
Dinner Menu
$25 per person, one choice per course

Friday - Saturday 4-8

Appetizers
Dumplings house tofu chive dumplings served with a soy chili

sauce
Fried Tofu with our house peanut sauce

Strawberry Salad organic greens, veg, strawberries, vinaigrette
KFB Korean fried broccoli tossed in gochujang sauce, sesame

Mains
Ramen Fried Rice- fried rice made with cup noodles and veg

bacon, served with chili oil and scallions
K-BBQ Lettuce Wraps- Bulgogi vegan steak, pickled veg, lettuce

cups
Kimchi Quesadillas- house kimchi, gochujang, cheese, pickled

veggies

Dessert
Pastry of the Day, definitely delicious

Chia Seed pudding
Glass of House wine 

No substitutions, split checks, or splitting of meals. Tax and Gratuity are not included.
Please inform server of any allergies before ordering. Soy, gluten, tree-nuts and other

common allergens are present in our kitchen.
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