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GASTROBAR

WE ACCEPT CREDIT CARDS, 

CHARGE IN USD ONLY, 

+ 2% BANK FEES.



WE ACCEPT CREDIT CARDS, CHARGE IN USD ONLY, + 2% BANK FEES.

Signature dishes 

SPICYVEGFAVORITE

Asian Soul Food
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Sharing Starters

CHEEZY BALL 92.000 
Housemade Cashew Cheeze. 
Puffed Sticky Rice Crackers.

 CURRY, DRY FRUIT & NUTS 

 BLACK PEPPER & GARLIC

PANDAN CHICKEN 102.000

Fried Ginger Chicken Bites 
wrapped in Pandan Leaves. 

Soy-sweet Dipping Sauce. 

MAPO TOFUMMUS 102.000

Sichuan Pepper braised topping 
Garlic Confit Tofu Cream & Chilli Oil.
Wonton Chips.
• SICHUAN PORK  
• SICHUAN TEMPEH & SHIITAKE   

CARROT LOX  
Vegan Carrot “smoked salmon,” 
Cashew Cream Cheeze, Dragon Fruit 
Pancakes, Sweet Mustard-Dill Sauce.

 SMALL (x3) 92.000 

 LARGE (x5) 153.000

MEKONG FISH BALLS 

Fried Panine fish & tofu balls, 
Spicy Pineapple Dip, 
Fresh Herbs and Cucumber.

 SMALL (x6) 82.000 

 LARGE (x12) 163.000

TORNADO FRIES 75.000

2 Spiral-cut Potato fries. 
Smoked Paprika, Papaya Ketchup.

BUFFALO iYUKHOEi TARTARE 

234.000 

Korean Style Raw Buffalo with 
Garlic-sesame-ginger dressing, 
Seaweed Cucumber, Garlic Chisps 
and Fish Bonito Flakes. 
Edamam & Mesclun salad, 
Black Sesame Bao Bun.

ASIAN PEAR CURRY CHEEZE
148.000

Hibiscus Poached Pear Stuffed 
with Homemade Cashew Curry 
cheeze. 5 spices candied seeds, 
Forest Honey, Mesclun salad.

BETEL SKEWERS  

127.000

Buffalo & Lemongrass wraped 
in Wild Pepper Leaves. 
Served with Aromatic Herbs, 
Starfruit Pickels and Magic Sauce.

MANGO SALAD 117.000 

Herby Sweet & Green Mango salad. 
Mango Wedges with roasted 
Galangal Rice Rim, Puffed Rice Cakes.

 MAGIC SAUCE  OR    VEGAN SAUCE 

POKE BOWL 138.000

Seaweed 3 Rice Balls, Smoked Carrot 
lox, Mango, Edamane, Cucumber, 
Daikon, Sweet Peppery Ginger, 
Rice Nori Chips. Soy-Sesame Sauce.
 

Salads

PLEASE NOTIFY US IF YOU HAVE ANY FOOD ALLERGIES



CRYING TIGER 

367.000

Seared Marinated Buffalo Steak 
with Smoky Tamarind Chilli Sauce,  
Lemongrass Herby cucumber salad, 
Purple Sticky Rice.

CARBOiSAYOiNARA 

219.000

Fresh Noodle and  
Parmesan-Nori-Miso Sauce. 
with Chiitake, Soy-cured 
Egg Yolk, Dry Bonito Fish 
and Parmesan Chips.

TURMERIC FISH 

235.000

Dill & Tumeric Fish baked in Banana 
Leaves with Mango Chutney Sauce, 
Coconut rice, Roasted Mango 
and Peanuts.

BLACK HOLE SUN

PORK BELLY 

315.000

Xaoxing Wine Braised Pork Belly 
with Cocoa Sauce, Mustard Seeds 
Caviar, Tumeric Pickled Daikon, 
Black Rice.

HIBISCUS X TEMPEH 

205.000

Smocked Tempeh (fermented soy-
beans) & Tamarind-Hibiscus Sauce 
with Sweet Potatoes Mash, Coleslaw 
Pear Salad and Starfruit Pickles.

PRESERVED LIME CHICKEN 

229.000

Slow-cooked Chicken Leg with 
Preserved Lime, Olives and 
Peppery Lao Ginger. 
Tornado Frie & Smoked Paprika.

DEATH BY CHOCOLATE
194.000

Long Pepper Dark Chocolate Terrine, 
Whipped White Chocolate, 

Coffee Brownie Brittle, Cacao Nibs, 
Ginger Caramel.

 

DANCE MONKEY
132.000

Non-dairy Banana Ice-cream. 
Peanut Butter, Dark Chocolate, 
Fresh Banana, Fresh Coconut, 

Tamarind Caramel Sauce.
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Mains

Sweets

MATCHA CHEESECAKE
142.000

Japanese Green Tea Cheesecake 
with Chocolate Crust. 

Black Sesame Whipping Cream 
and Sweet Miso Crumb.

SPICYVEGFAVORITE

PLEASE NOTIFY US IF YOU HAVE ANY FOOD ALLERGIES


