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wraps in a flour wrap. serves 4

mandarin wrap $68 
shaved chicken, mixed greens, 
mandarins, tomatoes, edamame, red 
onions, crispy shallots, wonton strips + 
rosemary soy vinaigrette

wagamama thai wrap $68 
shaved chicken, mixed greens, 
wonton strips, snow peas, carrots, 
cilantro, fresno chili, peanuts + thai 
peanut vinaigrette 

yuzu caesar wrap $68 
shaved chicken, romaine, sourdough 
croutons, yuzu dressing + shaved 
parmesan

catering for 10 
includes choice of one appetizer + 
one salad or selection of wraps + 
two mains $350

catering for 20 
includes choice of three appetizers 
+ two salads or selection of wraps + 
three mains $575

catering for 30 
includes choice of five appetizers + 
three salads or selection of wraps + 
four mains $775

packages

salads serves 4

mandarin salad (vg) $60 
mixed greens, mandarins, tomatoes, red 
onions, edamame, crispy shallots, wonton 
strips + rosemary soy ginger vinaigrette

wagamama thai salad $60 
mixed greens, wonton strips, snow 
peas, carrots, cilantro, fresno chili, 
peanuts + thai peanut vinaigrette 

yuzu caesar salad $60 
romaine, sourdough croutons, yuzu 
dressing + shaved parmesan

entrées serves 4

chicken teriyaki $80 
grilled chicken glazed in teriyaki, 
served over sticky rice with seasonal 
greens, kimchi + sesame

chicken pad thai $80 
rice noodles wok-fried with chicken, 
egg + vegetables topped with roasted 
peanuts + fresh lime  

spicy salmon teriyaki $90 
marinated salmon* with soba noodles, 
seasonal greens, chilies + spicy 
teriyaki glaze  

steak bulgogi $90 
tender flat iron steak* glazed in bulgogi 
sauce with soba noodles, fried eggplant 
+ kimchi 

ahi tuna poke $80 
soy-marinated ahi*, calrose rice, ogo, 
onions, green onions, cucumbers, 
wakame, furikake + sesame seeds

yaki soba 
chicken $80 | vegetable (v) $80 
soba noodles stir-fried with egg, bell 
peppers, bean sprouts + onions in a 
rich, savory soy glaze

katsu curry
chicken $80 | vegetable (vg) $80 
panko-breaded and served with a 
rich curry sauce + sticky white rice 

sweet treat  serves 4

banana egg rolls ( 30 ) $50 
fried banana spring rolls with 
powdered sugar, served with two 
dipping sauces - yuzu caramel + 
chocolate

(v) vegetarian  |  (vg) vegan  |   spicy  |   may contain shell or small bones  |   contains peanuts  |  *these items may be served raw or undercooked, and may increase your risk of foodborne illness.

bang bang cauliflower (vg) $50
crispy cauliflower tossed with red onions 
in our firecracker sauce + topped with 
ginger + cilantro. serves 4 

korean bbq meatballs (24) $60 
snake river farms wagyu beef meatballs, 
korean bbq sauce, sesame seeds + 
green onions over crispy rice vermicelli 
with spicy mayo

edamame (vg) $50 
steamed soybeans tossed in vegan 
butter, crushed red chili + garlic salt

chicken potstickers (24) $50 
pan-fried dumplings

pork potstickers (24) $50 
pan-fried dumplings

korean fried chicken bao (8) $52 
teamed soybeans tossed in vegan 
butter, crushed red chili + garlic sal

fire pork belly bao (8) $52 
fluffy bao buns with charsu pork, 
toeji kogi kui sauce, chili mayo + 
korean cucumber salad

mixed mushroom + panko eggplant 
bao (v) (8) $52 
fluffy bao buns with a mix of mushrooms 
and panko eggplant with potsticker 
sauce, mayo + cilantro

short rib bao (8) $52 
fluffy bao buns with short rib with chili 
mayo, celery slaw + radish

chili hoisin duck bao (8) $52 
fluffy bao buns with duck with hoisin 
sauce, cabbage, scallions + fresh chili

appetizers
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hey!
scan here to start your next

catering order

use code TPA10 to get 10% off
your order at checkout

beverages

soda cans $4.50 each

coca-cola

diet coke

sprite

water $4.50 small | $6.50 large

saratoga still

saratoga sparkling

cold coffee $9 each

japanese black coffee 
black coffee. brewed in japan

japanese latte coffee 
latte coffee. brewed in japan

juice bar (vg) $8.50 each

freshly pressed and deliciously made-to-order

immunity booster $4.50 
2 oz boost of ginger, turmeric, apple, lemon + apple cider vinegar 

nourish-mint 
apple, mint + lemon

balance 
mango, apple + orange

positive 
pineapple, spinach, cucumbers, 
apple + lime


