
 
 
lunch at e&o trading company, larkspur landing 
 
starters 

wood roasted edamame • shiso fumi furikake, maldon flake sea salt 5 
green onion fry bread • mango raita, curry sesame soy dipping sauces 6 
indonesian corn fritters • chili soy dipping sauce  9 
chicken & pork dumplings •  citrus soy, chili oil 12 
butternut squash dumplings •  red curry lemongrass sauce, thai basil oil 10 
salt and pepper calamari • green chili dipping sauce 10 
ahi tataki tartare • Balinese long pepper crust, lily bulb petals, citrus soy 15 
duck confit spring rolls • bock pear, cardamom chutney dipping sauce 13 

 
sandwiches 

prepared vietnamese style on a french roll, pickled vegetables, shiracha aioli, taro chips 
   natural hanger steak                                                        10 
 free range chicken breast                                                                                    9  
   portobello mushroom                                                                                        8 
 
satay  
 portobello mushroom • soy coconut milk glaze 8 
    chicken •  free range chicken in turmeric and ginger, red miso peanut sauce  10 
 steak • natural hanger steak, garlic, ginger, soy              12 
 prawn • fresh prawns in lemongrass and citrus, thai basil mango sauce 12 
 e&o satay platter • two of each chicken, steak, prawn and portobello mushroom           24 
 
salads  
 prawn salad • poached fresh prawns, cucumber, mango, lychee, cashews, chilies, basil, lemon oil  15 
 miso gem • gem lettuce, cucumbers, edamame beans, daikon sprouts, sesame shiro miso dressing 9* 
 thai spiced • napa cabbage, green papaya, peanuts, coconut, dried shrimp, thai basil soy vinaigrette               10* 
 baby field lettuce • endive, fresh chevre, roasted french butter pears, candied almonds, yuzu vinaigrette  10* 

*add grilled hanger steak 6. - grilled chicken 5. - poached shrimp 5.  
  
meat & poultry 

pulled pork sliders • shaoshing wine braised, pickled vegetables, shirachi aioli, taro strip fries  14 
hoisin & coffee glazed spare ribs • hill farm natural pork, coleslaw     13 
wok chinese long bean chicken • free range chicken, local chinese long beans, red onion and chilies 15 
wood grilled beef flat iron • sichuan marinated natural beef, house made “kim chee”    19 
sake braised chicken leg • lemongrass risotto, wild mushrooms, natural jus    16 
black pepper shaking beef • filet mignon, chilies, red onions, tomatoes, watercress, herbs   25 
 

seafood 
grilled salmon  • broccoli rabe, thai basil gremolata       19
  

noodles & rice 
dan dan noodles • cucumbers, scallions, and spicy turnip chili sauce     12 
    choice of hill farm ground pork or fulton valley farm ground chicken 
vegetarian koda farm organic brown rice stir fry • tofu, mushrooms, market vegetables 11 
e&o fried rice • rock shrimp, char siu pork, egg, carrots, vegetables, serrano chilli, green onion 12 

 
vegetables & sides 

chinese long beans • wok roasted local chinese long beans, fermented black bean sauce 10 
market mushrooms and scallions • wok roasted, oyster sauce 9 
baby bok choy & garlic • wok roasted, wheat free tamari 7 
sesame eggplant • sautéed, scallions, thai basil 9 
steamed organic california massa rice                                                                                                   4 
steamed white jasmine rice                                           3 
  
        

 
 
Chef de Cuisine Rene Caceres 
All-natural, seasonally fresh and sustainable ingredients are sourced whenever possible. 
Seasonal menu subject to change, call 415-925-0303 for more information. 
18% service charge will be included on parties of 6 or more 


