
TAPAS

PAN TOMACA (with Serrano $3)
grated fresh tomatoes & olive oil 

KUMAMOTO OYSTERS 
meyer lemon, yuzu ice

BRANZINO CRUDO 
pickled carrots, boston lettuce, dragon fruit

SEA URCHIN & CAVIAR SPOON
marinated sea urchin & caviar,  
deviled quail egg, radish &
olive oil 

LAVA SALT CURED TUNA 
avocado & wasabi aioli,  
dry seaweed 

MARINATED SEA SCALLOPS 
ponzu, olive oil, radish, wasabi peas 

TOFU & MORSILLA 
piquillos pepper &
green olive mojo

HOT TAPAS 

GARBANZO FRITO & KIMCHI 
crispy chickpea cake, kimchi,  
ponzu, wasabi mayo 

BLISTERY SHISHITO PEPPER 
tea smoked, salt & sherry vinegar

PATATAS BRAVAS
hand-cut crispy potatos,  
sichuan-pepper aioli 

SCALLION PANCAKES
anchovies, fennel, seaweed salad 

RICE & NOODLES

VEGETABLE FRIED RICE                                      18
tofu, eggplant, bean sprouts, 
long beans

PAELLA DE TIERRA                                             25
chorizo, pork, lamb, white beans, 
& bomba rice

PAELLA DE COCA                                              26
coconut paella, shrimp, clams, 
fava beans, yellow curry 

CLAY POT CHINESE RICE                                   22
chicken, chinese sausage, bok choy, 
duck egg, ginger & bacon 

SOY MILK DAN DAN SOBA                                22 
ground chorizo, baby bok choy, 
& soy milk broth

STEAMED LOBSTER SOBA                                  24
steamed lobster, snowpeas, 
bean sprouts & soy milk broth

LONG LIFE NOODLES                                        21
enoki mushrooms, pickled celery, 
& peanut butter sauce 

SICHUAN DAN DAN NOODLES                     22   
chili lamb, pickled radish

ENTREES

ROASTED DUCK                                                28
chinese spices, pickled carrots, 
pickled cucumbers & yuca steamed buns 

SLOW ROASTED PORK CHOP                           26
citrus scented carrot puree, kimchi salad 

CHICKEN TWO WAYS                                        26
poached & fried,  
broccoli rabe, cashew puree 

MONK FISH STUFFED  
WITH SHRIMP & TOFU                                       28
enoki mushrooms, brussels sprouts & tea broth

GINGER GLAZED LOBSTER                               32
spicy bamboo shoots, thai basil, red chili

STEAMED CHILEAN SEA BASS                           28
long beans, Hamshi mishe mushrooms, 
pickled daikon radish & combo dash  broth 

SEAWEED & SESAME CRUSTED TUNA               27
chickpea puree, white asparagus & 
ginger ponzu sauce

DIM SUM

EDAMAME & SHALLOT DUMPLING

VEGETABLE & CHILI PEPPER DUMPLING 

BRAISED LAMB NECK & CURRY DUMPLING 

CHICKEN AND CHORIZO DUMPLING 

STEAMED LOBSTER & FISH MOUSSE DUMPLING 

FOUR MUSHROOM DUMPLING 

SICHUAN DUMPLING 

CRAB SOUP DUMPLING 

SHRIMP AND PORK DUMPLING 

APPETIZERS

TUNA TARTARE
avocado, cucumber, sichuan pepper aioli

TERIYAKI MARINATED OCTOPUS 
kimchi marinated daikon radish & chinese garlic

SHRIMP WRAPPED IN VERMICELLI NOODLE 
bok choy & mussel saffron sauce 

TASCA CHINO PORK BELLY 
braised pork belly, moro y cristiano, ponzu glaze 

COCA DE POLLO Y CHORIZO
caramelized onion, manchego cheese, 
bean sprouts, chinese sausage

COCA DE PATO 
roasted duck, hoisin sauce,  
la peral blue cheese, asian pears, on flatbread

COCA DE VEGETABLES
oven–roasted eggplant, tofu, pickled onion  
& green olive mojo
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