
RESTAURANT WEEK MENU LUNCH
$20

Pick one of each for a $20 LUNCH per person. Beverage, tax and gratuity not included. No splitting or sharing.

TAVERNAKAYA

MISO SOUP
seaweed, tofu, scallions 

HOUSE SALAD
mixed greens, carrots, ginger dressing (v, vg) 

PORK BELLY BUN OR TOFU BUN
pickled cucumbers, scallions, house blend hoisin sauce, 
Taiwanese mantou bun (1pc) (vegan option available) 

KOREAN BBQ BEEF BUN OR SPICY TOFU BUN 
pickled cucumbers, spicy scallion salsa, spicy mayo, 

Taiwanese mantou bun (1pc)

VEGGIE SPRING ROLLS
fried vegetable spring rolls with general tso’s dipping sauce (3pcs)

THREE CUP CHICKEN OR THREE CUP TOFU
sweet-savory soy sauce, garlic, ginger, Thai basil, rice 

GENERAL TSO’S
choice of Chicken, Caulifl ower, or Tofu 

sweet and spicy sauce, scallions, rice

TK MISO RAMEN/SPICY TK MISO RAMEN
chicken-miso broth, pork belly, marinated soft-boiled egg, 
corn, bok choy, scallions, fresh homemade ramen noodles

VEGGIE RAMEN
mushroom-seaweed broth, fresh homemade ramen noodles, 

smoked tofu, snow peas, shiitake mushrooms, marinated bamboo 
shoots, bean sprouts, nori, scallions (vegan option available) 

RANGOON ROLL
deep fried with kani crabstick, cream cheese, tempura crunch, 

scallions topped with sweet chili sauce (6 large pcs) 

MADTOWN ROLL 
tempura kale, daikon sprouts, yuzu mayo, avocado 

POKE BOWL
seaweed salad, edamame, cucumbers, sesame seeds,

crispy wonton strips, fried shallots, poke sauce,
wasabi aioli, unagi sauce

CHOICE OF ONE: 
SUSHI GRADE TUNA / SUSHI GRADE SALMON/

FRIED TOFU/ CALIFORNIA (kani crabstick, avocado, masago)

FIRST COURSE SECOND COURSE

THIRD COURSE


