
ALL MEATS CERTIFIED HALAL

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats poultry, seafood, shellfish or eggs my increase your risk of foodbourne illness. Menu items may contain or come into contact with food 
allergens. Please be aware that we are unable to guarantee that our kitchen or our suppliers are 100% allergen free. For more information, please speak with a manager. 

AN AUTOGRATUITY CHARGE OF 20% WILL BE ADDED TO EVERY ORDER | NO SEPARATE CHECKS FOR ANY PARTY SIZE

S H A R I N G 
·GF  =  GLUTEN FREE  •  R  =  RAW

S I G N A T U R E  C O C K T A I L S

S P A R K L I N G  B Y  T H E  G L A S S

W H I T E S  B Y  T H E  G L A S S

POMEGRANATE R IVERS
Ketel One Oranje, Pomegranate Juice, Agave Syrup, Lime 
Juice, Ginger Beer, Pomegranate Seeds, Rosemary Stem

/ 18

DANCE OF  THE DRAGON
Iwai Japanese Whisky, Carpano Antica, Dry Vermouth, Ardbeg 
10yr Spritz, Orange Bitters, Turbinado, Dehydrated Blood Orange

/ 18

ALL  FALLS  DOWN
Bulleit Bourbon, Fresh Pressed Peach Nectar, Lime Juice,  Agave 
Syrup, Cinnamon Sugar Rim, Mini Donut, Cinnamon Stick 

/ 17

DUSK T IL  DAWN
Rain Mango Vodka, Cointreau, Pomegranate, Lemon Juice, 
Egg White, Thai Basil Leaf

/ 16

T IGER L ILY
Roku Japanese Gin, Ginger-Lemongrass Sake, St-Germain, Yuzu,
Lemongrass Syrup, Dragon Berry Jam, Dragonfruit Triangle

/ 17

MANDAL AY BAY
Don Fulano Blanco, Blood Orange Liqueur, Mango, Lime Juice, 
Mango Syrup, Orchid Flower, Flaming Citrus

/ 18

THE KATANA
Milagro Reposado,  Cointreau, Coconut Purèe, Orange Moon,
Mint Spring

/ 16

BENVOLIO  PROSECCO | ITALY / 13

DE STEFANI ,  ROSÉ  | ITALY / 15

ITALY / 14FERRARI  SPARKLING,  BRUT |

FRANCE / 20L AURENT PERRIER  CHAMPAGNE,  BRUT |

FRANCE / 22L AURENT PERRIER  CHAMPAGNE,  ROSÉ |

ITALY / 13SARACCO MOSCATO ITALY |

ITALY / 13PIGHIN ,  P INOT GRIG IO  | 

NEW ZEALAND / 14WHITE  HAVEN,  SAUVIGNON BL ANC | 

ITALY / 14CAL AFURIA  TORMARECA ,  ROSÉ | 

MICHIGAN / 15CHATAEU GRAND TRAVERSE,  R IESL ING | 

SONOMA / 15CROSSBARN,  CHARDONNAY | 

RUSSIAN RIVER VALLEY / 18JORDAN,  CHARDONNAY | 

R E D S  B Y  T H E  G L A S S

WILLAMETTE VALLEY / 17DENISON,  P INOT NOIR  |

CALIFORNIA / 15NO CURFEW,  CABERNET SAUVIGNON | 

SONOMA / 14CROSSBARN,  P INOT NOIR  | 

NAPA / 18QUILT,  CABERNET SAUVIGNON |

ARGENTINA / 18COCODRILO CORTE,  RED BLEND |

@ P A O D E T R O I T

WE INVITE YOU TO ESCAPE RIGHT WHERE YOU ARE. BASK IN THE DETAILS OF THE ORIGINAL, PRESERVED
HISTORIC MICHIGAN ORIENTAL THEATER. ENJOY, AND LET THE FLAVORS OF PAO UNFOLD.  

BIG  APPLE  MANHATTAN
Crown Royal Apple Whisky, Apple Sake, Sweet Vermouth, 
Orange Bitters, Caramel Apple Wedge

/ 16



ALL MEATS CERTIFIED HALAL

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats poultry, seafood, shellfish or eggs my increase your risk of foodbourne illness. Menu items may contain or come into contact with food 
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AN AUTOGRATUITY CHARGE OF 20% WILL BE ADDED TO EVERY ORDER | NO SEPARATE CHECKS FOR ANY PARTY SIZE

A P P E T I Z E R S

I S  L O V E
GF =  GLUTEN FREE  •  R  =  RAW

|  GF EDAMAME
Spicy: Garlic, Sambal Chili | Salty:  Sea Salt

/ 10 SEA SAME DUMPLINGS
Steamed Chicken Dumplings, Chili Broth

/ 16

TRUFFLE  FR IES
Truffle Emulsion, Sea Salt

/ 12PAO PAO SHRIMP
Bang Bang Sauce, Petite Salad, Togarashi

/ 19

MISO CAESAR TUNA CARPACCIO
Baby Gem, Miso Dressing, Radish, Parmesan, Panko Olives, Tomatoes, Grapes, Anchovy Emulsion

/ 16 / 19

TONGIN OCTOPUS WAGYU BEEF  SL IDERS
Char-grilled Octopus, Crisp Potatoes, Gochujang, Chimichurri Two Sliders, Crisp Potatoes, Gohujang Sauce

/ 24 / 23

L A R G E  P L A T E S

D E S S E R T

F ILET  MIGNON |  8OZ

Orange Chili Gastrique

/ 55 MISO GL AZED CHILEAN SEABA SS
Trumpet Mushrooms, Spinach, Furikake, Onion Sauce

/ 48

CHOCOL ATE DEL ICE
Mousse, Chocolate Crumble, Cherry

/ 15VANILL A BEAN PANNA COTTA 
Lychee, Consomme, Passion Fruit, Mint

/ 12

CRISPY SALMON
Labneh, Lettuce, Tomatoes, Edamame, Nori, Wafu

/ 33 LO MEIN  NOODLES
Trumpet Mushrooms, Tomato, Onion, Soy Vinegar

/ 26

A SIAN GL AZED ROA STED CHICKEN
Bone-In Chicken, Carrots, Ponzu, Scallion, Sesame

/ 28 SHOYU L AMB CHOPS |  4PCS

Artichoke, Greens, Tare

/ 48

BLUE F IN  TUNA TACOS Three Tacos, Avocado, Nori, Creamy Ponzu, Truffle / 23


