
TWICE FRIED & addicting. Korean

TOASTED SESAME, SCALLION,

Gochugaru CUCUMBER kimchi side

3-pc Single 7 / 6-pc share 12

GINGER SOY GLAZE

SPICY GOCHUJANG GLAZE

KO
RE

AN FRIED
WINGS

popular!

N
AP

A 
KIMCHI SALAD

  

popular!

GOCHUGARU GARLIC VINAIGRETTE,

KOREAN TOASTED SESAME oil and

seeds FUJI APPLE, SCALLION

7 side

VEGAN, GLUTEN-FREE

VEGAN

JA
PC

HAE NOODLE

KOREAN TOASTED SESAME,

SPINACH, SCALLION, ONION

6 SiDE

consuming raw, undercooked, or unpasteurized foods

may increase your risk of foodborne illness. menu may

contain nuts and other allergens. please let us know 

if you are allergic to anything.

soft boiled and cured

‘jammy’ yolk, scallion,

gochugaru drizzle,

korean toasted sesame

JA
MMY EGGS

MARINATED

6 side / 1.75 per half* 6 side
daily made roasted

cauliflower pulsed into ‘rice’ 

never frozen

c
au

lif
lower rice

ho
use roasted

VEGAN, gluten-free

K
AL

E T
EMPURA

curly kale in light crunchy

batter, served with ginger soy

vinaigrette

VEGAN

7.75 Side

homestyle korean takeout

OU
R 

DAILY PICKLE

g
ro

w
n o

rg
anically from our green

 hou
se

house pickled cucumber

gochugaru brine, garlic, korean

toasted sesame oil, CILANTRO

3.75 - 4 OZ. / 9 - 1O 0Z. 

VEGAN, GLUTEN-FREE

se
as
ona

l

seattle’s original 

bibimbop since 2018

our menu is 100% 

scratch-made

Did you know? we grow seasonal produce

every summer in our green house located in Hobart, wa. 
we make our own compost soil,

follow organic and sustainable practices



spicy +0.75 extra ribeye +4 

recommend

grain alternative

roasted cauliflower rice

half 3 / full 5

made in house using fresh 
cauliflower! (vv, gf)

spicy tofu (vegan), pork belly 5,

grilled chicken 3 recommend

wok-fried marinated ribeye, green/ 

onion, topped with toasted sesame. 

served over house mixed rice
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crowd favorite

bulgogi bopbowl

sunny egg +2.5

our menu is 100% scratch-

made and made-to-order

proteins

*note* 
not all dishes can be made gluten-free. look

to items with (gf) for 100% gluten-free

options, please ask if unsure - we are unable

to make changes or modifications once an

order has been placed. we appreciate your

understanding!

just veggies

braised tofu (vv)

spicy braised tofu (vv)

bulgogi ribeye

grilled garlic chicken

grilled spicy chicken

sesame soy salmon steak

spicy salmon steak

glazed pork belly

spicy glazed pork belly

gluten free tofu (vv)

hot bop sauce 

miso garlic tahini (gfo)

Gochugaru ponzu (new!)

chunky jalapeno soy (gf)

jalapeno chimichurri (gf)

extra sauce  1

np

4

4

6

6

6

11

11

6

6

4

mom’s medley bibimbop 
veggie-packed mixed grain bowl

with sautéed seasonal veggies, plus 

rotating set of banchan with japchae, 

kale tempura, gochugaru kimchi salad, 

jammy egg half, house rice, plus more

kale tempura, sunny up egg, sesame

seed

marinated glass noodles wok sautéed

in black pepper garlic sauce, toasted 

sesame, scallion

wok-fried lacto-fermented red chilies 

marinade (our 'spicy #1' sauce), onion, green 

onion, toasted sesame
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see ‘proteins’ for options

choose protein

14

16

1. choose sauce 2. protein optional

seattle’s original

extra veggies +7 japchae noodles +4

banchan bento

japchae bop

sauce options
sauces are scratch-made in small 
batches, vegan and comes on side

spicy, smokey, sautéed

korean street food

a new take on spicy teriyaki

shown with  salmon steak

when you want it all

shown with spicy tofu (vegan)

 14

caramelized fish sauce,

scallion, toasted sesame

oil and seeds sunny up egg

protein available

childhood recipe

toasted nor i  +2

eemo’s kimchi 
fried rice (gf)
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 (vv) 15

wok-sautéed in sweet & savory sauce, 

spinach, cabbage, onion, scallion, 

toasted sesame sp icy  +0 .75

here by popular demand

stir-fried yakisoba

recommendprotein available

 1


