
SMALL PL ATES

DB CHICKEN 17
Dried Rubbed Cornish hens, pickles, Kiawe smoked salt

PORK BELLY LETTUCE WRAPS 23
House marinated pork belly, lettuce, ssam jjang, pickled red onions, 
kimchi, garlic stems

BULGOGI LETTUCE WRAPS 25
House marinated sirloin, lettuce, garlic stems, bean sprouts,  
ssam jjang, pickled red onions, kimchi

PORK CHOPS 24
Fried Pork chops with bacon and onions

DOUBLE COOKED KOREAN SPARERIBS HALF OR FULL 24 / 34
Ed’s special Korean dry rub, Korean spiced bbq sauce, spare ribs, 
grilled shishitos

SPICY GARLIC SHRIMP 24
House battered shrimp, house made chili sauce, crispy garlic, herbs

PLUM GLAZED SALMON MP
Pan Seared Salmon, Hoison plum sauce, charred Bok choy

SIZZLING RIBEYE 33
House Selected Rib Eye served on a sizzling platter with onions and 
kimchi butter

ED’S KALBI 34
Chef’s special marinated butterfied shortribs 

NEW YORK STEAK 36
Hand-selected Prime New York Striploins, blistered shishito pepper, 
sizzling platter

WHOLE FISH MP
Daily auction whole fish, sauteed vegetables, chili garlic lime sauce, 
cilantro

L ARGE PL ATES
DUCK FAT FRIED RICE 13
Scented jasmine rice, duck fat, house-made stock, garlic, ginger, 
cilantro, scallion

THAI FRIED RICE 14
Minced pork, thai basil, charred onions, crispy egg

KIMICHI FRIED RICE 15
Bacon, kimchi, onions, kimchi butter, crispy egg, scallion, seaweed

PORTUGESE SHRIMP PORRIDGE 18
Sautéed shrmip, portugese sausage, onions, chilis, fried egg, herbs, 
and fried shallots

SPICY WING CHALLENGE  please ask your server for details 17
Hot Sauce made with Hawaiian ghost peppers and Carolina reapers.  
See if you can handle the heat.

SOUPS

VEGE TABLES

PORK BELLY KIMCHI CHIGAE 16
Pork Belly, house aged kimchi, chili, bonito broth

BEEF BONE SOUP 19
Short rib, bone marrow, braised daikon, wonbok, shitake

KIMICHI 4
House aged kimchi

COLD TOFU 7
Soft Tofu, house made chili oil, superior vinegar, green onions, soy, 
ginger

TOFU SALAD 12
Baby Lettuce, maui onion, grilled tofu, cherry tomato, cucumber, 
green apple, spicy soy vinaigrette

ASIAN CRUNCH SALAD 11
Won bok, romaine, red cabbage, red onions, celery, carrot, bean 
sprouts, crispy wontons, sesame vinaigrette

SHISHITO PEPPERS 8
Wok-charred shishito peppers, Sriracha cream, yuzu kosho, bonito

BOK CHOY 10
Wok Stir fried Bok Choy with spicy stir fry sauce

HONG KONG GREEN BEANS 12
Green beans, house made chili oil, crispy fried egg

DUCK FAT FRIED POTATOES 1O
Fried baby potatoes in duck fat with herbs

RICESMALL BITES 
2 PIECES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodbourne illness, especially if you have certain medical conditions.

DINNER

WE DO OUR BEST TO CONSERVE 
WATER. WATER WILL BE SERVED 
UPON REQUEST.

PORK BELLY BAO 8
24 hour sousvide pork belly, pineapple kimchi, hoison, herbs

CHICKEN BAO BUNS 8
Grilled Chicken, pickled daikon, green onions, sesame seeds, 
gochujang aioli

CHICKEN TACO 8
Plum Chicken, asian slaw, sesame soy vinaigrette, won tons, 
pickled onions, herbs

KOREAN PORK TACO 8
Marinated pork, asian slaw, pineapple gochujang sauce, sriracha 
cream, pickled red onion, herbs 

BULGOGI TACO 8
Marinated sliced sirloin, asian slaw, pineapple gochujang sauce, 
sriracha cream, pickled red onions, herbs

SHRIMP TACO 9
Lemon grass chili marinated shrimp, pickled daikon and carrot, 
cucumber, Thai chili mayo, cilantro

GARLIC SOY WINGS 13
House spice battered wings tossed in our signature garlic soy sauce

KOREAN SWEET AND SPICY WINGS 13
Double fried chicken wings tossed in a sweet and spicy gochujang 
sauce

CHICKEN KARAAGE 12
Sriracha and Lemon Mayo

FRESH POKE MP
Fresh Ahi, maui onion, ogo, house seasoning

CRISPY MANDOO 11
Mandoo, korean chili ponzu

KIMCHI FRIES 14
Crinkle cut fries, kimchi, bulgogi, sour cream, jalapenos, red onion, 
nacho cheese, cilantro, green onion

KIMCHI PANCAKE 12
House aged kimchi, savory pancake batter, korean chili ponzu

CHIVE PANCAKE ADD SHRIMP +4 12
Garlic chives, savory korean pancakes, korean chili ponzu

SHRIMP SPRING ROLLS 12
Lattice shrimp rolls, Pickled Daikon, pickled Carrot, Nouc cham

Challenge!

EXECUTIVE CHEF 

ED CHOI MORRIS
SOUS CHEFS 

GENEVIEVE CUESTA
CHASE MCKINNEY


