
CATERING
FOR INQUIR IES: 

646-653-5678 
catering@taogroup.com

Available anywhere in Manhattan, 
our off-premise catering services 

range from a small drop-off and set up 
to full-service events. Let us cater 

your next birthday celebration, 
office luncheon or family gathering!

DELIVERY CHARGES MAY VARY BY LOCATION

42 EAST 58TH STREET, NYC 
@TAONY 

W W W.TAORESTAUR ANT.COM



LUNCH PR I X-FI XE $34.95

APPETIZER 
CHOOSE ONE

EAST COAST OYSTERS†*   
ponzu mignonette, wasabi cocktail 

add ‘the only’ caviar +21

MISO SOUP†   
tofu, mahogony clams

CRISPY VEGETABLE EGG ROLLS   
duck and mustard sauces

THAI HEIRLOOM TOMATO SALAD†   
avocado, corn, cucumber, herbs

THAI CHICKEN LETTUCE WRAPS†   
basil, chili, wok fried egg

SPICY TUNA TARTARE†   
crispy rice

TUNA CARPACCIO*   
heirloom tomato, white ponzu, wasabi basil oil

ENTR ÉES 
CHOOSE ONE

SUSHI PLATTER†*   
eight treasure vegetable and chef’s roll, 

assorted nigiri

KUNG PAO CHICKEN   
sesame, peanuts

CHOW FUN NOODLES†  
vegetable, chicken, or shrimp

GINGER SCALLION ROASTED SALMON†*  
chinese broccoli, bok choy, sweet soy broth

SHANXI STYLE HAND CUT NOODLES  
manila clam, chinese sausage, pea shoots, 

snow peas, crispy garlic

CRYING TIGER RIBEYE†*   
mango salad, spiced fries

A LA CARTE LUNCH
CHOPPED CHICKEN SALAD† 26 
hearts of palm, snow peas, mint, basil, 

nuoc cham, peanuts

CHICKEN KATSU CAESAR 27 
nori parmigiano crumble, 

miso caesar dressing

SASHIMI SALAD†* 32 
tuna, yellowtail, salmon, 

wasabi vinaigrette

ROASTED BRANZINO† 29 
lemongrass tomato confit, 

aromatic coconut vinaigrette

DOUBLE WAGYU CHEESEBURGER 26 
lettuce, tomato, thai aioli, spiced fries

Please alert your server to any food allergies

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish 
reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk 

if these foods are consumed raw or undercooked.
†Can be made gluten-free, please ask your server

    SPR ITZ 12

APEROL SPRITZ   
aperol, prosecco, soda

HUGO SPRITZ   
elderflower, prosecco, mint

MELON SPRITZ   
melon, prosecco, citrus

SARTI SPRITZ   
sarti aperitivo, prosecco, soda

W INES BY THE GLASS 12

SAUVIGNON BLANC, ARCHETYPE   
New Zealand

MALBEC, ALTOS DEL PLATA   
Argentina

SAK E BY THE GLASS 12

OZEKI, JUNMAI (HOT)

SŌTŌ, JUNMAI (COLD)

ZERO PROOF
LANTERN FESTIVAL 14 

passionfruit, lime,  
fever-tree pineapple ginger beer, 

red bull yellow edition

BLUSH IN BLOOM 12 
seedlip grove, owl’s brew strawberry hibiscus, 

lime, agave

ETERNAL SUMMER 12 
housemade sour watermelon syrup, 

fever-tree sparkling lime & yuzu

MIDNIGHT PEONY 12 
hiyo social tonic blackberry lemon, 

citrus, orgeat

THAI ICED TEA 9 
thai tea, vanilla, 

sweetened condensed milk

HIYO SOCIAL TONIC 
PEACH MANGO   9

HIYO SOCIAL TONIC 
BLACKBERRY LEMON 9

BEV ER AGES

  THE THR EE M ARTINI LUNCH 15 

CHOOSE 3

LYCHEE MARTINI   
vodka, lychee purée, 

citrus

COSMO   
vodka, triple sec, 

cranberry juice, citrus

APPLETINI   
vodka, apple pucker, 

lemon

LEMON DROP   
vodka, lemon, 
simple syrup

DIRTY MARTINI   
vodka, dry vermouth, 

olive brine

   BEER 10

SAPPORO – Japan

ASAHI SUPER DRY – Japan

SINGHA – Thailand

STELLA ARTOIS – Belgium

MICHELOB ULTRA – USA

BRONX IPA – USA

HEINEKEN – Holland

HEINEKEN SILVER – Holland

HEINEKEN 0.0 NON-ALCOHOLIC – Holland

   DESSERT +5

ZEN PARFAIT   
peanut praline, hazelnut crunch

MANGO SORBET†   
seasonal fruit, coconut

BANANA PUDDING   
fortune cookie crumble

COFFEE AND TEA SERVICE   
espresso, cappucino, drip 

selection of teas


