


      

    

 
     

  

  
       

     

         

      

 

 
  

      
   

 

 

    

  
      

  
  

   

 
   

     
 

 
 

   

    
 

  
 

   

   
   

 

   
  

     
  

 

 
   

  
 

 

 

 

104 S. El Camino Real, San Mateo 
(650) 558 8239
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MON :        11AM-2:30PM , 5:30PM-11PM  
TUE :           Closed
THU,WED : 11AM-2:30PM , 5:30PM-11PM
FRI,SAT :     11AM-3PM ,      5:30PM-11PM 
SUN :          11AM-3PM ,      5:30PM-10PM

     

     

      
   

 

Chili Cauliflower

   

 

     
       

 

   

Wok tossed cauliflower with sweet 
chili spicy sauce, dried chili 
peppers, and soy sauce based 
curry flavor.
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Appetizers

 

         
  

      
       

       
      

 

      
       

       
      

 

Calamari $18
Fried calamari tossed with garlic oil. Served 
with cilantro sauce. 
Pairing suggestion: Cava, Sake, Beer

Crispy Fried Brussels Sprouts $16

      
       
       

       

 

      
    
   

Golden-fried Brussels sprouts lightly salted and 
drizzled with a house-made sauce of olive oil,
balsamic vinegar, and honey. A perfect balance 
of savory, tangy, and sweet in every bite.

      
    
   

      
   
   

Octopus Aglio E Olio
       

       
   

      
       

   
Pairing suggestion: Chardonnay, Beer

Octopus wok-tossed with garlic, chili pepper, and 
olive oil on top of fried rice noodles.

 
  
         

  
    

     

 

 
          

  
    

     

 

 
         

  
    

     

 

      
   

   

 $16

      
       

     

Octopus Carpaccio $25

Sashimi grade octopus with salt, pepper, 
garlic, and olive oil.

Pairing suggestion: Chardonnay, Beer

$13

   
  

    
     

   

 
   

     
       

   

Japanese Style
Chili Garlic Poached Chicken

$15

Tender poached chicken served with 
cucumber, finished with a spicy sesame- chili 
sauce. Topped with cilantro

       
       

        

 
 
         

  
    

 
         

  
    

     

  
 

       
       

        

Tomorokoshi Tempura 
(Fried Corn)

     
    

       $16

   
         

     

Crispy corn tempura made with sweet, juicy 
kernels. 

      
          

       
    

      
          

       
      

Rin-Tei Plate $28

Papaya Salad
Shrimp Fresh Spring Roll (1 roll, cut in half) 
Calamari (4 pcs)
Thai Fried Chicken (3 pcs)
Pairing suggestion: Cava, Sake, Chardonnay, Beer

    $23Tuna & Wasabi-Nori Tartare
       

        
     

Fried OKURA

Lightly fried okura, marinated with soy sauce 
and fresh garlic, finished with a delicate 
potato starch coating for a crisp and savory 
bite. Served with matcha salt.

Flaked tuna in oil, avocado, cucumber, and 
red onion tossed in ponzu and topped with 
wasabi nori. Served with tortilla chips.
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Vegetable & fruit mixed salad with 
house-made dressing.

Rin-Tei Salad

    
     

     
      

    

    
     

     
      

  

    

      
       

  

   

      
     

     
  

   
     

       
     
   

   

     

Rice paper rolls filled with green leaf, carrot, 
red cabbage, cucumber, and rice noodles. 
Served with peanut sauce.

      
     

     
  

   

      
     

     
  

     
     
      

      
     

    

     

Shrimp Fresh Spring Rolls $10

  

     

 
         

  
    

 

   
     

         

   

 
      
      

  
    

    

   

      
   

Appetizers

      
       

 

     
      

 

     
         
     

         
 

  

    

    

  
    

    

      
   

   

      
   

Sauteed Snap Peas $16

Snap peas sauteed with green onion, 
garlic, and ginger in oyster sauce and 
soy sauce.

Sauteed Snap Peas with Tofu $18

Snap peas sauteed with tofu, 
potato, green onion, garlic, and 
ginger in oyster sauce and soy 
sauce.

Sauteed Snap Peas with Beef $20

Snap peas sauteed with beef, 
potato, green onion, garlic, and 
ginger in oyster sauce and soy 
sauce.

Thai Fried Chicken $12

Garlic-fish sauce marinated fried chicken.
Pairing suggestion: Cava, Sake, Beer    

   

      
     

     
  

   

Pairing suggestion: Chardonnay, Plum Wine, Beer

Rice paper rolls filled with green 
leaf, carrot, cucumber, and bell 
pepper. Served with peanut sauce.

Veggie Fresh Spring Rolls $8

Pairing suggestion: Sake, Plum Wine, Beer

Croquette $15

Chicken croquette served with garlic and 
curry flavored tomato sauce.
Pairing suggestion: Cava, Beer

  

     

  

$15

    
    

    

Vietnamese Papaya Salad $12

Green papaya salad with beef jerky.

     
      

    
     

      
    

  
 

 
   

Salads
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