
CRANBERRY WALNUT GRANOLA› maple sweetened whole 
grains, dried cranberry, coconut & walnuts served with 2% 
milk, soymilk or yogurt / 5.95

FRUIT & YOGURT PARFAIT›layers of house made granola, 
fresh fruit and vanilla yogurt / 7.95

PUMPKIN PANCAKES› pumpkin , nutmeg, cinnamon and 
served with cinnamon butter and whipped cream / 6.95

PANCAKES AS YOU LIKE ‘EM› plain / 5.95. baked in 
goodness / add 1.00. Choose from banana-pecan, 
mixed berry, chocolate orange, espresso red eye or 
Pennsylvania Dutch Swiss cheese

KOKOMO CHICKEN & WAFFLE›malted vanilla waffle with 4 
pieces of honey-infused chicken / 9.95

MALTED BELGIUM WAFFLE› served with whipped cream, 
cinnamon butter and organic real maple syrup and 
whipped cream / 6.95

THICK SLICED FRENCH TOAST› thick egg bread, cinnamon, 
nutmeg served with sliced strawberry, real maple syrup 
and whipped cream / 7.95

EGG WHITES ONLY ADD 2.00 
ALL EGG DISHES SERvED WITH A 
CHOICE OF BREAD OR COFFEE CAKE

EGGS AS YOU LIKE THEM› choice 
of breakfast meat (chicken 
sausage, andouille sausage or 
bacon), potatoes and bread / 8.95

POWER BREAKFAST› chicken 
breast, brown rice, broccoli or 
spinach, sliced tomato and 5 egg 
whites choice of bread / 9.95

C. B. S.› herb scrambled eggs, diced 
tomato, cheddar cheese & bacon 
on a fluffy croissant (no toast) / 
9.95

CATFISH & EGGS› farm-raised 
dusted in cornmeal & cayenne 
pepper, eggs as you like them, 
potatoes & bread / 10.95

LOS HUEvOS RANCHEROS›(no 
side) 3 eggs over flour tortilla, 
black bean chili, cheddar, avocado, 
salsa & sour cream / 9.95

BIG BREAKFAST BURRITO› (no 
toast) eggs, potatoes, cheddar, 
bacon with tomitillo sauce on top, 
salsa & sour cream on the side / 
8.95

RED FLANNEL TURKEY HASH› 
diced turkey breast, beets & 
potatoes, herbs, Parmesan, eggs 
over medium choice of bread / 
9.95

EGGS BLACKSTONE› 2 poached 
eggs, gilled tomato, double 
smoked bacon, English muffin, 
Meyer lemon hollandaise served 
with potatoes / 8.95.  Sub sautéed 
spinach / 1.00, Sub grilled skirt 
steak / 3.00 , Sub lox / 3.00

EGGS SARDOU› 2 poached eggs, 
artichoke crowns, creamed 
spinach, hollandaise served with 
potatoes / 9.95

EGGS LAFAYETTE›herb scrambled 
eggs, tomato, green pepper, garlic, 
andouille sausage choice of bread 
and potatoes / 9.95

HOUSE LOX PLATE› toasted plain 
bagel, red onion, capers, cucumber, 
tomato & cream cheese / 11.25
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DO IT YOURSELF› 
omelette or scramble with 4 eggs, 
potatoes and choice of bread / 6.50. 
each item / add .50 
MEAT / Chicken breast, turkey 
breast, ham bacon, chicken 
sausage, andouille sausage 
vEGGIES / mushroom, onion, 
tomato, avocado spinach, green 
pepper, red pepper 
CHEESE / swiss, cheddar, goat, 
feta, blue, provelone

KOBB OMELETTE› 4 eggs, blue 
cheese, tomato, scallions, diced 
chicken, bacon, avocado served 
with potatoes and choice of bread 
/ 10.95

LOW CARB OMELETTE› 4 eggs, 
turkey breast, spinach and goat 
cheese served with sliced tomato 
and choice of bread / 9.95

TOFU SCRAMBLE›organic firm tofu, 
tomato, green pepper, onion, pesto 
sauce served with fruit, sliced 
tomato and choice of bread / 9.95

THE DEvIL’S MESS› andouille 
sausage, spinach, broccoli, zuccini, 
mushrooms, onion, scrambled with 
eggs and topped with cheddar / 
9.95

EAST SIDE SCRAMBLE› 4 eggs, 
lox, sautéed red onion and choice of 
bread 9.95

GREEN EGGS & HAM SCRAMBLE› 
4 eggs scrambled with herb pesto, 
diced ham, oven roasted tomato, 
Parmesan, choice of bread 9.95

KOKOMO CHICKEN SANDWICH› Grilled chicken breast, roasted red pepper, crispy onion, 
sesame seeds, cilantro, lettuce, tomato on a challah sesame bun / 9.50

GULF COAST FISH FILET› Crispy farm-raised catfish, house-made remoulade, butter lettuce, 
tomato on a challah sesame bun / 10.00

THE FAMOUS BLT› Extra thick sliced bacon, butter lettuce, grilled tomato, Meyer lemon aioli on 
toasted sourdough / 9.00 Add sliced turkey / 1.00

K2 HOUSE BURGER› Ground beef or turkey, with sharp cheddar, tomato jam, pickled onion, on 
a challah sesame bun / 10.00

AHI TUNA BURGER› with Pineapple-Mustard Glaze: ground ahi tuna, honey, Dijon, chipotle 
chile, seared medium-rare with butter lettuce, tomato on a challah sesame bun / 12.00

THE K2 vEGGIE BURGER› House-made veggie burger with brown rice, black beans, and beets 
with swiss cheese on a challah sesame bun / 10.00

BBq CHICKEN SALAD› red leaf lettuce, jicama, 
spicy peanuts, roasted corn, avocado, cherry 
tomato, BBQ ranch dressing / 13.00

GRILLED CHICKEN KOBB›smoked bacon,  
Danish blue, egg, green onion, avocado, 
cherry tomato, blue cheese dressing / 12.50 

BOULEvARD SALAD›organic baby greens, goat 
cheese, dried cranberry, candied walnuts, 
balsamic vinaigrette dressing,  and organic 
grilled chicken breast / 12.50.  
with skirt steak / 14.00 

CRISPY CHICKEN CHOPPED› savoy cabbage, 
roasted beets, red grapes, avocado, cherry 
tomato, white beans, and almonds / 13.00



CRANBERRY WALNUT GRANOLA› 
maple sweetened whole grains, dried cranberry, coconut & 
walnuts served with 2% milk, soymilk or yogurt / 5.95

FRUIT & YOGURT PARFAIT› 
layers of house made granola, fresh fruit and 
vanilla yogurt / 7.95

PANCAKES AS YOU LIKE ‘EM› 
plain / 5.95. baked in goodness / add 1.00. 
Choose from banana-pecan, mixed berry, chocolate orange, 
espresso red eye or Pennsylvania Dutch Swiss cheese

KOKOMO CHICKEN & WAFFLE›malted vanilla 
waffle with 4 pieces of honey-infused chicken / 9.95

MALTED BELGIUM WAFFLE› 
 served with whipped cream, cinnamon butter and organic 
real maple syrup and whipped cream / 6.95

THICK SLICED FRENCH TOAST› thick egg bread, 
cinnamon, nutmeg with sliced strawberry, real maple syrup 
and whipped cream / 7.95

EGG WHITES ONLY ADD 2.00 ALL EGG DISHES SERvED WITH A CHOICE OF BREAD OR COFFEE CAKE

EGGS AS YOU LIKE THEM› choice of breakfast meat (chicken sausage, andouille sausage or bacon), potatoes and bread / 8.95

POWER BREAKFAST› chicken breast, brown rice, broccoli or spinach, sliced tomato and 5 egg whites choice of bread / 9.95

C. B. S.› herb scrambled eggs, diced tomato, cheddar cheese & bacon on a fluffy croissant (no toast) / 9.95

CATFISH & EGGS› farm-raised dusted in cornmeal & cayenne pepper, eggs as you like them, potatoes & bread / 10.95

LOS HUEvOS RANCHEROS›(no side) 3 eggs over flour tortilla, black bean chili, cheddar, avocado, salsa & sour cream / 9.95

BIG BREAKFAST BURRITO› (no toast) eggs, potatoes, cheddar, bacon with tomatillo, salsa, and sour cream on the side / 8.95

EGGS LAFAYETTE›herb scrambled eggs, tomato, green pepper, garlic, andouille sausage choice of bread and potatoes / 9.95

HOUSE LOX PLATE› toasted plain bagel, red onion, capers, cucumber, tomato & cream cheese / 11.25
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EGG WHITES ONLY ADD 2.00  ALL OMELETTES & SCRAMBLES ARE 
SERvED WITH POTATOES AND CHOICE OF BREAD OR COFFEE CAKE

DO IT YOURSELF OMELETTE OR SCRAMBLE› 
4 eggs, potatoes and choice of bread / 6.50. each item / add .50 
          •   MEAT / Chicken breast, turkey breast, ham,  
bacon, chicken sausage, andouille sausage 
          •   VEGGIES / mushroom, onion, tomato, avocado, 
spinach, green pepper, red pepper 
          •   CHEESE / swiss, cheddar, goat, feta, blue, provelone

KOBB OMELETTE› 4 eggs, blue cheese, tomato, 
scallions, diced chicken, bacon, avocado served 
with potatoes and choice of bread / 10.95

LOW CARB OMELETTE› 4 eggs, turkey breast, spinach and 
goat cheese served with sliced tomato and choice of bread / 9.95

TOFU SCRAMBLE›organic firm tofu, tomato, 
green pepper, onion, pesto sauce served with fruit, 
sliced tomato and choice of bread / 9.95

THE DEvIL’S MESS› andouille sausage, 
spinach, broccoli, zuccini, mushrooms, onion, scrambled 
with eggs and topped with cheddar / 9.95
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1.  Ba rBecue chick en S a l a d› 
Grilled chicken breast, romaine, red leaf, jicama, 
spicy peanuts, roasted corn, avocado, cherry tomato, 
southwest dressing / 13.00

2. Boulevard Sal ad›  Red leaf and 
green butter lettuce, goat cheese, dried cranberries, candied 
walnuts, balsamic vinaigrette. With grilled skirt steak / 
14.00  With grilled Chicken Breast / 12.50

3. Grilled chicken koBB› Grilled chicken, 
smoked bacon, Danish blue cheese, egg, avocado, 
cherry tomato, green onion, blue cheese dressing / 12.50

4. criSpy chicken chopped Salad› 
Savoy cabbage, roasted red beets, globe grapes, avocado, 
cherry tomato, white beans, marcona almonds; tossed in 
balsamic vinaigrette and topped with crispy buttermilk 
fried chicken breast / 13.00

5. Grilled Salmon nicoiSe› Grilled salmon 
filet, butter lettuce, haricot vert, hard-boiled egg, cherry tomato, 
olives, fingerling potato, balsamic vinaigrette / 14.00

6. ShanGhai Salad› Shredded savoy cabbage 
& romaine, green onion, wontons, cilantro, mandarin 
orange, toasted almond, sesame-ginger vinaigrette. 
Grilled Chicken Breast / 12.50. Sesame Seed Crusted 
Baked Tofu / 12.00. Sesame Seared Ahi Tuna / 14.00

7. lime curry Salad› Roasted chicken breast, 
golden raisins, cashews and granny smith apple tossed in 
a lime-curry yogurt dressing and served on top a bed of 
mixed greens / 12.50

G. SmiTh Tuna melT› Solid white albacore tuna, diced granny 
smith apples, canola mayo, cheddar cheese on whole wheat / 9.50

BourBon BBQ STeak Sandwich› Grilled skirt 
steak, crispy onions, bourbon BBQ sauce, lettuce & tomato served 
on a rustic roll / 12.00

kokomo chicken Sandwich› Grilled chicken breast, 
roasted red pepper, crispy onion, sesame seeds, cilantro, lettuce, 
tomato on a challah sesame bun / 9.50

Gulf coaST fiSh fileT› Crispy farm-raised catfish, 
house-made remoulade, butter lettuce, tomato on a challah sesame 
bun / 10.00

The famouS BlT› Extra thick sliced bacon, butter lettuce, 
grilled tomato, Meyer lemon aioli on toasted sourdough / 9.00 Add 
sliced turkey / 1.00

Garden diSTricT chicken Salad› Sliced chicken 
breast, red seedless grapes, celery, pecans in light canola mayo, butter 
lettuce, tomato on whole wheat / 9.50

california reuBen› Sliced oven roasted turkey breast, 
imported swiss cheese, avocado, coleslaw, thousand island on  
marble rye / 9.00

preSSed cuBan› Oven roasted pork belly, country 
ham, imported swiss cheese, pickles, garlic mayo and Dijon  
on a rustic roll / 9.50

Buffalo chicken Sandwich› Crispy chicken breast, 
buffalo sauce, Danish blue cheese, butter lettuce, tomato on a challah 
sesame bun / 9.00

kokomo houSe BurGer›  Ground beef or turkey, sharp cheddar  
cheese, tomato and pickled onion, with sliced onion and butter lettuce on a  
challah sesame bun / 10.00

ahi Tuna BurGer wiTh pineapple-muSTard Glaze› 
Ground sushi ahi tuna, honey, Dijon, chipotle chile, seared medium-rare with butter lettuce, 
tomato on a challah sesame bun / 12.00

kokomo veGeTarian BurGer› House-made veggie burger with brown rice, 
black beans, beets with swiss cheese on a challah sesame bun / 10.00

SE VEN 
ESSENTIAL 
SALADS

SoupS 
SNAckS 
 & SIDES

SIGNATuRE 
SANDWIcHES

THE bEST buRGERS voTed on By uS!

chicken 
TorTilla 
Soup› 5.50

carroT  
GinGer 
Soup› 5.00

french 
onion Soup› 
5.50

kokomo 
famouS hoT 
winGS› 7.00

louiSiana 
crawfiSh 
Boil› 8.50

Garden 
Salad› 5.00

deviled 
eGGS› 5.50

fried Green 
TomaTo Salad› 
5.50

we uSe only freSh, humanely TreaTed, veGeTarian 
fed, hormone- and anTiBioTic-free piedmonTeSe Beef, 
orGanic Turkey & line cauGhT Tuna from ecofiSh

Served wiTh your choice of pomme friTeS or Salad. 
SuBSTiuTe SweeT poTaTo frieS, Soup or fruiT add .50



BarBecued Mussels› with chili-garlic French bread / 9.50

corn grit cakes› with roasted garlic and exotic mushrooms / 8.00

Fried green toMato salad› with goat cheese and arugula / 8.00

PiMento cheese› with toasted French bread and fresh celery / 7.50

kokoMo hot wings› Fresh from the Farmers Market / 7.00

French onion souP› with French bread and Gruyére / 5.50

carrot ginger souP› Vegetarian / 5.00

chicken tortilla souP› with sour cream, avocado and cheddar / 5.50

cake doughnut Bread Pudding› with rum caramel sauce / 7.00

red VelVet cuPcake› with cream cheese frosting and  maple-smoked bacon pecans / 6.50

BourBonated Peach coBBler› with vanilla bean ice cream / 7.00

catFish classique› sautéed with white wine, pecans, 
garlic served with popcorn rice and little green beans / 16.00

BBq skirt steak› with watermelon and heirloom 
tomato salad / 19.00

sPicy ButterMilk Fried chicken› with 
edamame succotash and herbed cream gravy / 17.00

Fennel roasted niMan ranch Pork riBs› 
with picnic potato salad / 19.00

andouille and chicken JaMBalaya› roasted 
andouille with pepper jelly grilled shrimp over rice / 18.00

MaPle & creole Mustard grilled salMon› 
with spice-roasted sweet potatoes and summer corn relish / 18.00

organic turkey MeatloaF› with wilted greens and 
roasted fingerling potatoes / 17.00

Pan roasted red Bean cakes› with vegetarian 
“dirty” rice, cane vinegar braised greens / 17.50

BBq chicken› red leaf lettuce, jicama, spicy peanuts, roasted corn, avocado, cherry tomato, BBQ ranch dressing / 13.00

grilled chicken koBB› smoked bacon, Danish blue, egg, green onion, avocado, cherry tomato, blue cheese dressing / 12.50

BouleVard salad›organic baby greens, goat cheese, dried cranberry, candied walnuts, balsamic vinaigrette dressing,  
and organic grilled chicken breast / 12.50  with skirt steak / 14.00 

crisPy chicken choPPed› savoy cabbage, roasted beets, red grapes, avocado, cherry tomato, white beans, and almonds / 13.00

k2 house Burger› Ground beef or turkey, with sharp cheddar, 
tomato jam, pickled onion, on a challah sesame bun / 10.00

ahi tuna Burger› with Pineapple-Mustard GlazeGround sushi ahi 
tuna, honey, Dijon, chipotle chile, seared medium-rare with butter lettuce, 
tomato on a challah sesame bun / 12.00

the k2 Veggie Burger› House-made veggie burger with brown rice, 
black beans, and beets with swiss cheese on a challah sesame bun / 10.00
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MODERN AMERICAN FOOD

we use only Fresh, huManely treated, Vegetarian 
Fed, horMone- and antiBiotic-Free PiedMontese BeeF, 
organic turkey & line caught tuna FroM ecoFish

ice creaM {By Milk}› 2 scoops / 5.50

• Coffee Toffee 
• Banana DulCe De leChe 
• Dark ChoColaTe



KOKOMO FRUIT SMOOTHIE› organic blueberry, strawberry, 

banana, oJ, vanilla power› 5.00

BLUEBERRY BANANA SMOOTHIE›organic blueberry, banana, 

2% milk and vanilla powder› 5.00

ORANGE CREAM COOLER›2% milk, oJ, vaniila powder› 4.00

VANILLA LATTE ICED BLENDED› choose soy or 2% milk› 4.00

MOCHA LATTE ICED BLENDED› choose soy or 2% milk› 4.00

c o l d  d r i n k s

b l e n d e d  &  b e y o n d

h o t  b r e w e d

NO FREE TAp wATER? › k2 uses natura water, an 

in-house filtration system that eliminates glass or plastic bottles 

(and trucks to deliver them), while providing delicious filtered 

still and sparkling water with almost no environmental impact. 

and hey, it’s only a buck, including free refills. 

ECOFISH? › k2 serves ecoFish, dedicated to the most 

sustainable sources of seafood. more information at ecofish.com

GAVIñA COFFEE? › F. gaviña & sons, inc., roasts 

certified organic and kosher beans at their new, green facility 

right around the corner in vernon, ca.

T SALON? › one of the most acclaimed tea purveyors in 

america, t salon is certified organic and makes special blends 

just for k2.

THE FARMERS MARKET? › k2 uses premium 

local suppliers from the Farmers market at third and Fairfax for 

fresh organic meats, sausage, and poultry.

AppAREL? › k2 shirts are printed and sourced by homeboy 

industries in downtown, helping gang members get a fresh start. 

HOT TEAS BY T SALON› 3.00

K2 RED› made Just For us! organic, naturally caFFeine Free, high in antioxidants 

MANDARIN MINT› whole leaF peppermint with mandarin pieces

CHAMOMILE LAVENDER› relaxing and aromatic

RAFIA› green tea with lemongrass, oranges, and pineapple

EMpIRE EARL GREY› the classic, a darJeeling richly inFused with bergamot.

wHITE CHELSEA CHAI› inFused with green cardamon, peppercorns, and other spices 

For chai on the lighter side

KENYA ORANGE pEKOE› a bold, black organic tea with a red liquor

ORGANIC ANGORA› blended with raspberry leaves, soFt and Feathery

SUNRISE IN TIBET› mandarin and thistle - a robust and Full cup

FRESH jUICES:› 3.75

ORANGE jUICE

GRApEFRUIT jUICE

CARROT jUICE

AppLE jUICE

CRANBERRY jUICE

TOMATO jUICE

COFFEE› 2.25 

regular or decaF organic French roast

ESpRESSO› 2.75

CAppUCCINO› 3.75

VANILLA LATTE› 4.25

CHAI LATTE› 4.25

CAFé MOCHA› 4.25

HOT CHOCOLATE› 3.00

STILL OR SpARKLING wATER› 1.00

COKE, DIET COKE, SpRITE› 1.95

FRESH BREwED ICED TEA› 3.00

FRESH BREwED GREEN ICED TEA› 3.00

ICED COFFEE› 2.25

FRESH SqUEEzED LEMONADE› 3.00

ARNOLD pALMER› 3.00

LOw FAT MILK› 2.00

o r g a n i c + l o c a l 

k2 -  Modern aMerican Food 
3916 w. sUnset blVd.

los angeles ca 90029 Usa
Phone [323] 662-7698  

www.kokoMo.coM

kokoMo 
7385 beVerly blVd. 

los angeles ca 90036 Usa
Phone [323] 933 0773 

www.kokoMo.coM

wHAT’S Up wITH:
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