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1. KOREAN BBQ KOGI with Ssam Paste - 10
2. LEMONGRASS CHICKEN with Peanut and Toasted Coconut - 9
3. ASIAN MEATBALLS with Rice Noodles and Mint - 9

4. BLACKENED TILAPIA with Curry Tartar Sauce - 11

% 5. BORICUA with crispy Plantains, Chinese Black Beans,
marinated Tofu and Organic Brown Rice - 9

SOPA

6. “HOT & SOUR” SOUP with Hominy, Chicken and Cilantro - 4

GALAD

% 7. QUINOA SSAM with Korean Chili Paste and Bibb Lettuce - 7
8. SOMEN NOODLE with Olive 0il Poached Shrimp & Tortilla Chips - 9

SIDES

% 9, TOSTONES with Chimichurri Sauce - 5
10. YELLOW RIVER RICE with Sun-Dried Tomatoes - 5
11. BRUSSELS SPROUTS & CHORIZO - 5

% 12. ROASTED SQUASH with Maple Syrup and Pho Spices - 5
13. SEASONAL KIMCHI - 4

% Vegetarian, Vegan and No Gluten

U KUD L,K D,S (SOFT SERVE)

14. HUCKLEBERRY-LIME - 4

15. VIETNAMESE CINNAMON CARAMEL - 4
16. BACON CHOCOLATE CHIP - 4 ©

17. MINT BROWNIE -4 ©

18. BLONDIE BROWNIE - 4 ©

© Custom toppings provided by Pastry Chef, Mindy Segal

DRINKS 8t0®

Coke/ Diet Coke/ Sprite - 1.75 Bottled Iced Tea - 2.75
Asian Specialty Drink - 1.50 Bottled Water - 1.50
Izze Soda - 2.25

1912 N. Western - Chicago, 60647 Tel: (773) 252-1414
www.bellyshack.com

OUR MENU WAS CREATED TO ENJOY AS IT IS. PLEASE NO MODIFICATIONS



