starters

EDAMAME 6
MALDON SEA SALT () (&

TRUFFLE EDAMAME 9
TRUFFLE OIL, MALDON SEA SALT () @

VEGETABLE SPRING ROLLS (2PCS) 7
CARROTS, CELERY, CABBAGE, MUSHROOMS ()

GIANT EGG ROLLS (IPC) 5 | (2PCS) 9
CHICKEN, BEANS SPROUTS, CARROTS, CABBAGE,
CELERY, MUSHROOMS

CRAB RANGOON (4PCS) 10
CRAB WONTONS WITH SWEET THAI CHILI SAUCE

SHISHITO PEPPERS 9
FRIED AND FINISHED WITH MALDON SEA SALT (&)

CHICKEN LETTUCE WRAPS 12
WATER CHESTNUT, SHIITAKE WITH PONZU SAUCE

SIGNATURE HOISIN BBQ RIBS 16
MIXED VEGETABLES, SEASONED FRIES

soups

MISO SOUP 6
TOFU, SEAWEED, GREEN ONION

EGG DROP SOUP & 8

TOM YUM SOUP 10
SHRIMP, CHERRY TOMATO, CILANTRO ()

poke bowls

SPICY TUNA CRUNCH 16

SPICY TUNA, CUCUMBER, AVOCADO, PICKLED
JALAPENOS, CRISPY ONIONS, TEMPURA FLAKES,
SWEET CHILI GOJUCHANG, SESAME SEED

SALMON PONZU 16

SALMON, CUCUMBER, AVOCADO, SCALLION,
SEAWEED SALAD, CORN, CRISPY WONTONS,
CITRUS PONZU, SESAME SEEDS

VEGETARIAN 14
TOFU, CUCUMBER, AVOCADO, PICKLED

CARROTS, RED ONION, CORN, SEAWEED SALAD,
MANGO SRIRACHA, SESAME SEEDS

salads

SEAWEED 8
CARROT, SESAME WITH GOMA DRESSING (&)

HOUSE SALAD 8
TOMATO, AVOCADO, CARROTS WITH WAFU DRESSING ()

GINGER SALAD 7
ICEBERG LETTUCE, CARROT, TOMATO GINGER DRESSING

ZAO’S SPICY KANI CRAB 15
CUCUMBER, CARROTS, TEMPURA FLAKES WITH SPICY MAYO &

noodles & rice

VEGETABLE | CHICKEN +5 | SHRIMP +6 | BEEF +5

LO MEIN NOODLES 14
EGG NOODLES WITH VEGETARIAN MUSHROOM OYSTER SAUCE

DRUNKEN NOODLES 16
WIDE RICE NOODLES WITH THAI BASIL, CHILIS, EGGS, GARLIC,
RED WINE &

FRIED RICE # 16
RICE WITH PEAS, SCALLIONS, BEANSPROUTS, CARROTS, EGG, GARLIC

SINGAPORE NOODLES 20
CHICKEN, SHRIMP, RICE NOODLES, CARROT, GREEN ONION, THAI
BASIL, CILANTRO, TOMATO, LIME, CASHEW &

PAD THAI 14
DESCRIPTION - RICE NOODLES, CARROTS, GREEN ONION, BEAN
SPROUTS, CASHEWS, CILANTRO, LIME

- ¢hinese classics >

ALL CHINESE CLASSIC ENTREES ARE DESIGNED
TO BE SERVED FAMILY STYLE AND SHARED

KUNG PAO CHICKEN (SHRIMP +4) 21
BELL PEPPERS, CASHEWS, BABY CORN, BROCCOLI

GENERAL ZAO CHICKEN (SHRIMP +4) 21
BROCCOLI, CARROTS, THAI CHILIS, SESAME SEEDS

SWEET + SOUR CHICKEN (SHRIMP +4) 20
PINEAPPLE, PEPPERS, ONIONS

MONGOLIAN BEEF 24
MARINATED AND HAND CUT FLANK STEAK, GREEN ONION, GARLIC

BLACK PEPPER STEAK # 24
MARINATED AND HAND CUT FLANK STEAK, PEPPERS, ONION

BEEF + BROCCOLI 24
SAVORY GARLIC AND GINGER OYSTER SAUCE

ORANGE CHICKEN (SHRIMP +4) 21
BOK CHOY, MANDARIN ORANGES, SPICY ORANGE SAUCE

CRISPY SESAME CHICKEN (SHRIMP +4) 21
HAND BATTERED CRISPY CHICKEN, CARROTS, BABY CORN, SESAME
SEEDS

ALMOND BONELESS CHICKEN & 21
GOLDEN BATTERED FRIED BREAST WITH GRAVY / BOK CHOY

COCONUT CASHEW STIR FRY 21
BOK CHOY, EGGPLANT, TOMATO, CARROT, PEPPER, YELLOW CURRY
SAUCE, CASHEW

TERRA COTTA STIR FRY 18
BROCCOLI, CARROTS, MIXED VEGGIES, SAVORY VEGETARIAN
MUSHROOM SAUCE

CANTONESE CHICKEN AND SHRIMP 26
CHICKEN, SHRIMP, CARROTS, BOK CHOY, PEAS, BABY CORN, BELL
PEPPER, ONION, MILD GARLIC SAUCE

dim sum,
bao buns
& burgers

ALL DIMSUM IS MADE AND
WRAPPED IN HOUSE

POTSTICKERS (4PCS) 9
CHICKEN OR PORK OPTION

SHRIMP SHUMAI (3PCS) 11

BEEF GYOZA (4PCS) 10
BEEF DUMPLING FRIED AND SERVED WITH
SESAME CHILI SAUCE

CHICKEN BAO BUNS (2PCS) Z 11
CRISPY CHICKEN WITH ASIAN SLAW AND
TRUFFLE AIOLI

SPICY CHICKEN BAO (2PCS) 12
PICKLED JALAPENO RELISH, CELERY, HONEY
SRIRACHA SAUCE &

SIGNATURE SMASH BURGER

(ADD FRIES +3) @ 15

HOUSE GRIND ANGUS BEEF, BURRATA, GRILLED
ONION, PICKLED CUCUMBER AND HOUSE
MADE BRIOCHE BUN

sides

ZAO SEASONED FRIES 6
TOSSED WITH TOGARASHI

GRILLED BROCCOLINI 8
CAULIFLOWER RICE 8

ASK ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR
SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR CHANCE OF FOOD BORNE ILLNESS PLEASE LET US
KNOW ABOUT ANY FOOD SENSITIVITIES AND ALLERGIES. WE
ARE HAPPY TO ACCOMMODATE ALL OF OUR GUESTS.




sushi appetizers / shareables

NEW STYLE SASHIMI YELLOWTAIL 14 NEW STYLE SASHIMI SALMON 14

THINLY SLICED YELLOWTAIL, PONZU, SERRANO THINLY SLICED SALMON, SERRANO LIME, SPICY KEWPIE MAYO
ZAO CRISPY RICE WONTON BITES

SALMON () 12 | TUNA &) 11 | AVOCADO (™ 8 KANI 10 | SPICY TUNA 12

YOUR CHOICE OF SPICY TUNA, AVOCADO, OR SPICY YOUR CHOICE OF KANI OR SPICY TUNA ON TOP OF 4 PIECES
SALMON ON TOP OF 2 PIECES OF FRIED CRISPY RICE OF HOUSE-MADE WONTON CHIPS SERVED WITH WASABI

AIOLI, SWEET SQY, SPICY MAYO, AND FURIKAKE

nigiri & SaShimi NIGIRI SERVED 2 PIECES | SASHIMI SERVED 3 PIECES

N S N S
AHITUNA @ 10 12 KANIKAMA (CRAB) © 8 10
SALMON © 9 1 UNAGI (EEL) © 10 15
MASAGO (ROE) 8 10 HAMACHI (YELLOWTAIL) @ 10 12

classic sushi rolls

cut hand cut hand
SALMON & 9 7 SPICY SALMON ® © 12 10
TUNA & 10 8 SPICY TUNA © & & 13 n
CALIFORNIA (© 10 8 SHRIMP TEMPURA (© 1 9

SPICY CALIFORNIA © ® 1 9 PHILADELPHIA ROLL & 12 10

vegetable sushi

cut hand cut hand
ASPARAGUS ROLL ©® @ © 6 5 ALWAYS SUMMER ROLL ©® @ © 15
MANGO, CUCUMBER, CILANTRO INSIDE,
AVOCADOROLL © © 7 7 AVOCADO ON TOP WITH SPICY SWEET
AACROLL ® & © 8 6 CHILI SAUCE AND MINT
VEGETABLE ROLL ® @ 8 7 SALSAROLL © ® 13

CREAM CHEESE, CUCUMBER, AVOCADO
INSIDE, TEMPURA FRIED AND TOPPED WITH
SERRANO, SPICY MAYO, SRIRACHA

signature sushi rolls

FIRECRACKER 15 GOLDEN CALIFORNIA 13

SHRIMP TEMPURA AND AVOCADO INSIDE, TOPPED WITH KRAB CUCUMBER AVOCADO, BAKED KANI ON TOP WITH EEL SAUCE,
MIX, GREEN ONION, TORCHED SPICY MAYO AND SRIRACHA & (© SPICY MAYO, TEMPURA BITS, AND GREEN ONION

TALE OF TWO SALMON 17 SALMON TUNA DELIGHT 19

SPICY SALMON, AVOCADO, PICKLED JALAPENO INSIDE, TOPPED SHRIMP TEMPURA, AVOCADO WITH TUNA AND SALMON ON
WITH SALMON, LEMON SLICES, AND GREEN ONION () TOP. TOPPED WITH KANI SALAD, SESAME EEL SAUCE, SPICY

MAYO, AND TEMPURA BIT
SALMON DYNAMITE 17 © v >

CALIFORNIA ROLL TOPPED WITH FRESH ATLANTIC SALMON, TIGER ROLL 17
SPICY KEWPIE MAYO, SERRANO-LIME SAUCE, FRESH LIME SHRIMP TEMPURA AND KANI TOPPED WITH SPICY TUNA,
SLICES, TENKASU @& AVOCADO, EEL SAUCE, AND SPICY MAYO

ASK ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR CHANCE OF FOOD BORNE ILLNESS PLEASE LET US KNOW ABOUT ANY FOOD SENSITIVITIES AND ALLERGIES. WE ARE HAPPY TO
ACCOMMODATE ALL OF OUR GUESTS.




