
18% gratuity for parties of 6 or more guests
consumption of raw or partially cooked foods,

while quite tasty, may be hazardous to your health

CEVICHES & TIRADITOS 

CAMARON CEVICHE 10
tomatillo / passion fruit /   

YELLOWTAIL CEVICHE 12
aji amarillo / red onion / cucumber / apple 

TASTING OF 2 CEVICHES 14

HIRAMASA TIRADITO 12
cucumber / lemon / shiso / sriracha 

TUNA TIRADITO 12
avocado / serrano / cilantro / citrus soy

TASTING OF 2 TIRADITOS 14

SUSHI ROLLS

ANGRY ZENGO TUNA 12
spicy yellowfin tuna / wasabi tobiko /  
avocado / sesame-chipotle sauce 

TORCHED KOBE BEEF 14
tamago / scallion / masago / ponzu 

VOLCANO 13
blue crab / salmon / jalapeño aioli

VEGETARIANO 9
asparagus / scallion tempura / avocado / 

SOUP & SALAD

CHIPOTLE~MISO SOUP  4
tofu / tomato / truffle oil

WAKAME~HIJIKI SEAWEED SALAD 7
cucumber / carrot / daikon / apple /  

CRUNCHY CALAMARI 9
lemongrass / mixed greens / 

TUNA TATAKI 11
avocado / kaiware sprout / papaya / 
mixed greens / lemon-wasabi dressing 

GIVE ‘N TAKE CHICKEN SALAD 9
pulled chicken / candied pecans / mandarin / 
cabbage / piloncillo-ginger vinaigrette

DIM SUM & ANTOJITOS 

EDAMAME
salted 5   xo style (non veg)  6

PORK BELLY STEAMED BUNS 9
grilled pineapple / salsa verde 

ACHIOTE~HOISIN PORK AREPAS 8
corn masa / avocado / crema fresca 

THAI CHICKEN EMPANADAS  9
chile poblano / oaxaca cheese /  

SHRIMP~SHIITAKE POTSTICKERS 9
won bok cabbage / chile serrano /  

KOBE BEEF GYOZA 12
serrano ham / shrimp / 

CHARRED TUNA WONTON TACOS 10
sushi rice  / mango salsa / guacamole 

PEKING DUCK DAIKON TACOS 10
curried apple / orange-coriander sauce

THAI SHRIMP LETTUCE WRAP 12
chorizo / peanut / cilantro / 

VIETNAMESE BEEF BRISKET TOSTADA 10
basil / mint / sprouts / avocado /

KOBE BEEF 11 per oz / 3 oz min
cooked on a hot stone / wasabi sauce

NOODLES & RICE

ZENGO FRIED RICE 10
duck / shrimp / pork / egg / snow pea / 

SZECHWAN CHICKEN RICE BOWL 10
asparagus / bell pepper / 

CARNITAS RICE NOODLES 10
pork shoulder / mushroom / cashew /  
soft egg / hot ’n sour sauce

BEEF BRISKET UDON NOODLES 10
shiitake / asparagus / basil / 
chile fresno / hoisin broth

BRAISED BEEF SHORT RIBS 23
oaxaca cheese mashed potato /  
huitlacoche~shiitake / dragon sauce

CHIPOTLE~MISO GLAZED BLACK COD 26
chipotle-miso glaze / asparagus / 
braised daikon / lemon-togarashi aioli

GRILLED PORK BELLY 21
wok fried wild rice / shiitake & oyster /
chile pasilla / yuzu-cherry salsa

CHICKEN TANDOORI 18
masala grilled chicken / black bean dal / 
naan / cilantro & mango salsas

CRISPY TOFU 16
baby bok choy / ginger / cilantro / 
sesame chile sauce

ROASTED SCALLOPS AL MOJO DE AJO 22
bacon / corn / sushi rice / yuzu-sriracha 

ACHIOTE~CITRUS CHICKEN 19
achiote-truffle sauce / 

BEEF TENDERLOIN PALOMILLA 26
sauteed chile poblano-onion / 
fingerling potato / ginger-serrano sauce

CHILE BARBECUED SALMON 19
swiss chard / lotus root / achiote ponzu /

ADOBO~HOISIN LAMB CHOPS 26
chinese mustard mashed potatoes /

LEMON ADOBO ROCK FISH 21
charred bok choy kim chee / 
pineapple salsa / saffron ponzu 2 guests share 6 dishes. 3 guests share 9 dishes. 4 guests share 12 dishes

Choose from small plates, soups & salads, noodle & rice

LARGE PLATES

SMALL PLATES 

anise tomato / avocado

sambal aioli

mango~curry salsa

black vinegar soy sauce

spicy tamarind chutney

peanut / cotija cheese

ginger vinaigrette chile serrano~peanut sauce

carrot

orange~coriander sauce

citrus~garlic yucca fries

tomato chutney

         following the traditions of latin and asian cultures, 
                      we have designed our menu for sharing.
we encourage you to pass our plates amongst your friends and companions, 
                         while embracing these customs.

bacon


