KOTO

== BREWING CO

APPETIZERS

SALADS

$2 off during Happy Hour! Everyday from 3pm-6pm
Street Corn Dip#t

Oven roasted corn brulee dip made with jalapefios, red onions and
roasted garlic aioli. Topped with queso fresco and chopped cilantro.
Served with house made seasoned corn tortilla chips. $12.50

Pad Thai Fries¥t

Fresh cut fries topped with Korean BBQ sauce, Thai peanut sauce,
sriracha, crushed peanuts & cilantro. $10

Pulled Pork Nachos

House made corn tortilla chips, beer cheese, black beans, pickled
onions, pickled fresno peppers, smoked Falls Brand pulled pork,
cilantro, and a side of pico de gallo. Full $17.50/Half $12

+“Idaho style” over fries +52

Cauliflower Bites#

Breaded cauliflower florets topped with spicy chili jam, crushed
peanuts & green onions. $14

Poutine

Fresh cut fries topped with house made mushroom gravy,
Ballard Family white cheddar cheese curds and cilantro. $14.50
+add pulled pork $3

Pretzel #

Our house made spent grain pretzel served with your choice of
beer cheese queso or whole grain beer mustard. $10

Carne Asada Fries

Seasoned fries topped with creamy house cheese sauce, queso
fresco, pico de gallo, marinated steak slices, sour cream, and
cilantro. $16

Garlic Parm Fries #*
Seasoned fries tossed in garlic parm sauce topped with fresh
parmesan cheese and cilantro. $12

Koto Seared Ahi App

Seared rare sesame crusted Ahi Tuna, served on wonton chips
with a teriyaki glaze, wasabi ginger aioli, cucumbers, and pickled
onions $18

Artichoke Dip

Marinated Artichokes, spinach and cream cheese baked to
perfection. Served with tortilla chip and topped with halloumi
cheese. $14

Shrimp Romesco
Grilled shrimp served in a rich roasted bell pepper sauce with a
side of garlic toast. $16

Koto Charcuterie Board

A mouthwatering platter served with a mixture of white cheese
curds, Swiss cheese, halloumi cheese and blue cheese with
pickled veggies, salami, and mixture of fruits and nuts with garlic
toast. $18 + Mini Bri $4

Koto Cobb

Grilled chicken thigh, Falls Brand bacon, avocado, cherry tomatoes,
sliced hard boiled egg, and bleu cheese crumbles. $17

Mediterranean

Red onions, green olives, diced cucumbers, peperoncini, cherry
tomatoes, artichoke hearts, salami and feta cheese served with a
tangy sun dried tomato dressing. $15 +Add grilled chicken $4

Asian Grilled Shrimp

Mixed greens topped with cabbage, shredded carrots, vermicelli
noodles, peanuts and seasoned grilled shrimp with thin sliced
wonton strips. Served with a raspberry ginger vinaigrette. $18

DOWLS

Southwest

Falls Brand smoked pulled pork, roasted corn, black beans, pico de
gallo, pickled red onion, fresnos, queso fresco and corn tortilla
chips. $17

Ahi Poke

House Ahi Poke, avocado, cucumbers and shredded carrots.Topped
with green onions & spicy Cheeto dust. $18

Chicken Teriyaki Bowl

Grilled chicken thigh, grilled pineapple, cherry tomatoes, green bell
peppers, carrots and red onions over rice with roasted garlic aioli, a
drizzle of teriyaki sauce, sesame seeds and green onions. $17

TACOS

wings

Boneless or Traditional
6 pieces for $9 or 12 pieces for $17
Teriyaki, buffalo, chili jam, garlic parmesan or house made
Korean BBQ sauce. Includes a side of ranch or blue cheese.

Spicy Shrimpt

Seasoned shrimp over shredded lettuce. Topped with pico de gallo,
pickled fresnos & green onion. Chipotle ranch on the side. $14
+Try with our house slaw!

Smoked Pulled Pork

House smoked Falls Brand pork over shredded lettuce. Topped with
pico de gallo, pickled fresnos, and fresh cilantro. Salsa verde on the
side. $13

+ry it with our beer cheese!

Korean BBQ Broccoli

Delicious broccoli florets coated in our house-made panko mixture &
fried. Built over house slaw, topped with toasted sesame seeds,
green onion, and Korean BBQ sauce in our crispy corn shells. $12
+Vegan coleslaw available.

Chicken Tacos

Seasoned chicken served over our house coleslaw topped with
pickled onions and pickled fresnos inside a crispy corn shell topped
with sesame seeds and green onions. Served with a side of chili jam.
$13

Steak Tacos

Marinated NY strip thinly sliced on top of shredded lettuce, pico de
gallo, pickled onions and avocado topped with cilantro. Served with a
side of salsa verde. $14

= vegan option available o = spicy
20% gratuity added for parties of 12 people or more

# = vegetarian i) = Koto favorite
**ALL FRIED ITEMS HAVE BEEN IN PEANUT OIL***







