
CARTA MENÚ EL TESORO

At 123WOK, you won’t have to overthink it—any dish will surprise you and 
open your mind to new ideas and destinations.

VISÍTANOS:
CC OVIEDO -S1 / MALL INTERPLAZA / 

LAURELES - EDIFICIO ARMÓNIKO / CC EL TESORO
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Please inform us of any allergies or dietary restrictions.

While we cannot guarantee that our kitchens are 100% free from traces of peanuts, soy, 
wheat, shellfish, fish, and eggs, we will do our best to accommodate your request.

IMPORTANT!

VEGAN SPICY VEGETARIAN

Notice: This establishment suggests to its customers a tip corresponding to 10% of the bill's 
value, which can be accepted, rejected, or modified by you, according to your examination of 
the service provided. When requesting the bill, inform the attending staff member whether you 
want this amount to be included in the bill or specify the amount you wish to give as a tip. 
In this establishment, all money collected as tips is 100% distributed among the service and 
kitchen staff. In case you encounter any issues with the tip charge, please contact the dedi-
cated line established in Bogotá to address concerns on the matter: 6 51 32 40, or the Citizen 
Attention Line of the Superintendence of Industry and Commerce: PBX 5870000 extensions 1190 
and 1191, in Bogotá, or for the rest of the country tollfree national line: 018000-910165, to 
file your complaint.

WELCOME
Thank you for being here—it's a pleasure for us to 
share with you our own Asia; the one we recreate 
through flavors, colors, and textures you’ll only 
experience at 123WOK.

Our research and creative process is ongoing, allowing 
us to bring to every dish authentic flavors from the 
Asian continent with our Latin touch.

If you’d like to elevate your experience with us, I 
suggest ordering dishes to share at the center of the 
table so you can try a variety of flavors.

I’m sure you’ll be pleasantly surprised.

Thank you again—and above all, ENJOY!

Founder
Nicolas Londoño
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TO SHARE NORI TACOS

WONTACOS

CRISPY, TACO-SHAPED TEMPURA NORI SEAWEED

CRISPY WONTON DOUGH IN THE SHAPE OF A TACO

POKE TOAST 3 UND

$29.000Wonton toasts topped with marinated fresh tuna in niniko 
sauce, avocado, crispy leeks, cilantro,and sesame seeds.

SALMON CHIPOTLE 3 UND

$36.200Wonton dough tacos filled with fresh salmon marinated in 
chipotle mayonnaise, avocado, sweet coconut.

PORK TAQUITOS “5 SPICE” 3 UND

$31.400
Wonton dough tacos filled with slow-cooked pork in Asian spices, 
hoisin sauce, Japanese guacamole, cabbage salad, Taiwanese peanuts, 
and cilantro.

TRADITIONAL EDAMAME

$18.900Finished with sea salt and toasted sesame seeds.

BUTTER CRAB ROLL  8 UND

$50.500Wrapped in soy and sesame leaf, sushi rice, kanikama with truffled 
ponzu mayonnaise, hazelnut butter and ponzu.

NORI TACO SALMÓN 2 UND

$35.000
Sushi rice, grilled salmon with Korean sauce, cucumber,
Japanese mayonnaise, and cilantro. *Mildly spicy.

NORI TACO TUNA 2 UND

$33.000
Tempura nori taco, sushi rice, fresh tuna marinated in
niniko sauce, crispy salmon skin, Japanese guacamole,
sesame seeds, and cilantro.

NORI TACO CRAB 2 UND

$35.000Sushi rice, crab meat in curry tartar sauce, peanut 
furikake, green mango, and spicy mayonnaise. *Mildly spicy
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SUSHI
ACEVICHADO

COMPLETO
MEDIO

$47.000
$28.200A roll that transports us to the best of Nikkei cuisine. 

Breaded prawns in panko, cream cheese, and avocado.    
Slices of white fish marinated in tiger milk and ceviche 
mayonnaise. Topped with crispy salmon skin and togarashi.

PHILADELPHIA

Filled with fresh salmon, original Philadelphia cream 
cheese, and avocado; finished with two-color sesame seeds
and fresh chives.

MAKA

An explosion of flavors. Breaded prawns, cream cheese, 
and avocado. Topped with fresh salmon slices, drizzled with    
sweet wasabi and teriyaki sauce, finished with black sesame seeds.

TIGER EYE

A classic, fresh, and colorful roll combining kanikama, 
fresh salmon, fresh tuna, and masago with avocado, 
two-color sesame seeds, and a drizzle of melcocha cream.

SCALLOP ROLL

Crispy prawn and avocado inside, topped
with scallops gratiné with butter and
Parmesan cheese.

VOLCAN EBI

A roll filled with panko-breaded shrimp and avocado, 
topped with a shrimp tartare in spicy TNT sauce, garnished 
with scallions, sweet soy sauce, and a hint of togarashi.

COMPLETO
MEDIO

$45.000
$27.000

COMPLETO
MEDIO

$49.000
$29.400

COMPLETO
MEDIO

$49.000
$29.400

COMPLETO
MEDIO

$62.300
$37.300

COMPLETO
MEDIO

$49.000
$29.400

OJO DE TIGRE

VOLCÁN EBI

ACEVICHADO

PHILADELPHIA

MAKA
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SALMÓN SMOKE

A roll filled with breaded shrimp and avocado, 
topped with a flame-seared salmon tartare in a 
smoky chipotle mayo sauce, garnished with 
scallions

JALEA ROLL

Crispy prawn and avocado inside, topped with shrimp 
tartare dressed in Nikkei-style tartar sauce.

MISHKA ROLL

Crispy prawn, avocado, cream cheese, and wakame salad 
inside, wrapped in fresh salmon slices, lightly 
flame-seared with Japanese mayo and teriyaki sauce.
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SUSHI

ELO ROLL

Crispy prawn, cream cheese, tonkatsu, fresh salmon, lemon 
zest, sweet soy sauce, and toasted sesame seeds.

TUNA MAKI

Filled with crispy prawn and avocado, topped with thin 
slices of fresh tuna marinated in kabuto sauce, a touch of 
lemon, scallions, and toasted sesame seeds.

VEGGIE ROLL

Caramelized shiitake mushrooms, romaine lettuce, avocado, 
cucumber, carrot, crispy onion, acevichada mayo, and 
crunchy popped quinoa.

*Wasabi & Gari add-on $4.000

COMPLETO
MEDIO

$32.000
$19.900

COMPLETO
MEDIO

$47.500
$28.500

COMPLETO
MEDIO

$47.000
$28.200

COMPLETO
MEDIO

$53.000
$31.800

COMPLETO $52.000

COMPLETO
MEDIO

$55.900
$33.500

SALMÓN SMOKE

ELO ROLL

VEGGIE ROLL

CANGREJO SPICY

MISHKA ROLL

TUNA MAKI

SPICY CRAB

A crispy shrimp roll with cream cheese and avocado, 
topped with a gratiné crab-based sauce infused with hints 
of yellow chili, ginger, and sesame oil.

COMPLETO
MEDIO

$49.900
$29.900


