
 

 

Bar Dojo 

 
Dinner / $35  
 
First course 
 

CUCUMBER SALAD 
sliced cucumber chili soy dressing 

MISO AVOCADO SALAD 
artisan greens, tomato, cucumber, carrots, crispy wontons, creamy miso yuzu dressing 

FIG AND PEAR SALAD 
arugula, Asian pears, fresh figs, candied pecans, soy Dijon vinaigrette, manouri cheese 

  
Second course 
 

KOREAN KALBI BEEF BOWL 
grilled kalbi ribs, jasmine rice, enoki mushrooms, sautéed onions, shredded nori, carrots, 
scallions, spicy sesame sauce, sunny egg 

PORK BELLY BOWL 
braised all-natural pork, honey lemon glaze, house pickles, jasmine rice, cilantro, lettuce, 
sunny egg, serrano peppers 

TOFU MUSHROOM BOWL 
sautéed mushrooms, tofu, jasmine rice, jalapenos, spicy miso sauce, fried egg, scallions, 
onions, bean sprouts 

VEGETABLE NOODLE STIRFRY 
egg noodles, mushrooms, seasonal vegetables, mini bell peppers, savory soy sauce, 
scallions 

  
Third course 
 

PUMPKIN GELATO 
Gelatiamo seasonal pumpkin gelato 

LEMONGRASS CREME BRULEE 
(v-gf) 

MOCHI TRIO 
chocolate, mango, strawberry 

 
Valued Guests: A 3% surcharge will be added to all checks.  This is retained by the restaurant and is 
not a gratuity. 


