@ TH-F” Tues - Sat
)@@‘ x - 2:59 pm - 9:59 pm
@ |K-FI| Sun - Mon; Closed

t Last Seating @ 9:30 pm

ETC BHR THAI-ZAKAYA Follow Us: @etcbarxthaizakaya

C ld SPICY TUNA ON CRISPY RICE (1PC.) & S5

0 Spicy Tuna, Japanese Dressing, Black Tobikko, Jalapeno on Japanese Crispy Rice
SALMON MAYO ON CRISPY RICE (1 PC.) & 6

Spicy Salmon, Avocado Puree, lkura, Japanese Dressing on Japanese Crispy Rice
MIDORI AMAEBI $2 ® & 75

Sweet Shrimp, Tempura Shrimp Heads, Seafood Sauce Puree

@ TANGY SALMON $2 ® 16

Salmon, Homemade Tangy Sauce, Tobikko, Roasted Herb Rice Powder,
Lychee, Micro Mix, Cilantro, Pickled Red Onions, Chili Oil

SALMON GARLIC CHILI & 16
Raw Salmon, Japanese Crunchy Garlic Chili, Truffle Salt, Truffle Oil

® TOM KHA CRUDO ® 16
Yellowtail, Tom Kha Sauce, Black Tobikko, Pickled Red Onions, Microgreens, Chili Oil
THAI-ZAKAYA CEVICHE & ® 25

Raw Scallops, Shrimp, Octopus, Homemade Ceviche Sauce,
Green Grapes, Shallots, Cilantro, Shrimp Chips

Hot THAILOTE 2 ® & 10
Fresh Sweet Corn, Thai Herbs, Tom Yum Mayo, Cojita Cheese, Thai Chili, Kaffir Lime, Microgreens
ETC EDAMAME V & 9
Steamed Edamame, Spicy Soy Reduction, Nori Furikake
ASIAN FRIES 9
Straight Cut Fries, Furikake, Homemade Dipping Sauce
GREEN CURRY GYOZA & 12
Pan fried Chicken Gyoza, Green Curry Sauce
TRUFFLE BRUSSEL SPROUTS Vv 12
Tossed Brussel Sprouts with Truffle Infused Soy Glaze, Kizami Nori

¥ ISSAN HAMACHI COLLAR 18

Hamachi Kama, Smoky Jaew Sauce, Fried Shallots, Dried Thai Chili,
Cilantro, Japanese Puffed Rice, Nori

® PORKJOWL 18
Grilled Pork Jowl, Jaew Sauce, Roasted Herb Rice Powder, Microgreens, Shallots
EBI-RINDO & ® 20
Skull Island Tiger Prawns, Homemade Tamarind Glazed , Fried Shallots, Lime Leaf, Cilantro
HANDSOME THREESOME ® 10
Fried Eggs, Miso Yum Sauce, Cured Egg Yolk, lkura, Microgreens, Fried Shallots
TSUKUNE / “MOO PING” (1 PC.) & "

Juicy Pork Tsukune, Grilled Japanese Khao Jee, Jaew Sauce, Shichimi Togarashi,
Thai Basil, Pickled Cucumbers, Pickled Carrots

® NAAM KHAO TODD @& & 15

Crispy Japanese Curry Rice, Grilled Na’am, Yum Dressing,
Toasted Herbal Rice Powder, Ginger, Cherry Tomatoes, Shallots, Crushed Peanuts

YUM EGGPLANT & 1
Deep Fried Eggplants, Spicy Tangy Yum Sauce, Wakame Salad, Fried Shallots

SOFT SHELL CRAB = 14
Deep Fried Soft Shell Crab, Seafoos Sauce Puree

CHICKEN TERIYAKI 10
Grilled Chicken Thigh Meat, Homemade Teriyaki Sauce

BEEF TERIYAKI 12
Grilled Beef Flank, Homemade Teriyaki Sauce

SALMON TERIYAKI 13

Grilled Salmon, Homemade Teriyaki Sauce

Oysters OYSTER SELECTION 4DOZEN 21  1DOZEN 40
ROYAL MIYAKI - Pacific Northwest, Sunshine Coast, Strait of Georgia, British Columbia

KUMIAL - Pacific, Guerrero Negro Lagoon, Vizcaino Bay, Baja California

BLUE POINT - East Coast, Long Island Sound, New York/Connecticut

@ ALL NIGHTER %»DOZEN 53  1DOZEN 106
Oysters on the Half Shell topped with Uni

2 CONTAINS SHELLFISH e ETC BAR X THAI-ZAKAYA PROUDLY ANNOUNCED THAT EVERY DISH IS CRAFTED WITHOUT THE USE OF ADDED MSG
v VEGAN * 90 Minutes dining time limit during high volumn period

* ETC BAR X THAI-ZAKAYA reserved the right to refuse service to anyone and is not responsible for any lost or stolen items
CONTAINS PEANUT  All prices are subject to change without prior notice
@ GLUTEN FREE ¢ Please inform us of any food allergies or dietary requirements

» spicy * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



Signalures

Vegetarian
or Vegan

Ocean Selection

Raw

Premium

Hand Rolls

Rolls

Deep Fried Soft Shell Crab, Cucumbers, Avocado, Masago, Fried Papaya, Tangy Tamarind Sauce

©® UNI MENTAIKO UDON &= 29
Uni, Udon Noodles, Creamy Mentaiko Sauce, Cured Egg Yolk,
Ikura, Black Tobikko, Kizami Nori
THAI STYLE OCHAZUKE 28
Fish of the Month, Japanese Rice, Genmai Cha Dashi Broth, lkura,
Pickled Ginger, Kizami Nori, Crispy Fried Garlic
WHAT THE DUCK !"! ® & 28
Dry Aged Duck Breast, Red Curry, Cherry Tomatoes, Lychee, Grapes, Okra, Thai Basil
KHAO SOI BA & 24
Chashu Pork, Soba Noodles, Khao Soi Broth, Crispy Egg Noodles, Shallots,
Pickled Mustard Greens
KANI KARE & 25
Deep Fried Soft Shell Crab, Yellow Curry Rice, Ommu Scrambled Eggs,
Wakame Salad, Pickled Cucumbers, Pickled Carrots
SURF & TURF (LAND & SEA) AN ) 39
Grilled Hanger Steak, Skull Island Tiger Prawn, Katsuo-Bushi Rice, Green Curry Sauce,
Fried Shallots, Microgreens
COLD AVO-TOFU v 12
Chilled Japanese Silken Tofu, Avocado, Tsuyu Sauce, Nori Furikake
SEASONAL FRUIT SALAD ¥/ 16
Available Seasonal Fruits, Roasted Coconut, Tongarashi, Mint, Lime Leaf, Tamarind Sauce
HOUSE SALAD v 12
Mixed Greens, Cherry Tomatoes, Grapes, Roasted Coconut, Japanese Dressing

Nigiri Sashimi Hand Roll Cut Roll
(2 Pcs.) (4 Pcs.)

HON MAGURO - BLUE FIN TUNA 14 18 15 17
CHU-TORO - FATTY TUNA 17 27 18 20
SAKE - SALMON 10 15 11 13
HAMACHI - YELLOWTAIL 10 15 11 13
UNAGI - FRESH WATER EEL 11 16 12 14
UNI - SEA URCHIN 18 n/a 19 n/a
TUNA TATAKI WITH FRIED SHALLOTS (4 PCS.) 14
SEARED SALMON WITH YUZU & PONZU (4 PCS.) 16
YELLOWTAIL WITH JALAPENOS (4 PCS.) 16
NEGI TORO 18 UNAGI WITH UNI 20
TORO TOPPED WITHUNI ... 22 SOFT SHELL CRAB (2 PCS.)....ceevvece 19
KALIFORNIA ROLL &= 1
Imitation Crab, Avocado, Cucumber
ROYAL EMERALD DRAGON ¢ 24
Unagi, Imitation Crab Tempura, Cucumbers, Avocado, Unagi Sauce
SAWASDEE SALMON $2 & 25
Salmon, Deep Fried Shredded Imitation Crab, Pickled Cucumbers, Pickled Carrot,
Baby Lettuce, Rice Paper, Homemade Tangy Mayo, Ikura
HAMACHI JADE JUNGLE & 25
Spicy Tuna, Cucumbers, Avocado, Yellowtail, Seafood Sauce Puree, Jalapenos, Crunchy Garlic Chili
ONE YEAR IN THAILAND & 28
Tuna Tataki, Cucumber, Avocado, Fried Shallots. Ginger, Soy Paper,
Hanger Steak, Sweet-Spicy Tangy Tamarind Sauce
PETER PARKER'’S PAPAYA {2 & 28

&% CONTAINS SHELLFISH

v VEGAN | @ CONTAINS PEANUT | @& GLUTEN FREE | & spicy



