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A RE Y O U 1T ?

e Chef Richard Sandoval is introducing yet another unique new
concept to lunch at Zengo - his version of the Bento Box. We were
invited by Chef Sandoval and Chef de Cuisine Graham Bartlett to
sample some of the signature Zengo dishes that they are now
offering. Guests have the difficult task of choosing each of three
courses - one sushi course, one entrée, and rice. To make the
selection process a bit easier, we milled through the menu while
sipping a very light and refreshing mango mojito. The spicy tuna
roll, dragon skirt steak (perfectly cooked) and the jasmine rice that
we selected were beautifully presented in a traditional Bento Box.
The boxes are brought to the table and then, almost magically,
opened to present the selections inside. Added to each box is a
green salad and vegetables. The Bento Boxes are offered during
lunch Monday through Friday, and at the prefix price of $20 are a
deliciously fun (and stylish) way to enjoy lunch!




