ANJU

SMALL PLATES EATEN WITH ALCOHOLIC BEVERAGE
PREFERABLY SOJU OR BEER

HO-CAKE 6

crispy bun with heavenly pork belly filling

MUSHROOM TEMPURA 6 ¥

pork pickled shiitake mushrooms ¢ scallion
garlic chive relish

HALMONI DUMPLINGS 7

ground pork ¢ zucchini « cabbage ¢ tofu « kimchi
garlic chive relish

BANCHAN 12 §§

3 seasonal korean small plates

TTEOK-BOKI 12

brown butter ricecakes * minced pork
crispy bacon ¢ white kimchi « poached egg

DISCO FRIES 12

ramen gravy * cheese curd * kimchi « nori

FRIED FARRO 12

pancetta « kimchi ¢ fried egg * scallion ¢ cilantro

RAINBOW HOT RICE 16

rainbow masago ¢ kimchi hot sauce * fried egg * nori

Q VEGAN OPTION AVAILABLE
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RAMEN

DINNER MENU

mokbar CLASSIC 13

pork broth ¢ braised pork -« triple seasonal vegetable

KIMCHI 13

kimchi bacon broth ¢ braised pork
stewed kimchi ¢ scallion

VEGAN MISO 13 §

kombu shiitaki doenjang broth « tofu
triple seasonal vegetable * crispy potato.

SPICY TOFU 13

pork and soft tofu sauce * ‘mokbar’ spicy paste
minced pork ¢« poached egg * scallion

BLACK 13

black bean sauce ¢ braised pork « cucumber
pickled daikon ¢« scallion

coLD13 ¥

triple seasonal vegetable « poached egg
‘mdkbar’ spicy dressing

EXTRAS +2

substitute rice
noodle

kimchi

poached egg
seasonal vegetable
braised pork
ricecake

spicy paste
scallion

tofu

pickled daikon

Q VEGAN OPTION AVAILABLE

mMok-bar
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