espárrago, cebollino y aioli de trufa
flambéed beef filet, asparagus and spring onion tempura and truffle aioli

tártaro de atún  ............................................................................................................................................... 21,00
aguacate, cebolleta, tobiko y aliño de kimchi
tuna tartare, avocado, spring onion, tobiko and kimchi dressing

bol de sushi ........................................................................................................................................................... 18,50
arroz de vinagre, sashimi de salmón, pepino, aguacate, mango y zanahoria, salsa de soja
vinegar rice, sashimi salmon, cucumber, avocado, mango and carrot, soy sauce 

opcional sin gluten / gluten-free option ............................................................................................................... +1,50



	 crustáceo - sea food

	 huevos - eggs

	 pescado - fish

	 leche; lactosa - milk;  lactose 

	 gluten - gluten

	 cacahuetes; anacardos - peanuts; cashews

	 soja - soy

	 frutos secos - dried fruit

	 mostaza - mustard

	 sésamo - sesam

	 sulfatos - sulfates

	 apio - celery

	 moluscos - mollusks

	 altramuces - lupines

ALÉRGENOS / ALLERGENS



ssam de salmón	    
ssam de shiitake 

sashimi de salmón

sashimi de atún

triple de nigiri de chūtoro
galbi mandu

chicken snack

sopa wonton

estofado de kimchi

bibimbap

jabchae

calamares al estilo coreano

spicy chili chicken 

so bulgogi

pato de bibap

pato de ginseng rojo

curry rojo

curry amarillo

banchan

kimchi fermentado original

ensalada de kimchi de bibap

sushi vegan power roll

sushi tártaro de salmón

sushi de los enamorados

sushi spicy tuna roll

sushi de solomillo flambeado

tártaro de atún

bowl de sushi 

PLATOS / DISHES 


