
brooklyn

478 Smith Street (Corner 9th St.) Brooklyn

 www.KimchiGrill.com

     Facebook & Twitter/KimchiGrill

 
BEVERAGES

 

Freshly Made Agua Fresca  2.5

Coke, Diet Coke, Poland Spring  1.5

Assorted San Pellegrino  2

Poland Sparkling  2  SUNDAY - THURSDAY 11:30AM - 10:00pm

Friday - SATURDAY 11:30AM - 10:30pm

Spicy Korean Rice Gnocchi  4.5
Korea’s most popular street food; grilled 
rice cake smothered in Korean red pepper 

glaze topped with queso blanco and green onion

 

 

Kimchi Arancini (5)  4.75
(Crispy Rice Balls)  kimchi fried rice combined 

with queso Oaxaca and Parmesan coated with 

panko and Italian bread crumb 
BBQ Nachos  6.25 / 10.75 
(add guacamole sm 0.50 / lg 1)

marinated Korean BBQ beef & spicy seared pork 

with queso blanco, cheddar, black beans, fresh 

kimchi, pico de gallo, green onion, miso crema 

 

goat cheese, chihuahua cheese, sauteed kimchi 

in flour tortilla topped with fresh kimchi, 

pico de gallo, kimchi chipotle aioli, green onion 

drizzled with miso crema 

(add grilled chicken or 

Mexican chorizo sm 2.5 / lg 3.75

add tofu edamame falafel sm 2 / lg 3)

Kimchi Goat Cheese 
Quesadilla  5.75  /  9.25 

SIDES

 

  Traditional Red Kimchi

  White Kimchi

* Kimchi Slaw

* Cucumber Kimchi

* red vegan kimchi
* vegan 

Homemade Kimchi  3.75 / 6.75 

Ask about our gluten-free & Vegan menu

Cater your next event - Cater@KimchiTacoTruck.com

ASK ABOUT OUR CATERING package

CARROLL GARDENS  -  GOWANUS

choices:

Spicy Mexican Korean
Chicken Soup 

with fresh kimchi, avocado, and jalapeño
choice of white rice or rice gnocchi (0.75)   

(Med. 12 OZ) 5.5 / (Lg. 32 OZ) 10

brooklyn

718 . 797. 1889

Gowanus

brooklyn

 

Also Visit Our

Mobile Grill 

www.KimchiTacoTruck.com

 

Prospect Heights

& 

766 Washington Avenue

(Sterling & Park Place)

Brooklyn  

718 . 360 . 1839

Want it delivered? We've got you covered!
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Cobble Hill

Carroll Gardens

Red Hook

Columbia
Waterfront

Boerum Hill

Brooklyn
Heights

20th st. South Slope

Park Slope

Pulled Chicken Tostada  (2) 5.5
braised with Korean pepper flakes, garlic, 

cumin, tossed with chipotle adobe glaze served 

on crispy corn tortilla with lettuce, 

pico de gallo, fresh kimchi, queso blanco 

Choice of BLACK or KIMCHI REFRIED BEANS

Korean Fried Chicken Wings (5) 6
sweet potato starch and rice flour, double 

crisp and tossed in Korean pepper paste and 

organic blue agave nectar, garnished with 

toasted sesame seed and green onion 

CofFee  2



Spicy Korean Rice Gnocchi  4.5
Korea’s most popular street food; grilled 
rice cake smothered in Korean red pepper 

glaze topped with queso blanco and green onion

 

 

 
BBQ Nachos  6.25 / 10.75 
(add guacamole sm 0.50 / lg 1)

marinated Korean BBQ beef & spicy seared pork 

with queso blanco, cheddar, black beans, fresh 

kimchi, pico de gallo, green onion, miso crema 

 
KIMCHI TACO

Toasted all-natural 100% corn tortilla garnished

with green onion and miso crema

          

RICE BOWL or BURRITO  3
black beans w/ choice of white or multi-grain rice 

 

 

** All items are NUT FREE

Please let us know if you have any food sensitivities **

Beef  1.75      Pork or Chicken  1.5    

Guacamole or Tofu Edamame Falafel  1
add {

  Korean BBQ Short RIb  4
  signature marinade topped with red cabbage 

  apple pear kimchi slaw

  Seared Spicy Pork  3.75  
  Korean spiced pork tenderloin marinated with red pepper 

  paste, topped with pico de gallo and red kimchi

  Korean Fried Chicken  3.75  
  battered in sweet rice flour, double fried, tossed in 

  organic blue agave nectar and ginger garlic sesame 

  seed Korean pepper glaze served with pickled daikon, 

  queso blanco

  Krispy Fish  4
  mango salsa, sweet rice flour and sweet potato starch 

  batter, chipotle aioli, kimchi slaw and pickled daikon

 
* Tofu Edamame Falafel  3.5 
  tofu, edamame and chickpea blended w/ signature Asian 

  spices and kimchi-infused refried beans, cucumber kimchi, 

  pickled daikon, pico de gallo

* Pomegranate & Roasted Veggie  3.75
  goat cheese, seasonal roasted vegetables including 

  Korean squash (ho-bak), corn, spinach, spicy pickled 

  pomegranate, AND chihuahua cheese 

BIG BELLY BURRITO
Toasted flour tortilla wrapped with rice, beans, 

Chihuahua cheese, pico de gallo, and miso crema

Black or Kimchi Infused Refried

FRESH KIMCHI BOWL

1. CHOOSE PROTEIN

Served on bed of rice, lettuce, and pico de gallo

with side of fresh kimchi, pickled daikon, 

sauteed cabbage and carrots, cucumber kimchi 

garnished with green onion

CHEESE QUESADILLA  3.75
KOREAN FRIED CHICKEN WINGS (3) 3.5
GUAC, CHIPS & BEANS 5.5

MINI TACO  2.5 - meat, cheese on corn tortilla

** Ask about our GLUTEN-FREE and VEGAN items **

KID’S MENU

White, Multi-graiN or Kimchi Fried (add 0.75)

ADD GUACAMOLE   1

2. CHOOSE RICE

White, Multi-grain or Kimchi Fried (add 0.75)

ADD GUACAMOLE   1
* Roasted Veggie  8.5
  seasonal vegetables; Korean squash (ho-bak), corn, spinach

* can be 

prepared vegan

* can be 

prepared vegan

  Korean BBQ Short Rib  9

  Seared Spicy Pork  8.5

  Spicy Grilled Chicken  8.5

  Krispy Fish  9

* Tofu Edamame Falafel  8

* Roasted Veggie  8.5

Any Combination
Three Tacos

THE 10 DEAL

1. CHOOSE PROTEIN

  Korean BBQ Short Rib  9
  red cabbage apple and pear kimchi slaw

  Seared Spicy Pork  8.5
  marinated in Korean red pepper sauce and 

  served with red kimchi

  Spicy Grilled Chicken  8.5
  roasted garlic, cilantro, soy sauce, sesame oil and 

  pickled daikon

   Krispy Fish  9
  Mango salsa, sweet rice flour and sweet potato starch

  batter, chipotle aioli, kimchi slaw and pickled daikon

* Tofu Edamame Falafel  8
  tofu, edamame, chickpea with signature Asian spices, 

  pickled daikon, cucumber kimchi

WEEKEND BRUNCH
11:30am - 4PM  Saturday & Sunday

Breakfast Taco  3  
&  Burrito  5.75

scrambled eggs with kimchi-chorizo home fries 

with pico de gallo, black beans and miso crema

Korean Fried Chicken 
Waffle Taco  8.5

organic mung bean waffle, spiced rice flour 

coated fried chicken (tossed with or without 

sweet & spicy glaze) served with organic blue 

agave nectar butter topped with fried egg 

   
** EXPANDED BRUNCH MENU COMING SOON! **

2. CHOOSE RICE

3. CHOOSE BEANS

-

* can be prepared vegan 


