RESTAURANT WEEK 2012
PRIX-FIX MENU

PLEASE SELECT ONE DISH PER COURSE
$35 PER GUEST

APPETIZERS

ZENGO GREEN SALAD
MIXED GREENS / CASHEWS / CILANTRO /
CRISPY WONTON / PILONCILLO SOY DRESSING

SPICY SALMON ROLL
SCALLION / CRISPY SHALLOT / SAMBAL AlOLI /
CRAB

ACHIOTE HOISIN PORK AREPAS
HOISON BRAISED PORK / CREMA FRESCA /
SERRANDO / GUACAMOLE

ENTREES

ZENGO SALMON
RQUINOA SALAD / GINGER — PILONCILLO /
GREEN OLIVE SOFRITO / PEPPER ESCABECHE

PAN ROASTED CHICKEN
ROASTED POTATO / SPANISH CHORIZO /
BOK CHOY / SOY — CHICKEN CONSOMME

BRAISED SHORT RIB
YUKON GOLD POTATO / OAXACA CHEESE /
ANCHO CHILE / CORN & SHITAKE ESCABECHE

DESSERT

COCONUT TAPIOCA
TARO ROOT / MANGO - KUMRUAT GELEE /
LYCHEE SORBET / SHAVED COQUITO NUTS /
MICRO SHISO

LEMONGRASS PANNA COTTA
PASSIONFRUIT SORBET / PASSIONFRUIT CARAMEL

RESTAURANT WEEK MUST BE ENJOYED BY YOUR
ENTIRE PARTY



