
10.8.14

WHEAT-FREE MENU
ceviches & tiraditos

BAY SCALLOP CEVICHE   13
thai chili / avocado / peanut / mint

crispy shallot

MAHI MAHI CEVICHE   12
coconut / charred pineapple / red onion

basil / bonito flake

dim sum & antojitos
SALTED EDAMAME   6

CARAMELIZED PLANTAINS   6

GUACAMOLE   6

JUMBO LUMP CRAB GUACAMOLE   18
ginger / yuzu / cilantro / thai basil 

AREPAS DE SHIITAKE   9
cornmeal cake / mushrooms / guacamole / crema

GRILLED ASPARAGUS TACOS   13
won bok slaw / thai chili

lemon sake aioli / soft corn tortillas

PEKING PORK CARNITAS-DAIKON TACOS  13
curried apple / orange coriander sauce

sushi rolls
ANGRY ZENGO   12

spicy yellowfin tuna / avocado / cucumber
green onion / sesame / wasabi tobiko / chipotle rouille  

VEGETARIANO   10
grilled asparagus / scallion

sweet sambal aioli / red pepper / soy paper

VOLCANO   13
 salmon / spicy crab /cucumber

sesame-chipotle aioli 

soups & salads
MISO SOUP   6

chipotle / tofu / tomato / wakame / truffle oil

TUNA TATAKI SALAD   14
mixed greens / avocado / watermelon / tomato

daikon / carrot / lemon-wasabi vinaigrette

GIVE ‘N TAKE CHICKEN SALAD   11
togarashi pecan / orange / cabbage 

piloncillo ginger vinairgette 

from the wok
ZENGO FRIED RICE    12
shrimp / duck / pork / egg 

bib lettuce / carrot

VEGETARIAN FRIED RICE   10
egg / asparagus / shiitake / corn / carrot

scallion / bib lettuce / bean sprout

PORK CARNITAS RICE NOODLES   12
pork / mushroom / cashew / egg

hot ’n sour sauce
(vegetarian available upon request)

main dishes
CHIPOTLE MISO GLAZED BLACK COD   32

daikon radish / asparagus / chive
kabayaki/ lemon togarashi aioli

CRISPY TOFU   18
bok choy / bean sprouts / ginger

cilantro / sesame chile sauce

sides
FRENCH FRIES   3

with chipotle ketchup


