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Saam   13.20 / 14.30 / 14.30 / 14.30
Tofu / Mushroom / Jackfruit / Escabeche
Korean lettuce wraps, Saam sauce.

Crispy AF Hot Seitan 15.40
Twice fried gluten cutlet, squishy bun, spicy or mild, kewpie mayo, 
cilantro

Vegan Galbi Slurger 14.30
Spicy Black bean and walnut patty, kimchee, smokey korean chili mayo, 
squishy bun

The Birria Takko 13.20 / 14.30 / 14.30 / 14.30
Tofu / Mushroom / Jackfruit / Escabeche
Curtido, miso quickles, tonkatsu takko sauce, avocado sour cream, Cilantro

Meaty Potstickers (3) 15

Bao Bites 13.20 / 14.30 / 14.30 / 14.30
Tofu / Mushroom / Jackfruit / Escabeche
House Sauce miso, pickled cukes , spicy carrots, and cilantro

Boneless Seitan “Wings” Sweet or Spicy 14.30 

            

CHOOSE YOUR CARBS
Handmade Ramen, Thick Rice Noodles, Handmade Udon, Korean Sticky Rice

CHOOSE YOUR BROTH 
Vegan “Shonkotsu”, Vegan Shoyu (Red Curry +2.20, Green Curry +2.20)

All bowls served with soft cooked egg, ginger scallion “Shmaltz”, tare, nori, sprouts, fresh 
scallion, soy braised mushroom, bamboo shoots, seasonal vegetables (optional chili oil)

CHOOSE YOUR PROTEIN 18 / 21.50 / 18 / 21.50
Fish Balls / Escabeche / Tofu / Fish or Eggplant Tonkatsu

Oyakodon 18 / 19.80 / 21.5 / 21.50
Korean fried rice, mixed seasonal vegetables, fried egg
Tofu / Mushroom / Jackfruit / Escabeche
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Add-Ons
Extra Soft-cooked egg 3.30
Tofu 5.50
Jackfruit / Mushroom 7.70
Fish / Eggplant 8.80
Escabeche 8.80

Whole Sichuan Fried Fish 28
Sichuan chili-bean sauce (spicy), scallions, lime

Whole Cantonese Steamed Fish 28
Steamed in aromatic broth, finished with ginger, scallions, and mushroom soy

Narrútachis

Chefa Bowl 15
Linguini, mixed seasonal vegetables, fish balls, light tomato glaze

Karaage Fish and Chips (4 pcs) 16.50
Fried Fish Fingers, French Fries, kewpie tartar sauce

Matzah Bowl 18 / 19.80 / 21.5 / 21.50
Tofu / Mushroom / Jackfruit / Escabeche
Ginger Scallion Matzah Ball, Vegan shonkotsu broth, steamed veggies, soft cooked egg, 
ginger scallion “Shmaltz”, soy poached mushroom,  Trumpet mushroom carnitas, 
optional chili oil  



Spicy Fried Cashews 7.70
-korean chili, lime

Tsukemania 7.70
-assorted vinegar and lacto-fermented pickles

Narruto Kimchee 7.70
-best kimchee this side of Seoul, (fish sauce recommended)

Edamame 7.70
-steamed/dry fried/roasted, sea salt and lemon

Fried Shishito Peppers 7.70
-lemon and sea salt

Tostones 7.70
-smashed and fried plantains, lime, sea salt,  chinese hot mustard

Curtido 7.70
Pickled cabbage and vegetable slaw

Grilled Slaw 7.70
Miso, aminos, kewpie Mayo, scallion, carrot

Elote Rostisado (when available) 7.70
-miso glaze, lime, Korean chili flakes

Papas Fritas (skin on potato fries) 7.70     
-chili/lime/kepwpie mayo, yellow mustard
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