Appetizers
FRIED SQUIDS
Marinated in garlic, dill, lemon juice and
fish stock, served with garlic and soy
mayonnaise dressing
SPRING ROLLS

Filled with vegetables
CHICKEN SATAY
Sautéed chicken skewers served with
tamarind and lemon sauce
VIETNAMITE ROLL
Avocado, mango, asparagus, lettuce and
carrot, wrapped in rice paper, with pantai
vinaigrette

PHILADELPHIA ROLL
Avocado, cucumber, salmon and cream cheese wrapped in rice
seaweed
BANANA ROLL
Cucumber, avocado and kanpyo, wrapped in banana
SPICY TUNA ROLL
Fresh tuna with three chili sauce, mayonnaise, sesame oil and
chives wrapped with rice and seaweed
YASAI ROLL
Avocado, cucumber, pickled carrot and kanpyo (dried shavings
of squash) and wrapped in rice and seaweed, topped with an
apple, tofu, carrot and cucumber dressing
NARUTO ROLL
Octopus, avocado, cucumber and masago wrapped in tuna

Salads

EBI ROLL
Avocado, cucumber, cream cheese & shrimp wrapped in kanikama

TEMASEK SALAD
Lettuce, papaya, grilled shrimp, orange,
grapefruit and cucumber, served with
mustard and lemon vinaigrette
(Make it vegan without shrimp)

CORA ROLL
Avocado, cucumber, fried salmon skin and cream cheese

GADO GADO SALAD
Asparagus, carrots, soybean sprouts,
Chinese pea, grilled tofu and hard-boiled
egg, served with tofu and lime dressing

CRUNCHY ROLL
Fried roll with avocado, seaweed, cucumber, cream cheese and
shrimp wrapped in rice, topped with a shrimp and chive dressing
TAMPICO ROLL
Salmon, avocado and cucumber topped with a seafood dressing

Sushi
CALIFORNIA ROLL
Cucumber, avocado and kanikama
wrapped in rice with sesame seeds,
topped with scallops and masago

NIGIRIS
Tuna
Octopus
Salmon
Shrimp

SASHIMI
Tuna
Salmon

TEMAKI
Tuna
Octopus
Salmon
Shrimp

TUNA TARTAR
Citrus marinated diced tuna and thin slices of apple
SALMON TARTAR
Lime and chives marinated diced salmon, served with crispy
sweet potato

Soup
ZEN
Ginger, garlic, vegetables, mushrooms, coconut milk and
lemongrass
TOM YAN KUNG
Thai style shrimp consommé with coconut milk, ginger and
lemongrass
KAENG CHEUD
Blue crab cream soup with coconut milk, flavored with
lemongrass
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Main Dishes
TEPPANYAKI
Shrimp, chicken or beef sautéed with vegetables and soy sauce
LAMB KORMA
Chunks of lamb stewed in a mild curry sauce with yogurt and
coconut milk, served with Gohan rice
MALU CURRY FISH
Sri Lankan style grilled mahi-mahi with scalloped potatoes and
leeks, served with curry sauce
SHRIMP / CHICKEN / SALMON TERIYAKI
Shrimp / chicken / salmon sautéed with teriyaki sauce

TANDOORI CHICKEN
Cooked in a sauce made of sweet pepper,
garlic, ginger, coriander, coconut milk, and
yogurt, served with Gohan rice
BEEF AND BROCOLI STIRT-FRY
Beef scallops sautéed with broccoli, carrots,
red peppers with tamarind sauce, Chinese style

YAKI SOBA
Noodles with shiitake mushrooms, Chinese cabbage, ginger,
garlic and carrot with a fish stock and three chilies sauce
CHOP SUEY
Beef or chicken sautéed with vegetables, soy sauce, garlic and
sesame oil, prepared Chinese style
BABI LEMAK
Malaysian style pork tender loin in coconut milk and orange
juice, served on a bed of vegetables
FRIED RICE NOODLES SINGAPORE STYLE
Fried noodles with pork, snow peas, soybean sprouts, ginger and
sesame oil

CHICKEN, BEFF OR VEGETABLE YAKIMESHI
Fried rice with chicken, beef or
vegetables, soy sauce and garlic

Combos
EASTERN DELIGHTS
Pork with a coconut and orange sauce /
Yakisoba / Beef and broccoli stir-fry /
Yakimeshi vegetables

MUNG BEANS NOODLES WITH VEGETABLES & MUSHROOMS
Sautéed mung bean noodles, mushrooms, spinach and carrots
with fried tofu, flavored with ginger

ZEN´S FAVORITIES
Lao’s style fried rolls / Salmon Teriyaki /
Chicken satay in a tamarind / Fried noodles
Singapore style noodles

LAOS STYLE FRIED ROLLS
Crispy Rolls filled with carrots, beans, mushrooms, cabbage, tofu,
egg white and mango, served with a tamarind sauce aside

ASIAN FLAVORS
Fried calamari with wasabi mayonnaise /
Tandoori chicken / Beef teppanyaki / Gohan rice

LUMPIA LABONE
Crêpes filled with shrimp, shiitake mushrooms, chicken,
soybean sprouts, cabbage, onion, garlic, and sesame oil,
prepared Filipino style

SARUYAN
Vegetable spring rolls / Yakimeshi vegetables
/ Mung bean noodles with vegetables,
mushrooms and fried tofu / Vegetables
tempura

Fried Rice
Wok vegetables

Sides

Vegetables Tempura
Fried noodles

Gohan Rice
Rice noodles

Desserts
Bolu nangka
Jackfruit cheesecake, Indonesian style

ChocoVegan Cake
Dark chocolate cake made with coconut milk,
almonds, banana, orange, coconut oil, filled with
ginger sauce

Banana Tempura
Fried banana with chocolate syrup
Vattalappam
Coconut custard cream with nuts and cardamom,
prepared Sri Lankan style

Fried Ice Cream
Fried vanilla ice cream with chocolate syup

Lychee sorbet
Ginger sorbet

Menu ítems marked as gluten free may content traces of gluten. If you have celiac disease or a strong reaction to gluten, please Contac first our
Restaurant Manager. *Consuming raw ur undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Please notify us about any health condition or allergy that we should concerned of.
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