
SMALL PLATES

LARGE PLATES

(Gluten Menu Continued)

TIRADITOS / CEVICHE / SUSHI

HIRAMASA TIRADITO 12.
(no ponzu or soy)

cucumber / lemon / shiso / sriracha

TUNA TIRADITO 12.
(no ponzu or soy)

avocado / serrano / cilantro / sweet ume

CAMARON CEVICHE 10.
anise tomato / avocado / 
tomatillo / passionfruit 

ANGRY ZENGO SUSHI ROLL 12.
(no tobiko)

spicy yellowfin tuna / avocado / cucumber

SALTED EDAMAME 5.

AREPAS DE SHIITAKE 9.
(no hoisin)

cornmeal cake / shiitake mushrooms /
avocado / crema fresca

THAI SHRIMP LETTUCE WRAP12.
(no soy)

chorizo / peanut / cilantro /
spicy tamarind chutney

TUNA TATAKI SALAD 11.
(no dressing or wasabi peas)

tuna / avocado / watermelon /
kaiware sprouts

GIVE ‘N TAKE SALAD 9.
(no sauce or crispy wonton)

mixed greens / cabbage / mandarin / 
togarashi spiced pecans

PEKING DUCK DAIKON TACOS 10.
curried apple / orange~coriander sauce

ZENGO FRIED RICE 10.
(no soy or pork)

fried rice / duck / shrimp / pork /
egg / wok tossed vegetables  

CRISPY TOFU 16.
(no sesame chile sauce or soy)

wok tossed baby bok choy /
ginger / cilantro

SCALLOPS AL MOJO DE AJO 24.
(no kabayaki)

garlic / sesame / sushi rice-corn salad /
caviar / sriracha-yuzu aioli

BEEF TENDERLOIN PALOMILLA 26.
grilled beef tenderloin / chile poblano /

onion / serrano-black pepper sauce

CHICKEN TANDOORI 18.
(no bread)

masala-achiote grilled boneless thigh /
naan / black bean dal / cilantro &

mango salsas

BRAISED BEEF SHORT RIBS 23.
(no sauce)

oaxaca cheese mashed potato /
huitlacoche-shiitake

GRILLED PORK BELLY 21.
(no soy)

wok fried wild rice /
shiitake & oyster mushroom /

chile pasilla-yuzu-cherry salsa

richard sandoval, mexico city born
chef & restauranteur,

blends the bold latin flavors of his
heritage with his passion for

the cuisines of asia.

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.

consuming raw or undercooked foods
may be hazardous to your health.

18% gratuity will be added
to parties of 6 or more

 

 

 

 
 

DESSERT

TOFU CHEESECAKE 5.
pumpkin seed crust / 
yuzu~sake marmalade

DULCE DE LECHE PUDDING 5.
chocolate caviar / coconut macaroon /

rum-plantain sauce

ASSORTED SORBETS & ICE CREAMS 5.
(no cookies)

seasonal flavors
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