
 

  
 

dinner at e&o trading company, san francisco 
 

 

 

small plates 

• shiso fumi furikake, maldon flake sea salt    5 warm edamame beans 
 shiitake mushroom, bamboo rice, turnip chili sauce       10 pan fried daikon cake •

ango raita, curry sesame soy dipping sauces    7 green onion fry bread • m
rn fritters • sweet chili soy sauce      12 indonesian co

aioli    6 chickpea fries • cilantro lime 
ups • water chestnut, shiitake, hoisin and shiracha     12 minced lamb lettuce c

eet chili, cilantro                            12 salt & pepper calamari • sw
scallops • maitake mushrooms, dashi nage    16 seared day boat 

oy, meyer lemon oil, serrano chilies, smoked salt      14 albacore crudo • white s
akes • cucumber herb salad, sweet chili sauce    12 thai rock shrimp c

ahi tataki tartare • balinese long pepper crust, lily bulb petals, citrus soy    15 
 

rolls & dumplings 

amarind dipping sauce      9 vegetarian taro edamame rolls • t
olls • oolong tea infused soy dipping sauce    12 chinese five-spiced chicken r

 red curry lemongrass sauce, thai basil oil    10 butternut squash dumplings •
oie gras miso sauce      11 shiitake mushroom dumplings • f

shrimp & pork shumai dumplings • soy ginger dipping sauce    13 
 

ables satay • served with pickled veget
 mushroom • soy coconut milk glaze    8  portobello

• free range chicken in turmeric and ginger, red miso peanut sauce    10  chicken 

tural hanger steak, garlic, ginger, soy    13 steak • na  
ns in lemongrass and citrus, thai basil mango sauce    14  prawn • fresh praw

satay platter • two each of chicken, steak, prawn and portobello satays      25  

 

salads  

ttuce, scallion bread croutons, shaved parmesan cheese 10 miso caesar • gem le
ttuce • endive, fresh chevre, roasted pears, candied almonds, yuzu vinaigrette 12 baby field le

prawn salad • poached fresh prawns, cucumber, mango, lychee, cashews, chilies, basil, lemon oil 15 
 

meat & poultry 

iders • shaoshing wine braised, pickled vegetables, shiracha aioli, taro strip fries   15 beef short rib sl

rk, cucumbers, scallions and spicy turnip chili sauce   15dan dan noodles • hill farm ground po  
ibs • hill farm natural pork, cole slaw 14hoisin & coffee glazed spare r  

g onion, creamer potatoes, ginger, garlic 19wood roasted whole chicken • sprin  

irloin • mango ginger chutney, minted yogurt 21 red curried superior lamb s

nated natural beef, housemade “kim chee” 19 wood grilled beef flat iron • sichuan mari
o, kohlrabi, chilies 22  tamarind muscovy duck confit stir fry • mang

 pekin duck breast • taro root mash, citrus almond marmalade 23 wood roasted oolong tea

black pepper shaking beef • filet mignon, red onions, chilies, tomatoes, watercress, herbs 25 
 

seafood 

sted soft shell crab • sweet corn succotash, spicy plum ponzu sauce 26 almond cru

, ginger garlic tamari 23 steelhead • (grilled or steamed)  gai lan
wood roasted char siu black cod • sautéed pea tendrils 24 
 

rice 

14himalayan red rice stir fry • gulf prawns, char siu pork  

ic w  fry • tofu, mushrooms, market vegetables 11vegetarian koda farm organ  bro n rice stir  

massa brown rice 4/7 steamed organic california 

steamed white jasmine rice  3/5  
 

vegetable 

oasted blue lake green beans, fermented black bean sauce 8green beans • wok r  
, thai basil, chilies, dark soy 9 roasted eggplant • tofu

arlic 7 baby bok choy & g

flakes, lemon juice                                   8 steamed gai lan  • sesame oil, chili 
market mushrooms & scallions 9 
 

Arnold Eric Wong, Executive Chef 
Sharon Nahm, Chef de Cuisine 

In support of the healthy San Francisco initiative, a 4% healthcare surcharge will be added to all food and beverage sales. 
18% service charge will be included on parties of 6 or more 


