TAO

LOS ANGELES

UGKY ROUR

MONDAY - THURSDAY | 5PM-7PM
FRIDAY | 5PM-6PM

#1 Dumplings

Bamboo Steamed Vegetable Dumpling
Ginger Qil, Scallion Dipping Sauce

Chicken Gyoza
(Steamed or Pan Fried) Chili Garlic Sauce

Pork Potsticker
Chili Sesame Glaze

Minimum 7 Per Order IT.E

$9 Bites

Chili Edamame
Chili Garli¢ Crisp

Spicy Tuna Tartare on Crispy Rice
Spicy Mayonnaise, Kabayaki Sauce

Crispy Thai Calamari
Crispy Garlic, Sweet Cilantro Soy Sauce

Chili Crunch Guacamole
Szechuan Chili Crunch, Taro Chips

415 Bltes

Salmon Katsu Slider
Panko-Crusted Salmon, Fresh Bibb Lettuce

Wagyu Menchi Katsu Sando
Panko-Crusted Wagyu Beef, Citrus Black Pepper Sauce

18% GRATUITY AT LOUNGE TABLES. BAR & LOUNGE ONLY. NO TAKEOUT.




$#11 Specialty Cocktails

Fire & Fortune
El Silencio Mezcal, Tepozan Blanco Tequila,
Tamarind, Pineapple, Tajin, Optional Habanero Heat

Tao-tini
Ciroc Mango Vodka, Malibu Rum, Cranberry, Lime

Mango Chili Martini
1800 Blanco, Elderflower, Spiced Mango Purée, Lemon

Tongue Thai’d
Cédigo 1530 Blanco, Combier Péche De Vigne,
Thai Chili, Cilantro

$5 sSeltzer

Hello Soju
Pear, Lychee

White Claw Hard Seltzer
Black Cherry, Peach

£o Beer

Asahi, Sapporo, Kirin, Bud Light
Michelob, Lagunitas

£10 Sake Bomb

#$11 Wine

White, Red, Sparkling

-#12 Sake s

Eiko Fuji Ban Ryu Honjozo
crisp, clean and versatile with subtle rice sweetness

SOTO Black Label Junmai

crisp, silky, and smooth with ripe fruit and floral aromas

Joto Yuzu ‘The Citrus One’
bright yuzu citrus, meyer lemon and key lime

18% GRATUITY AT LOUNGE TABLES. BAR & LOUNGE ONLY. NO TAKEOUT.




