
SPICY MEXICAN CHICKEN AND RICE SOUP 
TOPPED W/FRESH KIMCHI  (MED. 12 OZ) 5 / (Lg. 32 OZ) 10

SPICY KOREAN RICE GNOCCHI  4.5
Korea’s most popular street food; grilled rice cake smothered in special home-made
Korean pepper glaze topped with queso blanco and green onion

 

 

 
BBQ NACHOS  6.25 / 10.75  (add guacamole 0.50 / 1) 

marinated Korean BBQ seared chicken, queso blanco, black beans, 
fresh kimchi, pico de gallo, green onion

 

SIDES

Korean fried chicken wings (5) 6
sweet potato starch and rice flour, double crisp and tossed in special home-made Korean
pepper glaze garnished with toasted sesame seed and green onion

PULLED CHICKEN TOSTADA (2) 5
braised with Korean pepper flakes, garlic, cumin, served on crispy corn tortilla with lettuce, 
pico de gallo, fresh kimchi, queso blanco. Choice of BLACK or KIMCHI REFRIED BEANS

gluten-free menu
KIMCHI TACO
Toasted all-natural 100% corn tortilla garnished with green onion 

KRISPY FISH  4
mango salsa, sweet rice flour and sweet potato starch batter, kimchi slaw and pickled daikon 

Pomegranate & ROASTED VEGGIE  3.75
goat cheese, seasonal roasted vegetables including Korean squash (ho-bak), corn, Spinach, and spicy pickled pomegranate 

FRESH KIMCHI BOWL

Krispy fish 9       
SPICY GRILLED CHICKEN  8.5        TOFU EDAMAME FALAFEL  8

Served on bed of rice, lettuce, and pico de gallo with side of fresh kimchi, pickled
daikon, sautéed cabbage and carrots, cucumber kimchi garnished with green onion weekend brunch 

11:30am - 4PM  
saturday & Sunday

Breakfast egg 
& choriZo taco  3

korean fried chicken 
Waffle taco  8.50

organic mung bean waffle, spiced 
rice flour coated fried chicken tossed 
in special home-made Korean pepper 
glaze served with organic blue agave 
nectar butter topped with fried egg

   

          KID’S MENU
 

 

 
Chicken  1.5    Guacamole  1add {

MINI TACO  2.5
chicken or falafel with cheese 
on corn tortilla

RICE BOWL 3 
black beans w/ white rice

Tofu Edamame Falafel  1

SPICY GRILLED CHICKEN 3.75
marinated in roasted garlic, onions, cilantro, sesame oil served with pico de gallo, pickled daikon

(ADD GUACAMOLE   $1)

(vegan kimchi available)

traditional red kimchi      white kimchi
kimchi slaw                      Cucumber kimchi  

HOMEMADE KIMCHI  3.75 / 6.75 

ANY COMBINATION three tacos 
THE $10 DEAL

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

KIMCHI FRIES 7.5
loaded with black bean, fresh kimchi, queso blanco, pico de gallo, green onion

kimchi guac  3.5
red vegan kimchi infused guacamole with pico de gallo, cucumber kimchi,, and white rice topped with green onion

** Please note that items are cooked in the same oil as non-gluten free items**


