
dinner at e&o trading company, san jose 
 
spice grill satay            
 peanut chicken  •  indonesian spices, soy & peanut sauce  8 
 sesame steak  •  marinated with soy, garlic & ginger  11 
 garlic prawn  •  mango thai basil dipping sauce  12 
 ginger portobello  •  glazed with sweet soy  8 
 e&o platter  •  two of each satay with dipping sauces  21 
             
flat breads            

whole wheat buttermilk naan  •  zucchini mint raita & spicy pear chutney  6 
roti paratha  •  griddle fired, spicy singaporean dipping sauce  6 
spicy sweet potato naan  •  zucchini mint raita and mango chutney  6 
panir cheese naan  •  mango chutney & tomato sambal  6 
curried lamb naan  •  zucchini mint raita  6 
tomato onion naan  •  cilantro and cumin  6 

             
salads & soup            

butter lettuce  •  miso dressing, panir cheese, cucumbers, tomatoes, toasted pumpkin seeds  8 
asian caesar  •  whole romaine leaves, papadam crisps and tangy dressing  9 
grilled steak  •  asian greens, asparagus, tomato, red onion & lime dressing  15 
burmese ginger  •  green papaya, napa cabbage, peanuts, toasted coconut, dried shrimp & lemon dressing  10 
vietnamese chicken and mint  •  peanuts, cabbage, carrots, crispy shallots and chili lime dressing  12 
seared ahi  •  sesame crusted with soba noodle salad, shiitake mushrooms & yuzu dressing  15 
street market soup  •  today’s selection from the spice routes  7 

             
small plates            

indonesian corn fritters  •  chili soy dipping sauce  8 
edamame  •  tossed with shiso salt  4 
salt and pepper calamari  •  green chili dipping sauce  10 
crispy shrimp  •  lime & ginger crust with sweet chili dipping sauce  12 
mandalay spare ribs  •  sweet soy braised, glazed with mango mustard sauce  12 
ahi tartare  •  lemongrass, ginger, chilies and salty sesame wontons  14 
duck imperial rolls  •  thai basil, star anise and spicy plum sauce  12 
steamed chicken dumplings  •  citrus soy dipping sauce  11 
korean bbq beef  •  sesame pickled eggplant  11 
shiitake mushroom and pork lettuce cups  •  crisp lettuce and papaya slaw  12 
shrimp and bbq pork fried rice  •  peas, eggs, carrots, and onions  8 

             
big plates            

saigon noodle bowl  •  aromatic broth, chicken, asparagus, bean sprouts, thai basil, cilantro, & chilies  14 
cambodian barbeque chicken  •  melon salad & sweet chili dressing  18 
pad thai  •  fresh rice noodles, shrimp, chilies, peanuts & lime  17 
hardwood grilled ahi  •  rare, with brown mushroom rice and baby bok choy  23 
grilled salmon  •  glazed with sweet hot mustard, smoky eggplant & watercress salad  21 
vietnamese shaking beef  •  filet mignon in garlic sauce with cherry tomatoes, red onions & greens  25 
grilled new york strip steak  •  hoisin glazed yukon gold potatoes & pepper lime dipping sauce  26 
firecracker chicken  •  stir-fried with asparagus, cashews, oyster mushrooms and chilies  17 

             
sides            

steamed jasmin rice  2 
soy mushroom rice  4 
festive golden rice  •  scented with lime leaf, turmeric, and cardamom  4 
wild mushrooms and market greens  •  braised in gingery hoisin sauce  6 
eggplant  •  braised hakka style with thai basil  6 

 
 
chef de cuisine: alex jimenez         
an 18% service charge will be included on parties of 6 or more      
       


