
* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  f o o d s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

S R W  G I V E  A  M E A L  D O N A T I O N  -  $ 1 0
Bar Dojo is proud to support the SRW “Give a Meal” program. 
Every meal helps fund donations to the Edmonds Food Bank, 

working to peel back the layers of food insecurity in our community.

$ 6 5
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RIBEYE FRIED RICE*
wok stir-fried rice, vegetable medley, ribeye ala parrilla, chili crisp egg, 
scallion infused oil, nori

BLACK COD MOLE
roasted black cod kazusuke, mole coloradito, honey roasted baby carrots, figs, sorrel | gf

VEGAN RAMEN NOODLES
kale noodles, rich smoked mushroom broth, marinated tofu, shiitake mushrooms, 
baby bok choy, scallions, Thai chilis, nori, lime, yam tempura

October  18th -  31st  (excluding Fri/Sat)
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thinly sliced yellowtail, citrus aguachile negro, ikura, charred avocado, aji yuzu
amarillo, crispy wontons, salsa macha | gfo

HAMACHI CRUDO*

blue corn & shiso tetela filled with kimchi & queso Oaxaca, spicy miso sauce, pickled
red oinions, avocado mousse | gf

KIMCHI TETELA

MISO SQUASH SOUP (vegan)
red miso & roasted delicata squash, chive oil, coconut cream, rice paper, calendula | gf

MOCHI TRIO (vegan)
premium Chef’s choice flavors by Mochidoki, 
served with berry miso yuzu coulis, guava gelée, fresh berries | gf

POG sorbet, champagne, fruta de otoño
BUBBLY AFFOGATO
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LILIKOI CRÈME BRÛLÈE
passion fruit infused custard, torched bourbon sugar, 
shortbread cookie, lilikoi pearls, raspberries | gfo

Uggiano Chianti Classico “Roccialta”
Tuscany, Italy 2019 

Subtle aromas of violet, underbrush,
and baking spice lead the way. The 

no-frills palate offers raspberry, clove
and white pepper alongside pliant

tannins - 90 JS, 90 WE.

12/gls | 16/qto | 45/btl

Condes de Albarei Albariño
Rias Baixas, Spain 2025

Aromas of white peach, citrus blossom
and fresh pear.  Bright, refreshing acidity
with flavors of lemon, green apple, melon

and a subtle mineral finish.

12/gls | 16/qto | 45/btl

Executive Chef: Luis Brambila  |  Executive Sous Chef: Shawn Jarvis  |  Sous Chef: Jose Razo
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