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28 Canal Street Contact: info@tolonyc.com
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Tolo is a restaurant by
Ron Yan, a Chinese chef
that has spent the past
decade working in NYC's
culinary scene.

Tolo’'s menu features a
range of dishes from raw
seafood to noodles and
Typhoon Shelter style
chicken, and the wide-
ranging wine list with
over 300 selections is
curated by Parcelle. It
spotlights natural
producers as well as a
deep bench of traditional
collectibles.
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488, /B RAW BAR & SNACKS - Choose Two
(additional option $5 pp)

east coast oysters with Sichuan oil
cold marinated mussels with soft tofu
raw tuna with pickled ramps, egg yolk & rice cracker (+$3 pp)
salt & pepper tofu with chili aioli
watermelon wedges with chili crisp & lime
spicy fried chicken sandwich on Elbow bun (+$5 pp)

#FE CAVIAR - please inquire for more details & pricing

B% APPETIZERS - Choose Two
(additional option $5 pp)

cucumber & wood ear with wasabi

cold “mouthwatering” spicy chicken w cashews
(served with steamed rice)
little rice noodles with X0 sauce

scallops with glass noodles, sweet soy & cilantro
lap cheong “carbonara” with Sichuan peppercorns

£33 MAINS - Choose Two
(additional option $10 pp)

ten vegetable mala dry pot
fried chicken thighs with chili crisp & cucumber dill salad
sweet & sour crispy fish
Chinese sausage & gai lan fried rice
salt & pepper pork chop with hot pepper sauce & herb salad
“beef & broccoli” (+$10 pp)

%3 SIDES - Choose Two
(additional option $5 pp)

seaweed “shake shake” fries
“fish fragrant” Brussels sprouts
pea shoots in supreme stock
string beans with minced pork
steamed rice

i 25 DESSERT - each optional add-on
Hong Kong milk tea bread pudding with matcha gelato $8 pp
passionfruit sago with seasonal sorbet & fresh fruit $7 pp
cake cutting fee S5 pp

This is a sample event menu. Event Menu starting at $125 pp.
Menu subject to change due to availability and seasonality.
Please let us know about any dietary restrictions.
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Our Main Dining Room

Available: everyday.

Capacity: standing room 40, seated 30
Estimated SF: 900
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Tolo was named one of the best new
restaurant openings of 2023 by the Einancial
Times and was selected as one of the Best
New Restaurants in America by Esquire.

‘The food commands your attention.”
- Infatuation New York

The wine program has received praise from
Eater New York as well as recognition from
Star Wine List. Most recently, Tolo received a
Bib Gourmand from the 2025 Michelin Guide
for New York.
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https://www.ft.com/content/cb83b12f-7869-46dc-a330-350725dcc8cd
https://www.ft.com/content/cb83b12f-7869-46dc-a330-350725dcc8cd
https://www.esquire.com/food-drink/restaurants/a62875489/best-new-restaurants-america-2024/
https://www.theinfatuation.com/new-york/reviews/tolo
https://ny.eater.com/2023/11/27/23972560/tolo-manhattan-wines-parcelle-chinese
https://starwinelist.com/wine-story/the-wine-lists-fighting-for-gold-in-star-wine-list-of-the-year-new-york
https://guide.michelin.com/us/en/new-york-state/new-york/restaurant/tolo
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