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WELCOM

Thank you for choosing us. It is a privilege for us to invite you
to discover Bao Taco: a concept where ancient Asian
tradition meets the vibrant soul of our city.

Our cuisine is the result of a constant journey through
flavors and textures. Here, the softness of the bao bun
becomes the perfect canvas for an explosion of fresh
ingredients and irreverent fusions that you won't find
anywhere else.

To enjoy the complete experience, we recommend ordering
different options to share at the center of the table. It is the
best way to explore the nuances we have carefully designed
for you.

BAO TACO
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BAOS CLASICOS

KOREAN BULGOGI

Beef marinated in Korean mix (gochujang), roasted garlic aioli, pickled $24 000
radish, nampla pickles, carrot threads, peanuts, and seasonal sprouts. ’

KENTUCKY CHICKEN

Panko-breaded chicken, Kentucky sauce, roasted garlic aioli, pickled
radishes, sesame seeds, red cabbage, pickled onions, house guacamole, y

seasonal sprouts, and toasted peanuts.

COCHINITA PIBIL

Roasted garlic aioli, nampla pickles, smoked tomato puree, crispy leek, 24 uuu
sesame seeds, and seasonal sprouts. y

CHAT SUI PORK BELLY

Cantonese-style BBQ pork, roasted garlic aioli, nampla pickles, red cabbage, 24 000
seasonal sprouts, and toasted peanuts. y

PAG 02



8 . k. ! : = e 5 Lt

DUMPLINGS O MAZORCAS

DUMPLINGS [l CORN COBS
aid 324,000  ERLL] $73,500

BEVERAGES

coca-coua YHIN 57500
SRl sarkiinG water AL
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COMBOS
49,500

2 Baos + 3 Dumplings

$49.500

2 Baos + 2 Mazorcas

$51,000

2 Baos + 2 Mazorcas
o 3 Dumplings
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PREMIUM BAOS

CRISPY PORK BAO

Crispy pork with roasted garlic aioliNam pla pickles, lime drops, sesame
seeds, house-made guacamole, pickled onions, and seasonal sprouts.

$24,000

VEGETARIAN BAO

Vegetarian bao (falafel), roasted garlic aioli, pickled vegetables, crispy
tortillas, green mango threads, hoisin sauce, and seasonal sprouts.

$24,000

SHRIMP BAO

Breaded shrimp, garlic sauce, pickled radish, red cabbage, house
guacamole, bell pepper jam, semi-ripe mango threads, toasted sesame
seeds, and seasonal sprouts.

$25,000

SALMON BAO

Smoked salmon with orange and ginger, lemon and dill aioli, pickled
radishes, pickled onions, house guacamole, seasonal sprouts, and sesame
seeds.

$25,000
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WHATSAPP
+57 317 748 2925

CC EL TESORO
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