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APPETIZERS

ZENGO GREEN SALAD                                  
mixed greens / cashews / cilantro /            

crispy wonton / piloncillo soy dressing

SPICY SALMON ROLL                                    
scallion / crispy shallot / sambal aioli / 

crab

  ACHIOTE HOISIN PORK AREPAS                
hoison braised pork / crema fresca /               

serrano / guacamole 

ENTREES 

ZENGO SALMON                                        
quinoa salad / ginger – piloncillo /             

green olive sofrito / pepper escabeche

PAN ROASTED CHICKEN                          
roasted potato / spanish chorizo /                     
bok choy / soy – chicken consommé 

BRAISED SHORT RIB                                 
yukon gold potato / oaxaca cheese /        

ancho chile / corn & shitake escabeche

DESSERT

COCONUT TAPIOCA                                        
taro root / mango - kumquat gelee /                

lychee sorbet / shaved coquito nuts / 
micro shiso

LEMONGRASS PANNA COTTA                                  
passionfruit sorbet / passionfruit caramel
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