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Kinjo Kitchen and Cocktails
Beverages
**Iced Green Tea w/ Honey** $2.50
**Coke**
$2.50
**Diet Coke**
$2.50
**Sprite**
$2.50
**San Pellegrino Sparkling
$3.00
Water**
**Fever Tree Ginger Beer**
$4.00
**Kimino Sparkling Ume Soda**$4.25

Ramen
Tonkotsu Ramen*

Small Plates
$18.00

Smoked & pulled pork butt, shaved
red onion, corn, scallions, slow
braised collard greens, 6 minute soy
marinated egg

Chicken Shio Ramen*

$16.00

thinly sliced, pan seared chicken
breast, seasonal greens, scallions,
house pickled ginger, enoki, 6 minute
soy marinated egg

Veggie Ramen*

$14.00

Rich ginger and garlic veggie
broth, pan fried tofu, seasonal greens
and vegetables, shiitakes, scallions,
6 minute soy marinated egg

$16.00

marinated flank steak, local
peppers, onions, thai chilis, steamed
rice, house hoisin glaze (or substitute
tofu)

Chicken Power Greens

$18.00

$16.00

$25.00

Chicken Curry

Dinner Entrees
$22.00

marinated flank steak, local
peppers, onions, thai chilis, steamed
rice, house hoisin glaze (or substitute
tofu)

Lamb Lollipops*

$40.00

crispy thai veggie slaw, japanese
style potato salad, seared lamb
lollipops

Salmon Cobb

$25.00

mixed greens, cucumber, tomato,
avocado, feta, hard boiled egg, fried
chickpeas, house tahini curry
dressing

Poke*

$28.00

sushi grade rare yellowfin tuna,
quinoa, avocado, cucumber, radish,
carrot, edamame, ponzu, house
sesame ginger vinaigrette
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Tempura Vegetables

$8.00

tempura, fried zucchini, squash,
cauliflower, house lemon garlic aioli

$10.00

lump & claw crab meat, cream
cheese, garlic, ginger, scallions,
house dipping sauce

(5) Rangoon

$13.00

lump & claw crab meat, cream
cheese, garlic, ginger, scallions,
house dipping sauce

$16.00

Tuna Tartare

$14.00

Hummus Trio

$12.00

Disclaimer:

*the consumption of raw or
undercooked eggs and fish, may result
in an increased risk of foodborne
$16.00
illness.

chicken breast, tomatoes, onion,
apple, squash, zucchini, house
yellow curry, steamed rice (or
substitute tofu)

Mongolian Beef

$10.00

mixed greens, strawberries, feta,
dried cranberry, lemon dijon
vinaigrette

white miso hummus, sesame thai
hummus, edamame hummus,
wontons, fresh veggies

$24.00

sushi grade rare yellowfin tuna,
mixed greens, cucumber, radish,
carrot, edamame, avocado, ponzu,
house sesame ginger vinaigrette

Seasonal Greens

white miso marinated sushi grade
yellowfin tuna belly, avocado, apple,
jalapeno

mixed greens, cucumber, tomato,
avocado, feta, hard boiled egg, fried
chickpeas, house tahini curry
dressing

Poke*

$17.00

house crab rangoons, korean fried
chicken, tempura vegetables, spring
roll

sesame crusted yellowfin tuna,
seared to rare, house pineapple
ponzu

house ground beef, quick kimchi,
gochujang aioli, shaved red onion,
greens, house chips

Salmon Cobb

Munchies

Ahi with Ponzu*

grilled chicken breast, mixed
greens, local kale, blueberries,
strawberries, feta, toasted walnuts,
rainbow quinoa, sesame vinaigrette

Kimchi Burger

$9.00

our favorite fried chicken wings,
with your choice of sauce: original,
teriyaki, thai peanut

(3) Rangoon

Lunch Entrees
Mongolian Beef (Lunch)

Wings

Chicken Curry

$22.00

chicken breast, tomatoes, onion,
apple, squash, zucchini, house
yellow curry, steamed rice (or
substitute tofu)
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