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BEVERAGES



 

  

 

COCKTAILS

MARGARITA:
Altos Plata, lime and
orange liqueur.  $36.000

MANGO GIN: 
Beefeater macerated in 
mango, ginger and lime.
$32.000

COROZO COSMO:
Absolut, corozo, mandarin
lemon and orange liqueur.  
$32.000

MEZCALITA:
Altos Plata, mezcal,
ginger, lime and
agave honey.  $38.000

MARTINI:
Beefeater, dry vermouth,
and italian olives.
$38.000

NEGRONI:
Beefeater, red vermouth
and Campari.  $36.000

PENICILLIN:  Chivas Extra, 
ginger, honey and lime.
$36.000

SANGRÍA

RED:  Red wine, 
Havana Club Añejo Especial,
grapefruit, corozo and 
blackberry.

ROSÉ:  Rosé wine, Havana 
Club Añejo Especial, Lillet 
Rosé, strawberry and basil.

Small (400 ml):  $48.000
Large (1 L):  $98.000

BACK TO
MAIN MENU

BEERS
   

 STELLA ARTOIS

CORONA

BUDWEISER

CLUB COLOMBIA 330ml

BBC CAJICÁ MIEL

MICHELOB ULTRA

MICHELADA OSAKI

$13.900

$10.900

$12.900

$8.900

$12.900

$13.900

$14.900

STELLA ARTOIS
DRAFT 250ml

$8.500

PROHÍBASE EL EXPENDIO DE BEBIDAS EMBRIAGANTES A MENORES DE EDAD.
 EL EXCESO DE ALCOHOL ES PERJUDICIAL PARA LA SALUD.

HARD SELTZER
CORONA TROPICAL
LIMÓN Y FRUTOS
AMARILLOS $17.500



KOMBUCHA, NATURAL
SODAS, WATER AND
SOFT DRINKS.
TAMARIND MULE Ginger & tamarind  $12.000
GINGER SOUR Ginger & lime  $12.000
LIMEBERRIES COSMO Strawberry & lime  $12.000
HAWAIIAN MOJITO Pineapple and peppermint  $12.000
PASSION FRUIT & HIBISCUS CORELIA  $10.500 
LULO AND ELDERBERRY FLOWER CORELIA $10.500
BLACKBERRY AND GINGER CORELIA $10.500
MANANTIAL SPARKLING WATER $6.500 
MANANTIAL STILL WATER  $6.500
COCA-COLA SODAS $6.900
FEVER TREE TONIC  $12.900

BACK TO
MAIN MENU

OSAKI GREEN TEA with lychee and chamomile  $11.500
PINK TEA with blackberry, apple and grapefruit  $10.500
PLUM GREEN TEA  $10.500
COCONUT LEMONADE  $10.500
MANGO BICHE JUICE  $8.500
TANGERINE JUICE  $8.500
LEMONADE $5.500
LIME & LYCHEE  $8.500

ICED TEAS, JUICES 
& REFRESHMENTS



BACK TO
MAIN MENU

HOT BEVERAGES
MUNAY TEAS AND INFUSIONS
Water $5.900   
Milk $6.500   
Almond milk $7.700  

LEVITANTE Black tea, lavander and bergamot.
SOÑAR DESPIERTO Black tea, chocolate, orange peel 
and spices.
ALIVIO MISTERIOSO Citron infusion, lulo, ginger and 
chamomille.
MATCHA Matcha green tea.
GOLDEN MILK Turmeric and spices blend.
ROOIBOS MELANGE Rooibos infusion, mixed berries 
and spices.

ESPRESSO $4.900
DOUBLE ESPRESSO, MACCHIATO OR AMERICANO  $5.500
LATTE $6.500
CAPPUCCINO $6.500
INFUSIONS $4.900



 

BACK TO
MAIN MENUWINES

Martin Berdugo, Verdejo, Rueda - Spain

Baron Philippe de Rothschild, Chardonnay, Pays D´Oc - France

Viñas del Vero, Gewurztraminer, Somontano - Spain

Salentein Portillo, Sauvignon Blanc, Mendoza - Argentina

 Domäne Wachau Terrassen, Riesling - Austria

Agustí Torelló "Xic", Xarel-lo, Penedés - Spain

Zonin Pinot Grigio, Véneto - Italy

Les Grains, Viognier, Luberon - France

Anima, Torrontés, Valle de Uco - Argentina

Marqués de Vizhoja, Albariño, Galicia 375ml - Spain

Prosecco V8 Sior Sandro, Glera, Véneto - Italy

Lambrusco Rosso, Cantina de Sorbara “Il Duomo” Modena - Italy

SPARKLING

Sake Momokawa Organic Junmai, Oregón - USA

S. Sebastiao, Syrah Touriga Nacional, Lisboa - Portugal

Viña Zorzal, Garnacha, Navarra - Spain

Emiliana Adobe Rosé, Syrah, Valle Central - Chile

ROSÉ

WHITE

Monteabellon Avaniel, Tempranillo, R. del Duero - Spain

Aliwen Reserva, Cabernet Carmenere, Colchagua - Chile

Vino en Lata, Dancing Coyote, Zinfandel 250ml USA

Catena Malbec, Mendoza - Argentina

Legado Muñoz, Garnacha, V.T Castilla la Mancha - Spain

Soleca Reserva , Cabernet Sauvignon, Valle Central - Chile

Luzón Colección, Monastrell, Jumilla - Spain

Sola Fred "Negre", Carignan, Montsant  - Spain

Morandé Pionero Reserva Pinot Noir, Casablanca - Chile

Salentein Portillo, Malbec, Mendoza - Argentina

RED

Hana Kisakura Junmai Ginjo 300ml - Japan

SAKE

$119.900

$82.900

$19.900$59.900

$239.900 $34.900$103.900

$99.900

$145.900

$109.900

$29.900$89.900

$137.900

$114.900

$159.900

$112.900

$154.900

$112.900

$124.900

$118.900

$119.900

$102.900

$22.900

$22.900

$30.900

$23.900

$68.900

$68.900

$92.900

$71.900

$112.900

$154.900

$42.900

$219.900

$112.900

$78.900

$114.900

$135.900

$105.900

$122.900

$22.900

$30.900

$27.900

$24.900

$68.900

$92.900

$83.900

$71.900

$149.900



SUSHI
BAR



Marinated
Fish

Citrus Salmon

POKES
GUACAMOLE SALMON: Salmon tataki served with fresh
guacamole, jalapeño, onion, coriander and lemon. Topped
with kale tempura.  $44.500

SHRIMP TEMPURA : Shrimps with chipotle mayonnaise,
seaweed salad, avocado and furikake. Served over 
sushi rice.  $42.500

KANIKAMA:  Kanikama marinated in spicy mayonnaise,
char-grilled hass avocado and seaweed salad. Served
with tempura chips, nori and ponzu sauce. $40.500

SMOKED TROUT: Smoked trout with hass avocado,
mango, red onion, marinated in soy sauce and lemon.
Served over sushi rice with spicy mayonnaise, coriander
and radish.  $37.900

MARINATED FISH:  Catch of the day (depending on
availability) marinated in soy sauce and sesame oil.
With avocado, seaweed salad and furikake. Served
over sushi rice.  $39.900

CITRUS SALMON: Fresh salmon, avocado, edamame,
red onion and coriander. Bathed in soy sauce,
jalapeño mayo and lemon. Served over sushi rice 
and crispy quinoa. $44.500

 

 

SMALL BITES
 
Catch of the day tartare

(depending on availability) on 
a sushi rice croquette with 
spicy mayo. 2 pieces
$18.900

CRISPY RICE:

 

V E G E TA R I A NS P I C Y V E G A N
If you have any allergy, dietary restriction or doubt about the ingredients in our dishes please let your waiter know.

BACK TO
MAIN MENU

Trout tacos

TROUT NORI TACOS: Crispy 
nori tacos, stufeed with sushi rice,
guacamole, smoked trout and
ponzu sauce. 2 pieces - $27.500

CATCH OF THE DAY NORI TACOS: Crispy nori 
tacos, stu!ed with hass avocado, sushi rice and
fresh catch of the day or tuna tartare. 2 pieces - $27.500 

KANI NORI TACOS: Crispy nori tacos, stu!ed with sushi 
rice, kani with dynamite mayo, avocado and ponzu sauce. 
2 pieces - $24.900 



 

CEVICHE ROLL: Covered with fresh tilapia.
Stu!ed with tempura shrimp and avocado.
Served with yellow peppers and lime sauce.
9 pieces $34.500

OSAKI BEEF: Covered in slices of beef 
tataki. Stu!ed with tempura shrimp,
avocado and tempura onion. Served 
with creamy chipotle sauce.
9 pieces $37.500

MAKIS

LACQUERED FISH: Covered in catch
of the day. Stu!ed with kanikama,
avocado and spicy mayonnaise.
9 pieces $36.500

SHRIMP TEMPURA:  Filled with catch 
of the day, avocado and spicy mayonnaise. 
Topped with shrimp tempura.
9 pieces $33.500

TARTARE FISH ROLL:  Pan seared 
kanikama with teriyaki and sesame sauce. 
Each piece is served with fish tartare.
6 pieces  $36.500

CRUNCHY:  Eel and crab sticks covered
with soy and honey. Wrapped in fried
carrot. 9 pieces $37.500 / 5 pieces $21.500

BACK TO
MAIN MENU



 

TILAPIA TEMPURA:  Tempura roll filled 
with tilapia, cream cheese, and
sesame seeds. Covered with teriyaki sauce
9 pieces $26.500 / 5 pieces $16.500

VEGGIE ROLL:  Avocado, fresh asparagus,
shiitake and Asian lettuce with sun-dried 
tomatoes. Wrapped in nori. 
9 pieces $25.500 / 5 pieces $17.500

CALIFORNIA EEL:  Crab sticks, shrimp 
and avocado wrapped in eel. Covered 
with teriyaki sauce. 6 pieces - $38.900 

BUDHA: Shrimp, sun-dried tomato and
avocado, wrapped in crab sticks and
covered with creamy wasabi sauce.
9 pieces $34.500 / 5 pieces $21.500

HIYASHI:  Crispy prawn, kanikama, cream
cheese, seaweed salad and avocado.
Served with teriyaki sauce.
9 pieces $34.500 / 5 pieces $20.500

SUMO ROLL:  Tempura shrimp with 
eel wrapped in avocado. Covered
with teriyaki sauce. 6 pieces - $34.500

BACK TO
MAIN MENU



CRISPY PHILADELPHIA:  Salmon, cream
cheese, avocado and spicy mayonnaise. 
Wrapped in tempura and panko. 
9 pieces - $36.500

SINARI: Tempura shrimp, kanikama,
and avocado wrapped in grilled
salmon. Served with teriyaki sauce.
9 pieces $38.500  / 5 pieces $20.500

VEGGIE TEMPURA:  Filled with tempura
vegetables and tofu with honey. 
Covered in crunchy carrot.
9 pieces $26.500 / 5 pieces $17.500

EBI TEMPURA: Tempura shrimp,
avocado and Japanese mayonnaise,
wrapped in nori.
9 pieces $26.900 / 5 pieces $17.500

SPICY MAKI:  Catch of the day mixed
with dynamite sauce and avocado.
9 pieces $28.900 / 5 pieces $18.500

QUINUA ROLL:  With a roasted quinua
crust, filled with asparagus and grilled
eggplant, avocado and ricotta
cheese. Covered with olive 
mayonnaise. 9 pieces -  $31.900

BACK TO
MAIN MENU



TIGER EYE: Tuna, salmon, and crab
sticks with masago, avocado and 
dynamite sauce.  6 pieces - 34.500

RAINBOW: Maki wrapped in tilapia,
catch of the day, and salmon. Filled 
with pieces of fish and avocado.
9 pieces $33.500 / 5 pieces $21.500

CALIFORNIA: Crab sticks, avocado,
cucumber and masago.
9 pieces $28.500 / 5 pieces $14.500

SALMON SKIN: Crunchy salmon skin
with avocado and sesame seeds.
9 pieces $25.500 / 5 pieces $16.500

CALIFORNIA DYNAMITE: Crab sticks,
masago, avocado and dynamite sauce.
9 pieces $26.500 / 5 pieces $18.500

PHILADELPHIA: Fresh salmon with 
cream cheese and sesame seeds.
9 pieces $28.900 / 5 pieces $18.900

BACK TO
MAIN MENU



SPECIALS
131: 1/2 Crunchy
1/2 California Dynamite
1/2 Philadelphia
15 pieces - $44.900 

  

  

133:  1/2 Rainbow
1/2 Budha
1/2 Sinari
15 pieces - $54.500

135: 1 Eye of the Tiger
1/2 Philadelphia
1/2 Tempura Tilapia
16 pieces - $60.500  

NIGIRI SPECIAL:  2 eel pieces, 2 kani pieces, 2 salmon pieces,
2 shrimp pieces, 2 catch of the day pieces and 1/2 California
Maki 5 pieces - $76.000

OSAKI SPECIAL:  4 salmon pieces, 2 eel pieces, 2 kani pieces, 
2 thai pieces, 2 ebi pieces, 2 masago pieces, 1 tempura tilapia 
(9 pieces), 1 Philadelphia (9 pieces)  - $120.500

SASHIMI SPECIAL: Salmon, tilapia, shrimp, octopus and
catch of the day sahimi style. Served over mango salad,
radish and carrot.  $79.900

MAKI COMBO:  1/2 California, 1/2 Philadelphia,
1/2 Tekamaki, 1/2 Tilapia Tempura.  20 pieces - $51.500

SHIRASHI: 5 varieties of fresh fish (subject to availability)
served over a nest of sushi rice. Maximum of 2 pieces per
variety.  $88.500

132:  1/2 Crunchy
1/2 Spicy Maki
1/2 Philadelphia
15 pieces - $48.500

134: 1/2 Ebi Tempura
1/2 Spicy Maki
1/2 Tempura Tilapia
15 pieces - $46.500

BACK TO
MAIN MENU



NIGIRIS

 

SASHIMI
SALMON:  Fresh salmon, served over carrot katsura and 
watermelon radish.  $22.500

EBI: Steamed shrimp, served over carrot katsura and 
watermelon radish.  $18.900

KANI: Crab sticks served over carrot katsura and 
watermelon radish.  $17.900

TEMAKIS
SALMON: Nori cone filled with
fresh salmon and avocado. 
$18.500

EEL: Filled with smoked eel,
avocado and teriyaki sauce.
$23.900

SALMON SKIN: Filled with crunchy
salmon skin, avocado and
terayki sauce. $14.900

ANAGO EBI:  Filled with smoked eel, tempura 
shrimp, avocado and teriyaki sauce. $22.000 Anago Ebi

CATCH OF THE DAY:  Fresh, served over carrot katsura and
watermelon radish.  $22.000

ANAGO: Eel served over carrot katsura and watermelon
radish.  $30.900

BACK TO
MAIN MENU

EBI:  Boiled shrimp served over sushi rice. $16.300
MASAGO:  Sushi rice and nori filled with crab eggs.  $18.400
KANI:  Crab sticks over sushi rice.  $15.300
ANAGO:  Smoked eel over sushi rice.  $19.900
SAKE: Salmon slices over sushi rice.  $18.500
CATCH OF THE DAY: Served over sushi rice.  $14.600



FROM THE
KITCHEN



FAMILY STYLE
EXPERIENCES

 

 

OSAKI DUCK

$450.000

Lacquered duck Osaki style, servido over sushi ricei, with fresh herb 
mix, cucumber and scallion. With mandarin pancakes, lettuce leaves, 
hoisin sauce, sriracha and crispy onion, for you to make your own 
tacos. Recommended for a group of 4 to 6 people.

KOREAN BBQ

$500.000

Smoked pork bondiola, served with sushi rice to enjoy in tacos with 
lettuce hearts, apple kimchi, cole slaw, crispy chili, ssamjang, 
sriracha cream, pickles, crispy onion and fresh herbs. 
Recommended for a group of 6 to 8 people.

POKE BAR

$576.000

Made to order. Served with toppings such as sushi rice, salmon, 
catch of the day, kanikama, edamame, seaweed and mango salad, 
ocañera onion, kale chips, avocado, jalapeño mayo, teriyaki, spicy 
sauce, lime and togarashi. Recommended for a group of 8 people. 

BEEF DONBURI

$650.000

Beef shank with it’s juice, served with fried rice, kimchi mix, kimchi 
dressing, crispy chili, pickled carrots, pickled radishes, European 
cucumber, sushi vinegar, Japanese mayonnaise, char-grilled 
avocado, egg dip, eggplant and miso dip, Chinese bread, Chinese 
onion, mint, cilantro and fresh chili slices. Recommended for a 
group of 8 people.

ONLY AVAILABLE UPON REQUEST 2 DAYS IN ADVANCE RESERVE THEM AT TAKAMI.CO OR ASK YOUR WAITER.ENJOY THEM AT THE RESTAURANT OR OVER DELIVERY

BACK TO
MAIN MENU



SMALL DISHES  

ROLLS

 

 

Shrimp
Rolls

BACK TO
MAIN MENU

V E G E TA R I A NS P I C Y V E G A N
If you have any allergy, dietary restriction or doubt about the ingredients in our dishes please let your waiter know.

EDAMAME:  Steam-cooked soy beans in the pod.
Served with sea salt and sesame seeds. $12.900
SEAWEED SALAD: Seaweed mix marinated with soy and 
sesame seeds. Served with mango biche. $19.500

STEAMED GYOZAS:  Steam-cooked dumplings. Filled with
vegetables, ginger, and chives. Served with ginger, soy, 
and sesame sauce. Veggie $23.000 / Beef $25.000 / 
Mixed $27.900 (3 Beef & 3 Chicken) / Chicken $24.500

SHRIMP BASKET: Tempura shrimp served with chipotle 
mayo, japanese onion and lime. $26.000

BUNS OSAKI:  Steamed buns stu!ed with lettuce, pickled 
cucumber and onions. 2 pieces Pork Belly $29.500 / 
Crispy chicken $26.900

EDAMAME HUMMUS: Served with mango, cashews and
sweet potato chips. $30.500
HA CAO DUMPLINGS: Steamed shrimp served with soy, 
rice vinegar and ginger sauce. 5 pieces $32.500

TATAKIS: Seared beef tenderloin or salmon marinated with a
togarashi crust. Served with ponzu sauce.
Beef $29.500 / Salmon $35.500

THAI SPRING ROLLS:  Filled with shrimp, pork and vegetables
served with sweet chili sauce. 4 bites - $23.500

SIAM ROLLS:  Filled with chicken, vegetables and Siam basil.
Served with hot and sour sauce. 5 bites - $17.900

SHRIMP ROLLS:  Shrimp wrapped in egg rolls.
Served with pepper and lime sauce. 
5 bites - $34.500

SUMMER ROLLS: Fresh vegetables
wrapped in rice paper. Served 
with soy sauce and lime 2 pieces.
Shrimp $25.900
Crab sticks $20.500
Veggie $16.900

CRAB ROLL:  Wrapped in soy 
paper, stu!ed with kanikama,
spicy mayonnaise and avocado.
Served with ponzu sauce
and clarified butter. 4 bites
Kanikama  $27.900
Kanikama and shrimp  $34.900

SPRING ROLLS: Egg rolls filled with fresh vegetables and
basil. Wrap them up in lettuce and peppermint. 
4 bites - $17.900



SOUPS

Wonton

WONTON: Broth seasoned with shiitake mushrooms, 
bok choy and sesame oil. Served with pork wontons.
$29.900

TOM KHA: In a coconut milk base seasoned with ka"r lime 
and galangal leaves. Shrimp $36.900 / Chicken $35.900
Tofu $32.000

V E G E TA R I A NS P I C Y V E G A N
If you have any allergy, dietary restriction or doubt about the ingredients in our dishes please let your waiter know.

BACK TO
MAIN MENU

MISO: Miso based 
broth mixed with dried 
seaweed and tofu.
$13.500

PUMPKIN AND COCONUT 
MILK:  Vegetable broth
seasoned with galangal and 
ka"r lime leaves, coconut milk and 
grilled pumpkin. Served with fresh 
tofu, cherry tomatoes, and wonton chips.  
$22.500   



SALADS

CHICKEN SATAY: Satay style grilled chicken breast with
fresh mozzarella, tomatoes and grilled eggplant. Served
over a lettuce mix with balsamic and soy vinagrette. $35.900

THAI BEEF: Beef tenderloin medallion marinated and
grilled served on a mix of lettuces, onion, spearmint,
tomatoes, and cucumber. Served with citric and slightly 
hot sauce. $36.900 

SEAFOOD AND PEANUT: Shrimp and calamari with Asian 
lettuce, cherry tomatoes, fresh herbs, crispy onion and 
peanut sauce.  $39.900

NOODLES
PAD THAI: Wok sautéed rice noodles with peanuts, 
coriander, egg omelette, and soy sprouts, mixed 
with tamarind and nampla sauce. Shrimp and Chicken $37.500
Shrimp $39.900 / Chicken $32.900
Vegetables and Tofu $31.900

PHO: Rice noodles served in a
meat base broth. Served
with beef tenderloin, fresh
herbs (thai basil, peppermint,
coriander), bean sprouts,
lemon and sriracha.
$43.500 Pork Belly Ramen

*These salads can be ordered without Nam-Pla or Oyster Sauce 

QUINOA AND EDAMAME: Fresh cooked quinua salad
served with edamame, mango, cherry tomatoes,
avocado and cashews. $33.900 

BACK TO
MAIN MENU

RAMEN NOODLES:  Fresh noodles 
served in miso flavored broth 
with onion, soy sprouts, 
shiitake and sesame.
Beef $47.900
Pork Belly $45.900
Chicken $39.900
Tofu $32.500

CHICKEN AND GREEN MANGO: Grilled chicken with peanuts,
green mango, tomato and basil. Seasoned with nampla,
sugar and lemon. $26.900 



BIRIANI: Chicken, almonds, 
onion, fried plantain and mango,
mixed with wok fried rice. 
Served with mango chutney.
$36.500 / Vegetarian $29.500

CANTONESE: Wok-sautéed rice with fresh 
vegetables, ginger, soy and sesame seeds.
Vegetarian $23.900 / Chicken $32.500 / 
Shrimp $41.000 / Shrimp and 
Chicken $37.500 / 
Shrimp and Pork $39.900 

RICE

 

CURRY
RED: Coconut milk and red curry with fresh wok-sautéed
vegetables, basil, lemon and nampla. Served with steamed 
rice and baguette. Shrimp and Calamari $47.900 
Beef $47.900 / Chicken $42.500 / Tofu $39.500

YELLOW:  Coconut milk and yellow curry with fresh 
wok-sautéed vegetables, basil, lemon and nampla. Served 
with steamed rice and baguette. Shrimp and Calamari $47.900 
Beef $47.900 / Chicken $42.500 / Tofu $39.500

*These rices can be ordered without Nam Pla or Oyster Sauce. 

SPICY: Wok sautéed beef loin with vegetables, omelette, 
soy and sesame.  $42.500

BACK TO
MAIN MENU

Khao Pad 

V E G E TA R I A NS P I C Y V E G A N
If you have any allergy, dietary restriction or doubt about the ingredients in our dishes please let your waiter know.

TAMA:  Wok sautéed shrimp and chicken with 
rice, sweet corn, mushrooms and peas, mixed with
soy sauce, mirin and sake.  $41.000 / Veggie $24.500

THAI STYLE: Wok-sautéed shrimps 
with rice, omelette, tomato, and shrimp 
paste. Served with caramelized pork 
and mango.  $39.900

KHAO PAD:  Crunchy jasmine rice 
topped with ground chicken or 
pork, with ginger and fresh herbs. 
Served with a poached egg and 
pickled cucumber. 
Chicken $31.500 / Pork $32.500



SWEET AND SOUR PORK: Breaded pork tenderloin pieces
mixed with vegetables confit and sweet and sour sauce. 
Served with jasmine rice.  $35.900

TERIYAKI BEEF : Grilled tenderloin medallion grilled. 
Served with tempura vegetables and teriyaki sauce. 
150gr  $42.900 / 300gr  $60.500

MEAT, FISHES 
AND SEAFOOD

BACK TO
MAIN MENU

V E G E TA R I A NS P I C Y V E G A N
If you have any allergy, dietary restriction or doubt about the ingredients in our dishes please let your waiter know.

Grilled
Salmon

GRILLED BEEF TENDERLOIN: 
Served with red curry, coconut milk sauce, grilled tomatoes 
and asparagus. With fresh baguette and jasmine rice. 
150gr  $46.500 / 300gr  $60.000

STEAMED FISH: Flavored with lemongrass, 
ka!r lime leaves and cilantro. Served 
with roasted eggplant salad, cherry 
tomato, onion, nampla and lemon juice.
Catch of the day $47.900 / Salmon 

GRILLED FISH OVER MANGO: Served 
on green mango, Asian lettuce, fresh 
herbs, cashews and tomatoes. 
Seasoned with a nampla, lime and 
sugar palm infusion. Salmon $47.900 / 
Catch of the day $47.900

LOMO SALTADO:  Wok sautéed beef with 
red onion, fresh tomato, sweet corn, 
coriander, fried potatoes, lime and 
sesame seeds. Topped with a fried 
egg and served with jasmine rice.
$44.900

KUNG PAO CHICKEN: Crunchy chicken 
served with cashews and dried chilli. 
Served with rice vinegar and soy sauce.
Jasmine rice on the side. $37.900

SWEET AND SOUR PORK: Breaded pork tenderloin pieces
mixed with vegetables confit and sweet and sour sauce. 
Served with jasmine rice.  $35.900

MISO CARAMEL RIBS: Pork ribs marinated
in spices, baked and bathed in miso caramel. 
Served with sautéed vegetables or fried rice. $49.900

TERIYAKI BEEF : Grilled tenderloin medallion grilled. 
Served with tempura vegetables and teriyaki sauce. 
150gr  $42.900 / 300gr  $60.500

TERIYAKI CHICKEN: Grilled chicken, served with tempura 
vegetables and teriyaki sauce. $33.500



DESSERTS

 

 

 

CHOCOLATE TRUFFLE: Semi-bitter chocolate tru#e filled
with berry mousse.  $18.900

MARACUYÁ CHEESECAKE:  Over a crumble base and a
mix of berries.  $16.900

OSAKI BROWNIE:  Served with banana and vanilla
ice-cream. $18.900

BANANA TEMPURA:  Served with vanilla ice cream
and blackberry sauce.  $16.900

WONTONS:  Filled with ricotta and arequipe.
Served with vanilla ice cream and
blackberry sauce.  $18.900

OPERA CAKE: Soft artisanal 
chocolate cake with a crispy
base, filled with a pistacchio
mousse.  $17.900

COCONUT PIE:  Filled with
cream and coconut. Served
with vanilla ice cream.
$18.900

YUZU PANNA COTTA: With 
citrus notes, served with 
cookie crumble. $18.900

BACK TO
MAIN MENU

Coconut pie



Prohíbese el expendio de bebidas embriagantes a menores 
de edad. El exceso de alcohol es perjudicial para la salud.

BACK TO
MAIN MENU

LIQUORS
GIN
Monkey 47
Plymouth
Beefeater 24
Beefeater Pink
Beefeater

Bulldog
Hendrick’s
Tanqueray Rangpur

APERITIVES 
AND SWEET LIQUEURS
Lillet Rosé
Lillet Blanc
Aperol
Bailey's
Campari
Cointreau

MEZCAL
Del Maguey Vida

TEQUILA
Altos Reposado
Altos Plata
Herradura Ultra
Don Julio 70
Don Julio Reposado

VODKA
Absolut

Wyborowa
Grey Goose

RON | CAÑA 
Havana Club Sel. de Maestros
Havana Club 7 Años
Havana Club Añejo Especial 
Havana Club 3 Años
Diplomático Mantuano
La Hechicera
Aguardiente
Aguardiente Antioqueño  

PISCO
Viñas de Oro

WHISK(E)Y
Single Malt Scotch
The Glenlivet 15 Años
The Glenlivet 12 Años
The Glenlivet Founder’s Reserve
Glenfiddich 12 años
Macallan 12 Años Double Cask

Blended Scotch
Chivas Regal 18 Años

Chivas Regal Extra 13

Chivas Regal 12 Años

Buchanan's Deluxe
American/Irish Whiskey
Jameson
Jack Daniel’s

Chivas Regal Mizunara

Mezcal Verde

This commercial establishment suggests a tip of 10% of the total of the bill before taxes. This may be accepted, rejected or modified 
according to your satisfaction with the service provided. When requesting the bill, please indicate to the waiter/waitress if you want that 
amount to be included or indicate the value you want to o!er as a tip. In this commercial establishment, the money collected as a tip is 100% 
destined exclusively to recognize the work of the sta! and di!erent service areas of the company.In case you have any inconvenience with 
this charge, please contact the Superintendence of Industry and Commerce line (601)592 0400 or 18000-910165, or write your complaint 
to contactenos@sic.gov.co whose subject should be "Tip charge complaint".

Chivas Extra 13 Tequila Cask 

dr. $43.000 | bott. $426.000
dr. $39.000 | bott. $392.000
dr. $47.000 | bott. $504.000
dr. $63.000 | bott. $627.000
dr. $50.000 | bott. $538.000 

dr. $30.000 | bott. $302.000

dr. $26.000 | bott. $258.000
dr. $41.000  | bott. $448.000

dr. $48.000 | bott. $482.000
dr. $27.000 | bott. $291.000
dr. $25.000 | bott. $269.000
dr. $25.000 | bott. $246.000
dr. $28.000 | bott. $280.000
dr. $45.000 | bott. $448.000

dr. $17.000 | bott. $179.000

dr. $29.000 | bott. $314.000

dr. $52.000 | bott. $515.000
dr. $46.000 | bott. $459.000
dr. $44.000 | bott. $437.000
dr. $41.000  | bott. $403.000
dr. $71.000  | bott. $717.000

dr. $60.000 | bott. $605.000  

dr. $41.000  | bott. $414.000 

dr. $36.000 | bott. $358.000 

dr. $38.000  | bott. $414.000 

dr. $54.000 | bott. $504.000 

dr. $28.000  | bott. $280.000 

dr. $41.000 | bott. $414.000 

dr. $74.000 bott. $526.000|
dr. $44.000 bott. $437.000|
dr. $48.000 bott. $482.000|
dr. $39.000 bott. $392.000|
dr. $36.000 bott. $358.000|

! $202.000
dr. $32.000 bott. $347.000|
dr. $44.000 bott. $470.000|
dr. $37.000 bott. $403.000|

dr. $27.000 bott. $291.000|

dr. $24.000 bott. $240.000|
dr. $24.000 bott. $235.000|
dr. $25.000 bott. $269.000|
dr. $30.000 bott. $325.000|

dr. $27.000 bott. $291.000|

dr. $44.000 bott. $470.000|
dr. $35.000 bott. $347.000|

! $157.000

! $224.000

! $240.000

dr. $28.000  | bott. $302.000 

Aguardiente Desquite dr. $20.000 | bott. $213.000


