
UNLIMITED SMALL PLATES
FREE FLOWING BRUNCH COCKTAILS

$39 per guest, $10 for children under 10
saturday & sunday | 10am - 3pm (last seating at 2pm)

BOTTOMLESS BRUNCH

BRUNCH COCKTAILS
BLOODY MARY
vodka / house-made mix

BLOODY MARIA
tequila / house-made mix

SAKE SANGRIA
sake / red wine / triple sec
fruit juice / blackberry liquer

MIMOSA TRADITIONAL
sparkling wine / orange juice

PASSION FRUIT MIMOSA
sparkling wine / passion fruit purée

GUAVA MIMOSA
sparkling wine / guava purée

POMEGRANATE MIMOSA
sparkling wine / pomegranate syrup

EDAMAME SALTED *

SHRIMP - VEGETABLE POTSTICKERS
red chile-dashi sauce

THAI CHICKEN EMPANADAS
chile poblano / oaxaca cheese / mango salsa

GIVE & TAKE SALAD
togarashi pecan / orange / cabbage
piloncillo-ginger vinaigrette
* (gf - no vin / wonton)

GREEN PAPAYA SALAD
peanut / lime / cilantro / carrot
red onion / ginger vinaigrette
* (gf - no vinaigrette)

BACON & SCRAMBLED EGG STEAMED BUNS
salsa verde / oaxaca cheese / house cured bacon

ANGUS BEEF & PORK MEATBALLS
jasmine rice / sweet & sour

ACHIOTE - HOISIN PORK AREPAS
corn masa / avocado / crema fresca

DIM SUM & ANTOJITOS

SALMON BENEDICT
poached egg / kimchee / chile hollandaise

SHORT RIB HASH *
poached egg / potato / rajas
caramelized onion

PEKING DUCK CHILAQUILES *
fried egg / pickled onion / guajillo salsa
cotija / crema / corn tortilla
*can be vegetarian

CRISPY TOFU
baby bok choy / bean sprouts / cilantro
ginger / sesame sweet chili
* (gf - no soy / sweet chili)

BACON FRIED RICE
scrambled egg / kimchee / scallion
* (gf - no kimchee / soy)

HOUSE CURED BACON & EGGS *
ancho cured bacon / black bean / pico de gallo

FINGERLING POTATO & CHORIZO *
cotija / lemon zest

LOBSTER-CHIPOTLE GRITS *
bacon / scallion / tomato

BACON ROASTED BRUSSELS SPROUTS
szechuan peppercorn / oyster sauce
* (gf - no oyster)

MIXED FRUIT *
chile pequin / limon

STEAMED JASMINE RICE WITH FURIKAKE
* (gf - no furikake)

PLANTAINS *
crema fresca / chipotle

HANOI PANDAN PANCAKES
strawberry-guava sauce / whipped cream

BRUNCH PLATES

CEVICHES / SUSHI / SALAD

COFFEE, TEA & JUICE
ORANGE JUICE  4
GRAPEFRUIT JUICE  4
LEMONADE  4  STRAWBERRY OR MANGO  4
COFFEE  3    HOT TEA  3.50
CAPPUCCINO  4
ESPRESSO  3.50
FIJI  6 / SAN PELLEGRINO  7

SMALL PLATES

SHRIMP CEVICHE
coconut / charred pineapple / red onion
basil / bonito flake

ANGRY ZENGO ROLL
tuna / wasabi tobiko / avocado / cucumber
sesame chipotle rouille
* (gf - no tobiko)

VEGETARIAN ROLL
grilled asparagus / red pepper / avocado
mushroom / lemon sake aioli
* (gf - no mushroom)

*available as gluten-free, by request*

CHEF DE CUISINE - JASON STREIFF

UNLIMITED SMALL PLATES MUST BE ENJOYED BY ENTIRE TABLE

CONSUMPTION OF RAW OR PARTIALLY COOKED FOODS,
ALTHOUGH QUITE TASTY, MAY BE HAZARDOUS TO YOUR HEALTH

   ZENGO RESTAURANTS        ZENGODC

BRUNCH


