
 

 

 

 

WoKitchen 

 

ENTREES 

Dim Sum Platter $16  

Shrimp Dumplings, Pork & Shrimp Siu Mai, BBQ Pork Buns, Lotus Wrapped 

Pork Sticky Rice  

 

Vegan Dim Sum Platter $16  

Shiitake Mushroom Siu Mai, Bean Curd Bun, Fried Spring Roll, Taro 

Dumpling  

 

General Chicken Rice w/ Fried Chicken Potsticker $16  

 

Vegetable Chow Mein w/ Vegan Fried Spring Rolls $15  
  

SIDES (7oz)  

Fried Vegan Spring Rolls - $6  

 

Popcorn Chicken $9  

 

Crab Rangoons (3pcs) $8  

 

Sesame Balls with Red Bean Paste - $6 

 

Spicy Beef Meat Pies - $6  



 

 

  

DRINKS (16oz)  

Thai Tea with Agar Boba $7  

Passionfruit Lemonade $5  

Oolong Lemonade $5  

Apple Chrysanthemum Cider $7  

 

DESSERT 

Chocolate-Dipped Chinese Churros $8  

 

Fried Bao Bites $8 

Filled with salty egg yolk & topped with powdered sugar  
 

Apple Pie Eggrolls $8 

 
 

 

The Waffle Roost 

 

ENTREES $15 (6 oz protein, 3/4 oz bun / waffle)  

Make it a combo (add fries): $3  

 

Chicken & Waffles  

Buttermilk fried chicken + Belgian liege waffle  
  

Fried Chicken Sandwich  

Toasted brioche, buttermilk fried chicken, Caesar slaw  
  

Smashburger  

Two all-beef patties, melted cheese, toasted brioche  

  

SIDES 



 

 

Fries (7oz) $7  
  

KIDS MENU 

Mac & Cheese (4oz) $7  

 

Chicken bites (5oz) $7  

Boneless fried chicken  

 

DESSERT 

"Snowballs" $9  

Fresh Beignets with Powdered Sugar  

 

Sweet Waffles (3 flavors available) $9  

Churro  

Caramel & Salt  

Chocolate & Almond 

 

 

 

El Bombero 408 

 

Protein Options: Steak | Chicken |Birria | Carnitas | Chorizo | Al Pastor | 

Campechano  

Vegetarian: Veggies (onions,mushrooms and bell peppers) 

 

ENTREES 

Street Tacos $4 a la carte | $17 for Trio of Tacos 



 

 

Comes with side of rice and beans corn tortilla tacos, with your choice of 

meat or veggies, onions, cilantro, guac, choice of hot sauce, lime and 

radish.  

GF, can be vegan & vegetarian  

  

Super Burrito or Burrito Bowl $18  

Rice, whole beans, lettuce, cheese, choice of protein, pico de gallo, sour 

cream, guacamole and salsa.  

GF, Vegetarian upon request 

 

Super Quesadilla $17 

Melted cheese in a grilled flour tortilla, choice of protein, guacamole, sour 

cream, pico de gallo.  

Vegetarian  

 

Papa Locas $18  

Choice of protein, melted cheese, sour cream, onions, cilantro, 

guacamole, and salsa. Served with 2 tortillas.  

Vegetarian upon request 

 

Super Nachos $18  

Nacho chips, nacho cheese, refried beans, choice of protein, 

guacamole, sour cream, pico de gallo, and jalapeños.  

Vegetarian  

 

Super Steak Fries $20  

French Fries, nacho cheese, refried beans, steak, guacamole, sour cream, 

pico de gallo, and jalapeños. 

 

Quesabirria + Consomé $19  

3 quesabirrias of handmade tortilla, cheese, birria, onions and cilantro. 

Side of consomé. 

 

Regular Nachos $12  
  

Regular Quesadilla $10  

 



 

 

SIDES 

Rice & Beans $6  
  

Chips & Guacamole $7  

  

Chips & Salsa $4  
 

DRINKS 

Agua Fresca $8 

 

 
 

Baby O’s  
 

ICED AND HOT COFFEE 
  

Americano Regular 3.25|Large 4.25 

   

Latte Regular 4.50|Large 5.50 

  

Caramel Macchiato Regular 5.25|Large 6.50 

 

Chocolate Mocha Regular 5.50|Large 6.50 

  

White Mocha Regular 5.50|Large 7.25 

  

Matcha Tea Latte Regular 6.25|Large 7.25 

  

Chai Latte Regular 6.25|Large 7.25 



 

 

 

WINTER LATTES 
  

Peppermint Mocha Regular 5.50|Large 6.50 

 

Gingerbread Latte Regular 5.50|Large 6.50 

 

Pumpkin Spice Latte Regular 5.50|Large 6.50 

  

Hot Chocolate 3.00 

  

BLENDED 
  

Chai Latte Regular 5.25|Large 5.75 

 

Caramel Frappe Regular 5.50|Large 6.00 

  

Chocolate Mocha Regular 5.50|Large 6.00 

  

White Mocha Regular 6.00|Large 6.50 

  

Matcha Tea Latte Regular 6.00|Large 6.50 

  

ADD-ON’S 
  

Non-Dairy Milk $0.50 

Oat, Almond, or Soy  
  

Syrups $0.50 

Hazelnut, Regular Vanilla, Sugar-Free Vanilla  
  

Sauces $0.50 

Caramel, Chocolate, and White Chocolate  
  

Extra $0.50  

Whipped Cream, Espresso Shot  
  

Printable Latte art $0.75,  

10 sec print time — can customize for this event w/ set designs 



 

 

  

BEVERAGES 
  

Bottled Water $2.00 

  

Cold Chocolate Milk $2.00 

  

*Sprite $2.00 

  

*Coke Zero $2.00 

  

Monster Energy $3.00 

  

Orange Juice (16 oz) $3.00 
  

MINI DONUTS 

   

6 mini donuts $7.75 

Up to one topping  

 

12 mini donuts $13.25 

Up to two toppings  
  

24 mini donuts $23.99 

Up to three toppings  
  

CHOOSE YOUR TOPPING 

Contains: Egg, Milk, Wheat, and Soy. 
  

• Cinnamon Sugar 

• Powdered Sugar  

• Glaze 

• Churro Glaze 

 



 

 

 

Cal Coast Kettle Corn  

All of our popcorn flavors are made with Mushroom Kernels and do not 

contain GMOs.  
  

Classic Kettle Corn S $9 (6oz), M $12 (10oz), L $15 (15oz)  

Our fan favorite. Made with corn oil and seasoned with sea salt and 

sugar.  
  

Sea Salt Caramel Kettle Corn S $12 (6oz)  

Specialty item made in a smaller sized bag with corn oil, caramel 

seasoning and sea salt.  
  

Garlic Parmesan Kettle Corn M $16 (10oz)  

Specialty item made with corn oil, garlic powder, parmesan cheese 

powder, spices and sea salt.  
  

Timbo’s Licorice Ropes $5 each or 3 for $12  

Our 24-inch licorice ropes are imported from Spain and are organic, 

contain no preservatives, and come in a variety of flavors from rainbow to 

sour blue raspberry and cotton candy.  

 

DRINKS 

Hot Chocolate (12oz) $6  

Served with whipped cream  

  

Hot Coffee (12oz) $5 

 



 

 

 

 

 

Polly Martini Events  
 

SEASONAL HOLIDAY COCKTAILS $15  

 

Fall Apple Cider Mule  

 

Christmas Sangria  

  

New Year Pomegranate Aperol Spritz 

 

NON-ALCOHOLIC BEVERAGES $3  
  

Juices: Cranberry, Orange, Grapefruit, Pineapple  
  

Sodas: Coke, Diet Coke, Ginger Ale, Diet Ginger Ale, Ginger Beer, Sprite  
  

Water: Pellegrino, Bottled Water  
  
  



 

 

NON-ALCOHOLIC HOT BEVERAGES $7  

  

Add a Spike: +$13 

  

LIQUOR $14 / $15  
  

Whiskey 

Bulleit Bourbon, Bulleit Rye, Johnny Walker Black 

 

Tequila 

Espolon Blanco, Espolon Reposado  
  

Everything Else  

Bombay Gin, Tanqueray Gin, Hennessy VS Cognac, Ketel One Vodka, 

Tito’s Vodka  
  

BEER $9  

Fort Point Animal IPA, Fort Point KSA Kölsch, Fort Point Lobos Hazy IPA, Fort 

Point Sfizio  
  

WINE $12  

Josh Chardonnay, Josh Sauvignon Blanc, Josh Cabernet Sauvignon, Josh 

Pinot Noir  
  
  

BUBBLES $15  

Chandon Brut or Josh Prosecco 

 

S’MORES MENU – ONLY AT LOCATION 3 

Traditional S’mores  

Graham crackers with chocolate and toasted marshmallows.  

 

S’moreo  

Oreo cookies filled with melted chocolate and marshmallow.  

 

Ube S’mores 

Ube Cookies or Ube brownie with dark chocolate chips, graham cracker 

crumbs, and toasted marshmallows.  



 

 

 

Nutella S’mores 

Graham crackers with Nutella and melted marshmallows (strawberries 

optional).  

 

Matcha S’mores 

Matcha graham crackers with melted chocolate and marshmallow 

(raspberries optional).  

 


