
 

 

dinner at e&o trading company, san jose 

 

spi            ce grill satay 

mongrass, soy and peanut sauce  8  peanut chicken  •  le
   ginger portobello •

on  

  glazed with sweet soy  8 

 pineapple salm

marinated with soy, garlic and ginger  10  

•  pineapple soy  9 

 sesame steak  •  
 garlic prawn  •

e&o platter  

  mango thai basil dipping sauce  11 

•  two each of chicken, steak, prawn and portobello satays  22  
 

fla           t breads  

  three-seeded

le fired, spicy singaporean dipping sauce  5 
•  cucumber raita and tomato sambal  4 

roti paratha  •  gridd
tato  spicy sweet po

ango chutney and tomato sambal  6 
•  cucumber mint raita and mango chutney  5 

panir cheese  •  m
curried lamb  •  cucumber mint raita  6 

 
sal           ads & soup  

e  butter lettuc

whole romaine leaves, papadam crisps and tangy dressing  7 

•  miso dressing, panir cheese, cucumbers, tomatoes, toasted pumpkin seeds  7 
asian caesar  •  

 papaya, napa cabbage, peanuts, toasted coconut, dried shrimp & lemon dressing  10 burmese ginger  •  green
ar  chicken and asian pe

 
•  chicken, asian pears, mixed greens, rice noodles, sesame-hoisin dressing   13 

sesame crusted ahi 

street market soup  
•  local market vegetables, crispy wontons, cilantro-hoisin dressing  13 
•  today’s selection from the spice routes  6 

 

sm             all plates

so salt  4 edamame  •  tossed with shi
ters  indonesian corn frit

t corn, green beans, yellow curry and red chili vinegar   8 
•  chili soy dipping sauce  8 

thai curry fried rice  •  swee
ing sauce  10 steamed chicken dumplings  •  citrus soy dipp

om lettuce cups  pork and shiitake mushro

pper calamari  
• braised in sweet soy with pickled vegetables & butter lettuce  11 

salt and pe

ahi, lemongrass puree, scallion oil, sesame wontons  11 
•  green chili dipping sauce  11 

ahi tartar  •  fresh 
rimp  crispy sh

 pickled cucumbers, watercress  11 

•  lime and ginger crust with sweet chili dipping sauce  12 
bbq beef  •  kim chee,

  mandalay spare ribs

nise and spicy plum sauce  12 
•  rubbed with brown sugar, glazed with mango mustard sauce  12 

duck imperial rolls  •  thai basil, star a
s and market greens  wild mushroom

kka style with thai basil  5 
•  braised in ginger hoisin sauce  5 

hakka eggplant  •  braised ha
garlic ginger green beans  •  blue lake green beans sautéed with garlic and ginger  5 

 

big plates  

pork fried rice  spicy shrimp and bbq 

ken  

•  peas, eggs, carrots, and onions  12 
firecracker chic

resh rice noodles, chicken, tofu, chilies, peanuts and lime  14 
•  stir-fried with asparagus, cashews, oyster mushrooms and chilies  14 

chicken pad thai  •  f
icken  lemongrass ch

oodle, shrimp, baby carrots, shitake mushrooms, red curry   17 

•  roasted chicken breast, scallion rice cake, green beans, ginger dipping sauce    17 

shrimp noodle  •  crispy egg n
grilled salmon  shiso pepper 

gnon in garlic sauce with cherry tomatoes, red onions and greens  23 
•  spring greens and grilled asparagus, with crispy taro ribbons  19 

shaking beef  •  filet mi
hardwood grilled ahi  
5 spice new york strip  

•  rare, with brown mushroom rice, baby bok choy and sweet chili soy  24 
•  all natural beef, 5 spice rub, hoisin glazed potatoes, baby bok choy  22 

 

 
 
Chef de Cuisine: Alex Jimenez 
Our menu features all-natural, seasonally fresh and organic ingredients from local farms & ranches that practice ecologically sound agriculture 

Seasonal menu subject to change, call 408-938-4100 for more nformation  i

An 18% service charge will be included on parties of 6 or more  


