
RESTAURANT WEEK
3-COURSE MENU

$26.40 PER GUEST

FIRST COURSE

Give’N Take Chicken Salad
togarashi candied pecan / mandarin / cabbage / 

piloncillo-ginger vinaigrette / 
vegetarian option available

Camaron Ceviche
shrimp / aji panca / heart of palm / roasted corn / orange / 

serrano / bonito

Kobe Chorizo Quesadilla
roasted corn / oaxaca cheese / salsa verde / crema / 

avocado-tomatillo pico de gallo

Angry Zengo Roll
spicy yellowfin tuna / avocado / sesame-chipotle rouille / 

wasabi tobiko

SECOND COURSE 

Pan Roasted Herbed Chicken Breast
oaxaca mashed potatoes / shimeji mushrooms / baby bok choy / 

achiote-truffle sauce

Achiote Barbecued Salmon
daikon-wasabi potato puree / broccolini / warm bacon ponzu / 

chipotle egg sauce

Ancho Rubbed Dry Aged Sirloin
roasted fingerlings / spicy green beans / tomato / onion marmalade

Crispy Tofu
sesame / kale / bok choy / lotus root / sweet chile

DESSERTS

Chocolate Passion Fruit Mousse

Orange and Yuzu Custard with Pistachio Ice Cream

Mango Sorbet & Fresh Fruit

- richard sandoval restaurants -


