
CLASSICS
SALMON ROLL	

TUNA ROLL   	

CALIFORNIA ROLL  	

SPICY CALIFORNIA ROLL  

PHILADELPHIA ROLL   

SPICY SALMON 

SPICY TUNA   

SPICY HAMACHI

SHRIMP TEMPURA ROLL

SPICY SCALLOP
Chopped scallop, masago, scallions, 
spicy mayo

FIRECRACKER   
Shrimp tempura, avocado, kani mix, torched 
spicy mayo, sriracha

TALE OF TWO SALMON  
Spicy salmon, avocado, pickled jalapeño, 
salmon, lemon slices

SALMON DYNAMITE   
California roll topped with salmon, spicy 
kewpie mayo, serrano-lime sauce, tenkasu 

GOLDEN CALIFORNIA ROLL  
Cucumber, avocado, baked kani, eel sauce, 
tempura bits, green onion

CATERPILLAR
Cucumber, eel, avocado, eel sauce, sesame 
seed

SALMON TUNA DELIGHT  
Shrimp tempura, avocado, kani salad, topped 
with sesame eel sauce, spicy mayo

HAMACHI PONZU  
Yellowtail, cucumber, avocado, spicy hamachi 
mix, green onion, ponzu

DRAGON
California roll , avocado, unagi, eel sauce

ZAO JUN ROLL     
Tempura and kani crab, topped with spicy 
tuna, avocado, eel sauce, and spicy mayo

S&T ROLL
Spicy tuna and salmon, avocado, lemon, 

scallion, sesame seed

to start
Small plates meant to share

POKE  BOWLS
SPICY TUNA CRUNCH  
Spicy tuna, cucumber, avocado, pickled 
jalapeños, tempura flakes

SALMON PONZU  
Salmon, cucumber, avocado, seaweed 
salad, crispy wontons, ponzu sauce

VEGETARIAN BOWL    
Tofu, cucumber, avocado, pickled carrots, 
mango sriracha

AHI TUNA
Edamame, hijiki, scallion, nori, crispy garlic, 
sesame, ponzu, corn, pickled carrots.

SIGNATURE VEGETABLE
VEGGIE BANH MI      
Spring mix, pickled carrot, tomato, 
cucumber, avocado, asparagus, onion

SUMMER ROLL    
Mango, cucumber, cilantro, avocado, sweet 
chili sauce, mint

SALSA ROLL   
Cream cheese, cucumber, avocado, tempura 
fried, topped with serrano, spicy mayo, 
sriracha

VEGETABLE ROLL
Spring mix, avocado, asparagus, cucumber, 
tomato, onion and carrots

HOT COLD
NEW STYLE YELLOWTAIL 
SASHIMI   14
Thinly sliced yellowtail, serrano lime, ponzu

NEW STYLE SALMON SASHIMI   14
Thinly sliced salmon, spicy kewpie mayo, serrano 
lime sauce with lime garnish

WONTON BITES  

KANI  10 | SPICY TUNA  12
Choice of kani or spicy tuna on top of four 
pieces of house-made wonton chips, served with 
wasabi aioli, sweet soy, spicy mayo, and furikake

RAINBOW TOWER   18      
Tuna, salmon, yellowtail, kani crab, house made 
wonton chips, cucumber, avocado, crispy kimchi, 
sweet soy, sushi rice

SALADS
SEAWEED SALAD   8   
Carrot, sesame

HOUSE SALAD   8   
Tomato, avocado, carrots, wafu dressing

CRAB RANGOON (4 pcs)   10 
Crab wontons, sweet chili sauce

EDAMAME   6     
Maldon sea salt 

TRUFFLE EDAMAME   9     
Truffle oil, Maldon sea salt

CHICKEN LETTUCE WRAPS   12
Water chestnut, shiitake, ponzu sauce

VEGGIE SPRING ROLLS (2 pcs)  7  
Carrots, celery, cabbage, mushrooms

ZAO CRISPY RICE   
SALMON  12 | TUNA  11 | AVOCADO 8

GIANT EGG ROLLS 
(1 pc) 5 | (2 pcs) 9
Chicken, bean sprouts, carrots, cabbage, 
celery, mushrooms

POTSTICKERS (4 pcs)   9 
Chicken, Pork, or Shrimp

BEEF GYOZA (4 pcs)   10
Fried, served with sesame chili sauce

CHICKEN BAO BUNS (2 pcs)   11
Crispy chicken, asian slaw, truffle aioli

SPICY CHICKEN BAO (2 pcs)   12   
Pickled jalapeño relish, celery, honey 
sriracha sauce

SOUPS	
MISO SOUP  6
Tofu, seaweed, green onion

EGG DROP SOUP   8  
Flavorful chicken broth, carrots, green onions

sushi rolls

GINGER SALAD   7   
Iceberg lettuce, carrot, tomato, ginger dressing

ZAO’S SPICY KANI 
CRAB SALAD   15  
Cucumber, carrots, tempura flakes, spicy mayo

STEAK
All natural steak, cucumber, garlic, chive, 
cilantro, Zao classic sauce, seaweed salad, 
green onion, sesame, wonton crisps.

CHICKEN
All natural chicken, cucumber, sliced onion 
dama cilantro, Zao classic sauce, seaweed 
salad, green onion, sesame, wonton crisps.



to share
All entrées are served family-style

CHICKEN & SHRIMP
SHRIMP +4

KUNG PAO   21      
Chicken or Shrimp, bell peppers, cashews, baby corn, broccoli

GENERAL ZAO   21      
Chicken or Shrimp, broccoli, carrots, thai chilis, sesame seeds

SWEET & SOUR   20   
Chicken or Shrimp, pineapple, peppers, onions

ORANGE   21  
Chicken or Shrimp, bok choy, mandarin oranges, spicy orange sauce

CRISPY SESAME   21  
Crispy chicken, carrots, baby corn, sesame seeds 

ALMOND BONELESS CHICKEN   21 
Hand-battered chicken breast, gravy, bok choy

VEGETABLE & TOFU
COCONUT CASHEW STIR FRY   21    
Bok choy, eggplant, tomato, carrot, pepper, yellow curry sauce, 
cashews

TERRA COTTA STIR FRY   18    
Broccoli, carrots, mixed veggies, vegetarian mushroom sauce

SWEET AND SOUR TOFU   18     
Pineapple, green and red pepper

BEEF & PORK
MONGOLIAN BEEF   24   
Flank steak, green onion, garlic

BLACK PEPPER STEAK   24  
Flank steak, peppers, onion, garlic

BEEF & BROCCOLI   24   
Savory garlic and ginger oyster sauce

CHINESE SIZZLING BEEF   24 
Celery, onion, carrot, red and green pepper, garlic 

SIGNATURE SMASH BURGER (add fries +3)   15
Angus beef, mozzarella, grilled onion, pickled cucumber, 
ginger aioli, miso butter grilled brioche bun

SIGNATURE HOISIN BBQ PORK RIBS   16
Seasoned fries. Prep time: 25-30 minutes.

FISH
PINEAPPLE PONZU SALMON   32  
Grilled salmon, broccoli, charred lemon, pineapple ponzu 
Prep time: 25-30 minutes

FRIED RICE & NOODLES
ADD PROTEIN: CHICKEN +5  |  SHRIMP +6  |  BEEF +5

LO MEIN NOODLES   14
Egg noodles, vegetarian mushroom oyster sauce

DRUNKEN NOODLES   16  
Wide rice noodles, thai basil, chilis, red wine

FRIED RICE   16  
Rice, peas, carrots, scallions, beansprouts, egg, garlic

PAD THAI   14  
Thin rice noodles, carrots, green onion, bean sprouts, cashews, lime

Ask about menu items cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase the risk of foodborne illness. Please inform us of any food sensitivities or allergies, we’re happy to accommodate!

ZAO SEASONED FRIES   6    
Togarashi seasoning

WOK CHARRED BROCCOLI  8  
Miso butter, salt, and pepper

CAULIFLOWER RICE   8  
Peas, bean sprouts, carrots, ginger, and garlic

STEAMED BOK CHOY   8    
Salt, pepper, garlic, and ginger

SIDES


