WORLD WSK Salad $10.5 (V)@ (©) Hummus $16 @ @ ® Turk Hummus $12 (D) (5)
E lettuce, crispy chickpeas, pickled cucumber, handmade pita bread, smoked paprika handmade pita bread, caramelized paprika butter,
“greek goddess” dressing extra virgin olive oil, za'atar, crispy chickpeas <:>
€ Caramelized Brussels Sprouts $12.5(F) e WSK Guacamole $11Q 6O Korean “BBQ” Beef Croquettes $10 (D)

thai fish sauce dressing, red onions ‘aa smashed avocados, sesame 0il, roasted 1i ; ; i i (:>
) o ' , ' garlic, crispy rice balls w/ house-made kimchi,
“' cnm toasted rice powder, aromatic herbs shelled edamame, fresh tortilla chips chee?e/ gochujang mayo
l Spicy Cauliflower & Zucchini $12.5 Batata Harra Fries $11 (V) Battered Fries $8 (V)

tahini & arab chili crisp dressing, dill, spicy garlic & spice magic, dill, w/ harissa special sauce
scallion cilantro w/ harissa special sauce

ANDWICHE
S CHES LETTUCE WRAPS

Falafel Banh Mi $15 @@ Beef KOfta Burger $16.5 @ MFC Biscuj-t $16 @ quarter head lettuce, secret sauce
pickled vegetables, spicy mayo spiced beef kofta, white american cheese, moroccan fried chicken,
jalapefo cilantro. mint bagu'ette pickled cucumbers, harissa special sauce, carrot-preserved lemon salad,spicy feta spread, Mushroom Bulgogi $18 0
' ' ' sesame seed bun cheddar-scallion biscuit (:)
cucumber kimchi, peanuts, sesame
i i Deluxe Chicken Shawarma $16 ; ini .
Crispy Fish $17 @@@ : . . Cauliflower & Zucchini $15 O, Korean “BBQ” Beef Short Ribs 319_5@@
panko cod, sesame cabbage, spiced chicken, harissa mayo, shawarma spice, harissa mayo, turkish pickles, ) ) (:)
caramelized kimchi tartar, turkish pickles, french fries, baguette french fries, baguette house-made kimchi, peanuts, sesame
sesame seed bun
Lemongrass Meatballs $18 ®®

vietnamese cucumber salad (:)

HUMMUS BOWL
served with handnade pita BANGKOK BURRITO

N " . (:) . . . . fried rice, secret sauce, cilantro, basil in a flour
Korean “BBQ” Short Ribs $19 © Mushroom Bulgogi & Chickpea $16)  Kimchi $15 ()(® tortilla
kimchi, gochujang sauce, scallion, green shatta, cumin, scallion, (:) gochujang sauce, scallion,
extra virgin olive oil extra virgin olive oil extra virgin olive oil Korean “BBQ” Beef Short Ribs $16.5 @@

Red Curry Chicken $14 (D)

Crispy Marinated Tofu $13.5
Mushroom Bulgogi & Chickpea $14 @@

@ I HAVE DAIRY 0 VEGAN FOREVER @ ALWAYS GLUTEN FREE

(:) FISH SAUCE (:) VEGAN POSSIBLE (:) MAKE IT GLUTEN FREE PLS

pls let us know of any allergies!

(:> BEWARE SESAME all peanuts are underlined!




All prices include * Our friends at the

fair wages and Minneapolis Health
benefits for our Department would like you to
team. No additional know that consuming raw or
gratuity is necessary undercooked meats, poultry,
or expected. seafood, shellfish, or eggs

SARe

could make you sick, or even
kill you. The chef would

‘WCH N YUM YUM RICE BOWL 1L you. The chef would

has ever died because they
our signature dish, steamed rice with soft-cooked egg%, ate our food.

peanuts, crunchies, secret sauce
Korean “BBQ” Beef Short Ribs $20 0.G. Grilled Chicken $17.75 Minced Beef Bulgogi $19.5

house-made kimchi mushrooms, chinese broccoli, crispy rice, sesame carrots, marinated

@@@ aromatic herbs cucumbers, chinese broccoli
GO ®O

Crispy Marinated Tofu $17.5 Lemongrass Meatballs $19.5

charred squash, mushrooms
. ! - ! all of the herbs, vietnamese
chinese bro&\j)ol@:;,)(aé)matlc herbs cucumber salad — KlDz
(f)(i) for our small friends

0.G. Chicken & Rice $10 @

Crispy Marinated Tofu & Rice $9 @

Hummus & Pita $7 @@
COCKTA.LS Cheese Quesadilla $9 @@

pint (160z), mug (250z)

Soda Can S$3 MF Doom Forever $11.5
coke, diet coke, sprite Grain Belt Premium $7 | $9 ‘;1"2[11;3 rum, pineapple, passionfruit,
LaCroix $3
grapefruit, lime Bauhaus Guavatron 37 | $9.5 Passionfruit Margarita $11.5 DESSERTS

i Bauhaus Rotator S$7 9.5 blanco tequila, chinola passionfruit
San Pellegrlno $4 $ | S liqueur, citrus, chili salt Peanu; Butter Curry Pr‘etZel COOkle S3-75@
temon, blood orange Modist Teal Label $9 | $11.5 _ Chocolate Chip Sea Salt Marshmallow (0
Bottled Water $1.5 WSK 01d Fashioned $13.5 oco ate ip Sea Salt Marshmallow

Modist Rotator $9 | $11.5 WSKy blend #1, old fashioned dark Cookie $4.25

rum, caramelized pineapple, vanilla

Salted Dark Chocolate
Wl“E Rosé Lychee Sangria $10.5 w/ Caramelized White Chocolate Cookie $4.5 @
rosé wine, lychee, hibiscus Peanut Butter Filled Chocolate Cookie $4.75 (D)

Fontella Organic Chianti $9.5 Campfire Crispie Bar w/ Smoked Almonds SS@

Maggio Pinot Grigio $7
Cantina Lavis Pinot Grigio Rose $9.5 @ I HAVE DAIRY 0 VEGAN FOREVER @ ALWAYS GLUTEN FREE
@ FISH SAUCE @ VEGAN POSSIBLE @ MAKE IT GLUTEN FREE PLS
(:) BEWARE SESAME pls let us know of anylallergies!
all peanuts are underlined!
E—




