
BRUNCH COCKTAILS
MARGARITA
tequila blanco / citrus / sour mix

MIMOSA TRADITIONAL
sparkling wine / orange juice

PASSION FRUIT MIMOSA
sparkling wine / passion fruit purée

GUAVA MIMOSA
sparkling wine / guava purée

LYCHEE MIMOSA
sparkling wine / lychee

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

BLOODY MARY
vodka / house-made mix

BLOODY MARIA
tequila blanco / house-made mix

EDAMAME SALTED

SHRIMP - VEGETABLE POTSTICKERS
red chile-dashi sauce

THAI CHICKEN EMPANADAS
chile poblano / oaxaca cheese / mango salsa

WILD MUSHROOM & EGGPLANT COCA
goat cheese / arugula

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

SEA VEGETABLE SALAD
wakame / green apple / celery
seabean sesame / pickled ginger vinaigrette

PEKING DUCK & SCRAMBLED EGG STEAM BUNS
gochujang sauce / pickled golden pineapple

ANGUS BEEF & PORK SLIDERS
chipotle chile, grilled pineapple slaw

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

DIM SUM & ANTOJITOS

SALMON BENEDICT
sake cured salmon / pan de bono
chile hollandaise

CHICKEN CHILAQUILES
fried egg / roasted chicken / pickled onion
guajillo salsa / cotija / crema / corn tortilla

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

FISH CHICHARRON
crispy fish / chipotle aioli

KOREAN FRIED CHICKEN
fermented chile (gochujang)

CARAMELIZED CAULIFLOWER
almonds / raisins poached in plum wine / garlic

FINGERLING POTATOS & CHORIZO
cotija / lemon zest

LOBSTER-CHIPOTLE GRITS
bacon / scallion / tomato

MIXED FRUIT
chile pequin / limon

PLANTAINS
crema fresca / chipotle

MEXICAN CHOCOLATE WAFFLE
caramel miso sauce / whipped cream

CROISSANT BREAD PUDDING
butter caramel sauce / bananas

BRUNCH PLATES

CEVICHES / SUSHI / SALAD

COFFEE, TEA & JUICE
ORANGE JUICE  4

GRAPEFRUIT JUICE  4

LEMONADE  4

STRAWBERRY OR MANGO  5

COFFEE  3

HOT TEA  3.50

CAPPUCCINO  4

ESPRESSO  3.50

VOSS WATER  8 / VOSS SPARKLING  8

SMALL PLATES

SALMON CEVICHE
leche de tigre / red onion / maiz cancha

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)

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

GUACAMOLE

TRADITIONAL  14
serrano / tomato / red onion / cilantro

BRUNCH
 

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

   ZENGO RESTAURANTS        ZENGONYC

 to ensure fun for all, bottomless brunch must
 be enjoyed by the whole table. there is a 2 hour
 limit per table. guacamole is not included in the 
 bottomless menu.

 small plates are available a la carte for $11
 each, cocktails are $10 each. a la carte is
 only available at the bar.

UNLIMITED SMALL PLATES
FREE FLOWING BRUNCH COCKTAILS

$42 per guest, $10 for children under 10


