
SMALL plates
Market Vegetables 
zucchini, Lita and yellow summer squash,  
fennel, orange, dill –7

Fried Pickles 
miso mayonnaise –5

Toasty Spread                                                                                      
chicken liver mousse, Prague beer cheese, toast –10

Pickled Veal Tongue 
arugula, pecans, balsamic –8

medium plates
Bitter Greens 
assorted lettuces, banana-walnut butter, roasted shallot vinaigrette –7 

Farmstead Cheese 
pickled vegetables, apricot preserves, beet-lime purée  
3 cheeses –11, 5 cheeses –18

Fish Tacos 
roasted poblano, guacamole, kimchi slaw, queso fresco –8

Spring Gnocchi 
asparagus, oyster mushrooms, sheep’s milk ricotta, brown butter–11

Tartare Pizza  
chopped beef, anchovies, olives, pepperoni, Ouray, charred pita –12

Foie Gras Fluffernutter 
Wonder bread, hazelnut crumble, sour apple –17

General Chang’s Chicken  
fried chicken, miso mayonnaise, steam bun, cured cucumber, hoisin–8

Marvin’s Delight 
meatloaf, fried egg, pickles, bagel, rosemary fries–10

Large Plates
Vintage Ribeye 
barley, potato salad, beer jus –20

Dessert Plates
Asparagus Ice Cream 
white peach, chocolate earth–8

Charred Strawberry Sorbet 
green tea mousse, frozen yogurt–6

SPECIAL EVENTS
LATE-NIGHT HAPPY 
HOUR EVERY THURSDAY 
10PM- CLOSE

El BARRIO                 
RESTAURANT WEEK 
JUNE 1 - 16: $20.12 
Toasty Spread + Rosé Flight



Rosé of Grenache: 
Bieler Pere et Fils, 
Coteaux D’aix-En-
Provence, France 
2011 $9 13.5%abv

Chardonnay: Red 
Tail Ridge, Barrel 
Fermented, Finger 
Lakes, NY 2009 $9 
12%abv 

Mourvèdre Blend: 
Donkey & Goat, 
Placer, California 
2010 $13 
13.6%abv 

Touriga Nacional 
Blend: Agricultura, 
Alentejo, Portugal 
2010 $9 14%abv   

Wine on Tap
Kulmbacher, Pilsner, 
Germany $6,          
BIG 20 oz. $8  
4.9% abv

Krombacher, Wheat 
Beer, Germany $6,   
BIG 20 oz. $8  
5.3% abv

Wandering Aengus 
Cider, Anthem, 
Oregon $7 6.5% abv

De Ranke, Saison, 
Belgium $8 
5.5% abv

Erdinger, Weissbräu 
Dunkel, Germany 
$6,  
BIG 20 oz. $8 
5.4% abv

Hofstetten, Saphir 
Maibock, Austria $8 
7.4% abv

beer on tap

Melon de 
Bourgogne: Henri 
Poiron, Les Quatres 
Routes, Muscadet 
de Sèvre-et-Maine, 
Loire Valley, France 
2010 $9 12%abv

Garganega: 
Le Battistelle, 
Montesei, Soave 
Classico, Veneto, 
Italy 2010 $10 
12.5%abv 

Edelzwicker: 
Domaine Mittnacht-
Klack, Alsace, 
France NV $9 
12.5%abv

Albariño: Bonny 
Doon, Central 
Coast, California 
2010 $12 12.5%abv  
 
Colombard/
Sauvignon Blanc: 
Domaine Laplace, 
Aramis, Côtes de 
Gascogne, France 
2010 $7 11.5%abv 

Roter 
Veltliner: Leth, 
Hofweingarten, 
Wagram, Austria 
$10 12.5%abv  

White wine by the glass
Rosé of Pinot Noir: 
Inman Family, OGV 
Estate, Russian 
River Valley, 
California 2010 $12 
12.5%abv 

Gamay: Jean-Paul 
Brun, L’Ancien, 
Beaujolais, 
Burgundy, France 
2010 $11 12%abv 

Cabernet Franc: 
Jean-Maurice 
Raffault, Chinon, 
Loire Valley, France 
2010 $12 13%abv

Merlot: Charles 
Smith, The Velvet 
Devil, Washington 
2010 $9 13.5%abv

Tempranillo: Viña 
Santurnia, Crianza, 
Rioja, Spain 2007 
$11 13.5%abv

Syrah Blend:  
La Vieille Cave,  
Coteaux de  
Tebourba, Tunisia, 
North Africa 2008 
$8 12.5%abv  
 
Carignano:  
6 Mura, Giba,  
Carignano del  
Sulcis, Sardegna, 
Italy 2009 $11 
13.5%abv 

red wine by the glass

sparkling wine by the glass
Gruet, Blanc de Noirs, Albuquerque,  
New Mexico NV $12 12%abv  
 
Rosé: Montalbera, Roseus, Piedmont, Italy 
NV $10 12.5%abv

Champagne: Duc du Romet, NV $20 
12%abv 

Champagne Rosé: Vranken, Demoiselle, NV 
$28, 187 ml mini-bottle 12%abv 
 

check our binder for cocktails, bottles of wine and beer, and 0%abv

try our rosÉ flight, three 3 oz pours for $15


