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APPETIZERS

ANGRY ZENGO ROLL                                      
ahi tuna / cucumber / avocado /                 
wasabi tobiko / chipotle aioli 

ZENGO GREEN SALAD                                   
mixed greens / cashews / cilantro /            

crispy wonton / piloncillo soy dressing 

THAI CHICKEN SOUP                               
carrot / edamame / pulled chicken / 

cilantro

ENTREES 

BRAISED SHORT RIB UDON NOODLE                  
napa cabbage / thai basil / cilantro / 

asparagus / hoison veal brith

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

CARNITAS TORTA                                      
confit pork shoulder / black bean puree / 

pickled onions / verde sauce 

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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