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Hot and sour soup i2

miso soup with tofu and manila clams T 13

hot edamame T 12

maldon sea salt

shishito peppers T 14

yUZu, sesame

lamb 5al<itori T 14 per Piece

Haki dare

temple salad T 16

asian greens, soy vinaigrette

chicken satay 18
mango Papaya salaa, Pcanut lePlﬂg sauce

chicken wing lollipops 22
peanuts, thai basil, swéet and sour

sPicy tuna tartare on crisgﬂ rice* 2%

sPic3 mayonr\aisc, kabaga sauce

tuna Poke* 24

Picl(]cd ginger, guacamo!e, wasabi

satay O]C chilean sS€a bass T 26

miso glaze
¥
£h >
dim sum

imPeria] vegetable egg roll 17
wild mushroom, cabbagc, snap peas
chicken gyoza 18
pan fried or steamed, chili gar[ic sauce

Pork Potstici«ars i9

chili sesame g]aze

bamboo steamed vegetablc dump]ings 20

ginger oil, scallion clipping sauce

lobster wontons 24
shiitake ginger broth

the sea

honey glazed salmon 57
lotus root, gréen bcans, babﬂ sweet peppers

thai sweet and spicy shrim 8
tamarind, bﬁ[ ngper P 0

rilled branzino %9

steamed bc% chog, ginger kaffir fime vinaigrette

miso roasted black cod 46
gh][ec{ tokyo negj, young ginger

cris y sna aﬁerin “sand” 49

crisP mince ic, dried chinese olive

A

the land

beef mor\golian 48
snow peas, s imcji mushrooms

filet mignon “tokgo” stglc 49

marrow, mushroom, onidn

beef and broccoli 59
agec{ n.y. strip, black bean sauce

wagyu rib-e etegfangaki 9%

sophisticated le sauces

the skg
black Eeﬁfer chili chicken 34

pepper, n, bamboo sl‘:oot, cc]crg
crispy orange chicken
Pystcaame%bok chog 5 5

Pckiné duck 88

rtwo

Flease aler‘t\gour server to any food a“ergies

noodks,ﬁceah&:ﬂdes

jasminc white T 8

lo mein 19
roast Por ) C}']Og sum

8 greens fried rice T 18

rown rice, seasona vcgctables, egg white

olive fried rice 20
olive ]ea)c, french beans, egg

triple Pork fried rice 2%
Porl( belly), bbq roast Pork, chinese sausage

Pad thai noodles T 22/24/28
Peanuts, mushrooms, toru
add chicken ors]ﬁrimp

barbeque duck fried rice 24

sundried tomatoes, kaffir lime, mint

shanglﬂai fried rice T 24

vege blcs, slﬁrimP, Porlc, egg

l’rorxg kong fried noodle 26

chicken, egg, miked vcgetab es, roast Pork

lobster fried rice 34

imchi, shallots

chinese broccoli 14
ac. can sauce

cantonese caulhqower 4
sweet and sour sauce

steamed bok choyT 4

garlc

Cl’larrecl erSSClS SPrOUtS 4
cilantro lime vinaigrette, purre rice

*T!ﬂorough] cookink foods of animal origin such as beef, eggs, fish, lamb, milk, Poultrg, or shellfish reduces the risk of foodborne

ilness. |ndividuals with certain health conditions may be at l‘lighcr risk if these foods are consumed raw or undercooked.

TCan b@ mac{e g[UtCFFFFCC, PlCaSC askyour server
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sushi and sashimi

ebi cooked shrimp 8
tako octopus* 8
sake salmon* 9

hamachi yellowtail* 9
Maguro tuna* 9
unagj fresh watercel 10
kani alaskan ingerab 12

o toro Fattg tuna* 19

e AL

spccialtics

seared salmon sashimi* 21
Ja[apcﬁo, sweet miso

3e”owtail sashimi* T 22

Ja[apcﬁo, ponzu sauce

tuna Pringles* 22
truffle aioli, egg, tomato

-4
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desscrts

£95

sPecialtH rolls

crunchys ic 5euowtail*T 20

rushed onion

shrimg tempura* 20

washbi ]’xoncy sauce

vcgctable roll T 20

eig t treasure vegetables, soy paper

ar;%r@ dragon* 22

a])aya i sauce

salmon avocado* 22
salmon tartare, tomato ponzu

chef yoshi* 2%

tuna, salmon, abagaki, aji amarillo

soy tuna roll* 2%
sPicg tuna, avocado, soy paper

cris Yy lobster 25

obster t mpura, c}’lipot e sauce

surf and turf* 27

lobster sa]ad, sesame chimichurri

bread Puddiﬂg cloug}muts i2 %iant fortune cookie 18 molten chocolate cake 16
branclg ice cream white and dark chocolate mousse salted caramclgc]ato, chcrrg sauce
fruit Pla’ccT i6 mochi tasting T 16 Po’c’ced carrot cake i9 banana Puclcling i3
assorted seasonal fruit assorted flavors vanilla cream, miso caramel, candied micro carrots tempura banana, fortune cookie crust

TAO signature dessert P!atter 41

giant fortune cool(ie, molten chocolate cal(e, bread Puc{c{ing c{oughr\uts

F|case alcrtgour server to any food a”ergics

*Thoroug]—)h} cookin% foods of animal origin suchas bce]c, cggs, ?ish, ]amb, mi”<, Pou]trg, or shellfish reduces the risk of foodborne

ilhess. [ndividua s with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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