Vietnamese Spring Rolls
Stuffed with meat, egg, veggies, and vermicelli noodles

(4 pcs) . .
Crispy Chicken Wings

Glazed with honey and sesame (4 pcs)

Shrimp Popcorn
Shrimp tempura with sweet chili mayo

Gyozas
Steamed beef and veggie dumplings, finished on the
grill (5 pcs)

Mini Japanese Wagyu Burgers
Wagyu beef sliders with house sauce, cheddar, and
crispy sweet potato (2 pcs)

Japanese Guacamole 4§
Avocado, shiso, yuzu kosho, and red onion, served
with tortilla chips

Jakao Classic steamed crystal dim sum with shrimp
and bamboo (4 pcs)

Crab Rangoon Crispy wonton ravioli with cream
cheese, crab, and sweet chili (4 pcs)

Fresh Nem &
Fresh vegetable and avocado rolls in rice paper with
citrus sauce

Spicy Miso Edamame Y\
Japanese soy pods stir-fried with mildly spicy miso
Miso Soup 7

Fermented soybean broth with shimeji mushrooms,
wakame, and fresh tofu cubes

Hot & Sour Soup <4

With set egg, ground meat, mushrooms, and bamboo

SUSHI & RAW BAR

Assorted Sashimi

Tuna, salmon, scallop, and corvina (12 pieces)
Nigiri Selection (2 pieces)

Salmon

Tuna

Grilled eel with foie gras

Quail egg with truffle

Flambéed scallop two ways with
truffle mayo

Maki Rolls (6 pieces)
Avocado
Salmon

Tuna

California Roll
Avocado, crab, cream cheese, and tobiko (8 pieces)

Spicy Tuna & Avocado Roll )

Avocado, topped with spicy tuna tartare (8 pieces)

Pagéda Roll

Grilled eel, daikon, avocado, and foie gras (8 pieces)

Salmon Dragon Roll
Shrimp tempura, avocado, cream cheese, and
seared salmon (8 pieces)

Surf & Turf Roll
Shrimp tempura, avocado, and cream cheese wrapped in beef
carpaccio and katsuobushi (8 pieces)

Spicy Scallop and Salmon Roll <
Salmon, avocado, flambéed scallop tartare, and
wasabi mayo (8 pieces)

Ocean Roll
Salmon, tuna, corvina, avocado, and shiso wrapped in
soy paper (8 pieces)

Pink Floyd Roll
Soft-shell crab tempura, cucumber, topped with beet emulsion,
eel sauce, and crispy sweet potato (8 pieces)

The Tartare
With avocado, served with Chinese bread

Salmon
Tuna

Salmon Poke Bowl
Sushi rice with wakame seaweed, edamame, and avocado

8.50€

9.50€

9.70€

8.50€

13.50€

12.20€

8.00€

8.10€

7.90€

6,50€

6.70€

6.70€

19,70€

6,50€
7,50€
7,50€
7,00€
7,50€

7,00€
7,50€
8,00€

13,40€

14,90€

14,90€

14,90€

14,90€

14,90€

14,90€

15,20€

15,70€
16.70€

*

Crispy Beef 13.50€
Crunchy beef stir-fried with veggies in a tangy-sweet sauce
Vegetable Wok 11.20€
Seasonal Asian veggies tossed with tofu in the wok

Teppanyaki Beef Tenderloin 17.70€
Grilled beef tenderloin bites with bimi, Japanese style

Beef in Oyster Sauce 13.90€
Juicy beef slices stir-fried in sauce with fresh seasonal

vegetables

Green Thai Curry J 12.70¢€
Green curry with coconut milk, chicken, garden vegetables,

and aromatic herbs

Crispy Chicken Pagoda Buns 11.50€
Steamed fluffy bao buns with crispy chicken and

Japanese mayo

Viet Shrimp Wraps 4 13.50€

Lettuce wraps to fill with our wok-cooked shrimp and beef,
finished with a citrus touch, fresh herbs, and lime

Duck Crepes 18.70€
Peking duck loin served with cucumber, leek, Hoisin sauce,

and crepes

Korean Tacos ) 13.90€
Beef tenderloin, kimchi sauce, cheese, and lettuce

Donburi 12.20€
White rice base topped with teriyaki chicken

Pad Thai < 13.50€
Thai-style rice noodles stir-fried with shrimp, egg, and peanuts
Yakisoba 13.40€
Japanese teppanyaki noodles with veggies, chicken, and egg
Cantonese Rice 4 13.40€
Wok-fried rice with shrimp, sweet soy-cured pork, egg,

and vegetables

Teppanyaki Rice 13.40€
Grilled rice with beef, shrimp, vegetables, and egg
Sides

Rice Bowl 3.90€
Chinese Bread 3.90€
Wakame Seaweed Salad 4.20€
Extra Crepes 3.60€
Desserts

Yuki Coco 10.00€
Coconut mousse on a crispy base with mango and

passion fruit center

Cheesecake Briilée 8.00€
Rich cheesecake with cookie crust, five Chinese spices, and
caramelized cream

Chocolate-Miso Coulant 8.50€
Cocoa cake with miso, molten double chocolate center, and

vanilla ice cream

Homemade Mochi 7,00€

Ask about our available flavors

%

ILIA IFIAGIDIDIA
lapagodarestaurante.com

14,90€ *




HILLS CUVEE 1887

Xarel.lo, Macabeo, Parellada, D.O. Cava

VEUVE DE SAINT CLAIR
Meunier, Pinot Noir, Chardonnay, D.O.

Champagne

WHITES

PEZ VOLADOR 4.00€
D.O. Rueda, Verdejo

ALBA EIZAGA SEMI-SWEET 4.00€

D.O.Ca. Rioja. Viura, White Grenache, Malvasia

INMORTAL €4.50
D.O. Rias Baixas.Albarifno

RUCHEL
D.O. Valdeorras, Godello

EL PERRO VERDE
D.O. Rueda. Verdejo

JOSE PARIENTE
D.O. Rueda. Verdejo

KERPEN
D.O. Mosel, Germany. Riesling

PACO Y LOLA
D.O. Rias Baixas. Albarifio

FABREGAS

D.O. Somontano. White Grenache

VINA ZORZAL

D.O. Navarra, Garnacha

VELVET & STONE
D.O. Manchuela, Bobal

REDS

AUSTRAL 4.00€

D.O. Ribera del Duero. Tempranillo, Grenache

UGALDE CRIANZA 4,20€

D.O. Rioja. Tempranillo, Garnacha

CAMPESINO D.O.

Toro. Tempranillo

SIERRA ALMAGRERA
Land wine from 'Almeria'. Tempranillo, Syrah,
Grenache, and Monastrell

LUIS CANAS CRIANZA
D.O. Rioja. Tempranillo

LA CABRA DE VINA EIZAGA AUTOR
D.O. Rioja. Tempranillo

JUAN GIL SILVER LABEL

D.O. Jumilla. Monastrell

TREINTA MIL MARAVEDIES
D.O. Madrid. Grenache

TRES PICOS D.O. Campo de
Borja. Grenache

LOSADA D.O.

Bierzo. Mencia

EMILIO MORO

D.O. Ribera del Duero. Tempranillo

€22.00

€35.00

€18.00

€19.00

€21.00

€23.00

€24.00

€24.00

€25.00

€25.00

€26.00

€18.00

€27.00

19.00€

20,00€

21.00€

23.00€

26.00€

24.00€

25.00€

26.00€

27.00€
27.00€

36.00€

COCKTAILS

Chinita Martini
Vodka, passion fruit, lime, passionfruit, egg
white, and cava

Apple Mojito

Jack Apple, lime, mint, soda

Malgalita
Tequila 1800, 400 Conejos mezcal, yuzu, ginger,
fresh lime juice, and togarashi salt

Viva Yum
Ron Abuelo, amontillado, banana, lime, ginger
shrub, and egg white

Colada for You
Rum, coconut, cinnamon, pineapple juice,
lemon, and raspberry cotton candy

The Sake & Mery ~

Sake, tomato juice, bloody sauce, and lime

Moscow Mule
Vodka, lime cordial, angostura, and ginger beer

Pisco Sour
Pisco 1615, lemon juice, egg white, and
angostura

Refreshan Lime
Lemonade infused with mint, cucumber, and
passion fruit (*non-alcoholic)

Rosé
Lime, ginger, spicy mango, and grapefruit soda
(*non-alcoholic)

*If you'd like to customize any of our cocktails, feel free to ask our

staff

lapagodarestaurante.com

10,00€

10,00€

11,00€

11,00€

10,00€

10,00€

10,00€

10,00€

9,00€

9,00€




