
F L I P  O V E R  F O R   

B O P B O W L S !

Traditional Korean style “one-
pot-meal” with not-so-traditional 
seasonal veggies , choice of grains , 
various proteins , and house 
sauces . Comes with a side of daily 
pickle - ask us what our pickle 
of the day is !

B I B B OPI M

CHOOSE YOUR… 

JUST VEGGIES 13 
DASHI SOY TOFU (VV) 14 
BULGOGI RIB-EYE 16 
SPICY PORK BELLY 14 
GRILLED GARLIC CHICKEN BREAST 15  
GRILLED PORK BELLY (GFO) 15   

1. PROTEIN

2. GRAIN
SHORT GRAIN WHITE 1 
SHORT GRAIN BLACK 0.6 
ORGANIC QUINOA 2.5 
CAULIFLOWER RICE 4 
MIX OF ORGANIC QUINOA  
+ CAULIFLOWER 4

3. SAUCE

HOT BOP SAUCE  
slightly spicy, savory, caramelized 

SESAME SOY TAHINI (GFO) 
nutty, umami, slightly tangy 

JALAPENO SOY (GFO) 
sweet soy infused with pickled jalapeño 

EXTRA SAUCE 0.75

ALL SAUCES COME ON SIDE!

MOM’S 

MEDLEY 

Sautéed zucchini, red cabbage, 
shredded carrots, mung beans, kale, 
marinated eggplant, roasted corn, 
yellow beet, broccoli stems, toasted 
sesame, sunny up egg  

(STONE POT )

MARKET  

MEDLEY 

SALAD
Seasonal greens, toasted nori, cilantro, 
pickled mung beans and jalapeño, 
shredded red cabbage, charred kale, yellow 
beets, dashi omelet garnish, toasted 
sesame, spiced chilies cucumber, black 
garlic vinaigrette

KIMCHI 

PANCAKES 
Comes with 2 X 4” cakes 

Caramelized kimchi, onion, scallion, 
cilantro (V) 6  

Make it better w. bacon 2 

FERMENTED!  
EXTRA HOUSE KiMCHi 1 
CARAMELiZED KiMCHi 3 

SEE BOARD FOR MORE KiMCHi 
OPTiONS! 

HOUSE DRINKS 
CHiA HONEY GiNGERADE 4 

GREEN MANDARiN SPRiTZER 5 
QUiNCE + GiNGER (COLD/HOT) 5 
FRESH MiNT GREEN TEA (HOT) 3 

BARLEY TEA (HOT) 2.5 
CORN TEA (HOT) 2.5 

FRESH YOUNG THAi COCONUT 5.5 

ADD ONS! 

AVOCADO 3 
TOASTED SALTED NORi 2 

SUNNY UP EGG 1 
DOUBLE VEGGiES 3.5 

 V V  -  V E G A N  |  V  -  V E G E T A R i A N  |  G F O  -  G L U T E N  F R E E  A V A i L A B L E  

FOLLOW US ON 

INSTAGRAM! 

@EATBOPBOX 
EATBOPBOX.COM 
206 - 257 -4787 


