
LUNCH PRIX FIXE MENU $25
FIRST COURSE
your choice of:

angry zengo roll / vegetariano roll / miso
soup / mixed green salad / thai chicken empanadas

tuna tostada

SECOND COURSE
your choice of:

achiote grilled salmon / lemongrass adobo chicken
tuna sandwich / crispy tofu

THIRD COURSE
choice of seasonal sorbet or ice cream

IN & OUT BENTO BOX $21

BUILD YOUR OWN BENTO BOX
your choice of:

angry zengo roll, salmon crab avocado roll
or vegetariano roll

your choice of:
seared salmon teriyaki, grilled chicken

or grilled skirt steak

served with:
sea vegetable salad, wok vegetables

& jasmine rice

CEVICHES, SUSHI & SASHIMI

BAY SCALLOP CEVICHE     13
thai chile / avocado / peanut / mint
crispy shallot

THAI SEAFOOD CEVICHE   13
coconut / charred pineapple / red onion
basil / bonito flake

ANGRY ZENGO       13
spicy yellowfin tuna / avocado / cucumber
sesame / green onion / wasabi tobiko
chipotle rouille

VOLCANO        13
salmon / spicy crab / sesame-chipotle aioli
masago

VEGETARIANO        10
asparagus-scallion tempura / avocado
sambal aioli / soy paper

SASHIMI TRIO        12
three pieces - salmon / tuna / fluke
yuzu-guajillo dipping sauce

SPICY LOBSTER ROLL      16
cream cheese / cucumber / avocado
a lo macho aioli / tempura crunch

SOUP

MISO SOUP          6
chipotle / tofu / tomato / wakame

KOREAN SEAFOOD SOUP     14
silken tofu / shrimp / calamari
scallop chili broth / lime

CHIPOTLE MISO GLAZED BLACK COD 34
daikon radish / asparagus / steamed jasmine rice
kabayaki / lemon togarashi aioli

SHANGHAI STRIP STEAK         29
broccolini / caramelized shallot
soy taro fries / lemon aioli 

LEMONGRASS ADOBO CHICKEN   25
half semi boneless chicken 
garlic rice / tomato

SEA VEGETABLE SALAD    12
wakame / green apple / celery / seabean
sesame / pickled ginger vinagrette

CRISPY CALAMARI SALAD   14
lemongrass / greens / smoked tamarind
sake aioli

TUNA TATAKI SALAD      19
mixed greens / avocado / watermelon / cherry
tomato / wasabi peas / lemon-wasabi dressing

ZENGO CHICKEN SALAD         15
iceberg lettuce / cabbage / scallion / pecans
crispy wonton / piloncillo-ginger vinaigrette

KOREAN FRIED CHICKEN SANDWICH  13
fermented chile / pickled chayote / french fries

EL CUBANO SANDWICH    17
smoked ham / confit pork shoulder / pickle
mustard / lemon sake aioli / swiss cheese
togarashi fries

CARNE ASADA SANDWICH   15
grilled skirt steak / black bean purée / onion
guacamole / lemon sake aioli / cheddar cheese
togarashi fries

EL VEGETARIANO SANDWICH   12
tempura portabella mushroom / avocado / lettuce
pickled onion / goat cheese / togarashi fries

GRILLED ANGUS BEEF BURGER  15
white cheddar cheese / onion / grilled tomato
lettuce / ketchup / togarashi fries
*with applewood smoked bacon add 2

ACHIOTE GRILLED SALMON    24
furikake / mixed wild mushrooms / mote
cherry tomatoes / bok choy / kombu achiote sauce

SHORT RIB UDON NOODLE         20
x.o. sauce / thai basil / long bean
drunken noodle broth

CRISPY TOFU        20
bok choy / bean sprouts / ginger / cilantro
sesame chile sauce

DIM SUM & ANTOJITOS

EDAMAME SALTED  6  XO STYLE    8
1/2 salted and 1/2 xo style      9

THAI CHICKEN EMPANADAS      9
chile poblano / oaxaca cheese
mango-curry salsa

SHRIMP VEGETABLE POTSTICKERS   9
red chile dashi sauce

ACHIOTE HOISIN PORK AREPAS    9
corn masa / avocado / crema fresca

CHARRED TUNA WONTON TACOS  11
sushi rice / mango salsa / guacmole / pasilla

DUCK CONFIT-DAIKON TACOS  12
curried apple / orange coriander sauce

THAI SHRIMP LETTUCE WRAPS  13
chorizo / peanut / cilantro / tamarind chutney

SIDE DISHES

WOK SAUTEED WILD MUSHROOMS   8

SOY GLAZED SWEET POTATOES      8

TEMPURA VEGETABLES        8

PORK CARNITAS RICE NOODLES    13
pork / cashew / egg / hot & sour sauce

WOK FRIED RICE       13
duck / shrimp / pork / egg / carrot / scallion
*vegetarian upon request*

SMALL PLATES

LARGE PLATES

SANDWICHES & SALADS

consumption of raw or partially cooked foods, while quite tasty, may be hazardous to your health


