Bubbles

Brut Rosé 14147

Conquilla Cava
(Catalunya, Spain)

Cremant de Bourgogne 154

Domaine de Colonat
(Beauijolais, France)

Cava 1137

Masia Salat
(Catalunya, Spain)

Whites

Albarino 15|51

Maccerato
(Rias Baixas, Spain)

Grenache Gris 15|51

Thunevin-Calvet
(Roussillon, France)

Chenin Blanc 1137
Vignobles Feray ‘Adele’

(Loire Valley, France)

Posip 15|51

Basina Tribidrag
Dalmatia, Croatia

Rosé 14147
Rotating Selection

Albana 13]44

Podere La Berta
(Emilia-Romgana, Italy)

*Muller-Thurgau 13144

Annie Amie
(Woillamette Valley, Oregon)

Chardonnay 12140

Clay Shannon Wines
(Red Hills, California)

Skin Contact 14147
Rotating Selection

White Port 10135

Pocas White
(Douro Valley, Portugal)
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Reds

Pinot Noir 19167
Domaine Marguerite Carillon
(Burgundy, France)

Gamay 16154
Domaine de Colonat
Bon Appetit Morgon

(Beauijolais, France)

*G.S.M. 16154

Cowhorn Vineyards
(Ashland, Oregon)

Red Blend 1551
JB Neufeld
(Yakima Valley, Washington)

Carmenere 12140
Casa Silva
(Colchagua, Chile)

*Tempranillo 16154
Conde Valdemar Reserva

(Rioja, Spain)

Malbec 12140

Las Nencias Reserve
(Mendoza, Argentina)

Mondeuse 17157

Romain Chamoit
(savoy, France)

Sangiovese 15151

Luteraia Toscana Rosso
(Chianti, Italy)

Tinto 13144

Penedo Gordo
(Alentejo, Portugal)

Plavina 14|47

Pomalo Wine Co
(Dalmatia, Croatia)

*Super Tuscan 16154

Petra Hebo Toscana
(Tuscany, Italy)

Cabernet Sauvignon 16154
Maison Noir ‘In Sheep'’s Clothing’
(Dundee, Oregon)

Bordeaux 17157

Chdateau Moulin Des Graves
(Bordeaus, France)

Premium Picks

Chablis 28|98

Samuel Billaud
(Burgundy, France)

Sangiovese 26195

Terre di Montalcino
(Brunello di Montalcino DOCG)

. 27194
Rioja Reserva '

Lopez de Herederia Rioja

‘Vina Tondonia’ 2014
(Rioja, Spain)

Wine Flights

Best of the Red Blends 18
Super Tuscan, Red Blend, G.SM.

The Classic Trio 18
Rosé, White Wine, Red Wine

Crisp White Wines 18

Chenin Blanc, Albarino, Posip

A Taste of the 18
Mediterranean

Grenache Gris, Plavina, Gamay

Feeling Bubbly 18

Brut Rose, Cava, Cremant

Spicy Reds 18

Sangiovese, Tempranillo, Carmenere

Premium Picks 36
Chablis, Brunello, Rioja

Dealer’s Choice 22
We Pick Three Wines For You

20% gratuity added to parties of six or more.
*Indicates a female winemaker, producer, or owner.

25% discount when you purchase a bottle to go.




Beer

Bert’s Brewing 8
160z India Pale Ale

Odell Lagerado 6
120z Crispy Lager

Kona Big Wave 7
160z Light Golden Ale

pFriem Pale Ale 6
120z American Pale Ale

Georgetown Bodhi 6
120z American [PA

Fremont Dark Star Stout 6
120z Imperial / Double Oatmeal

Stout

Schilling Cider 6

120z Apple Hard Cider

Sockeye Dagger Falls 6

120z Northwest IPA

Veltins Pilsner 8
120z German Pilsner

Sierra Nevada Non 5
Alcoholic

120z Trail Pass IPA

Griivi Non Alcoholic 6
250ml Rosé Spritzer

Wine Cocktails

Porto Royale 14
Wine Port, Tonic, Orange Slice

Japanese 75 14

Yuzu Sake, Sparkling Wine, Soda
Water

Italiano Spritz 14

White wine, Rose Vermouth,
Soda Water

Aperol Spritz 14
Aperol, Sparkling Wine, Soda
Water, Orange Slice
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Food

Pimento Cheese Dip

Sharp cheddar, roasted
pimentos, and a hint of spice,
served with warm bread.

Empanadas

Three local, handmade
Argentine Empanadas, baked
fresh.

Haute Chips

Crispy kettle chips smotherd in
melted cheese, topped with hot
and sweet peppers.

Girl Dinner

A variety of snacks made to
keep your glass company.

Smoked Salmon

Smoked salmon paired with a
creamy cheese spread and
crunchy crackers.

Mediterranean Plate

A vibrant selection of hummus,
stuffed grape leaves, and
marinated olives - served with
warm bread.

Spanish Snacking Plate

A savory selection of Basque
chorizo, aged cheddar, and
mixed nuts - served with warm
bread.

Cheese & Charcuterie Plate

House selection of cheeses and
cured meats. Served with
marinated vegetables, nuts,
fruit, and baguette.

Crunchy Pretzels

Golden salty pretzels with spicy
hot mustards.

Warm Bread & Dipping
o)1}

Gluten Free options avaiable.
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Wine Clubs

The Vault Wine Club -
$130/month

Indulge in three premium wines monthly,
exclusive discounts, waived corkage, and VIP
event access. Plus the ability to store your
allocation in the vault!

Encore Wine Club - $50/month

Enjoy two curated wines monthly plus
discounts on glasses, flights, and bottles.

Events

March Book Club

Discussing “The Correspodent”

March 30"

Pairings: A Singles Night
at Parcero

Tickets available on our website

April 22nd

Brooke & Bull Pop Up

Walla Walla Winery - tasting and
wine club pick up

April 24th

In Bogota,
‘Parcero’is a
heartfelt way to
address friends,
fostering
camaraderie. We
embrace this spirit,
making every visit a
warm and
welcoming
gathering.




	Podere La Berta
	Penedo Gordo
	(Alentejo, Portugal)
	Pomalo Wine Co
	(Dalmatia, Croatia)
	Beer
	Bert’s Brewing
	16oz India Pale Ale

	Odell Lagerado
	12oz Crispy Lager

	Kona Big Wave
	16oz Light Golden Ale

	pFriem Pale Ale
	12oz American Pale Ale

	Georgetown Bodhi
	12oz American IPA

	Fremont Dark Star Stout
	12oz Imperial / Double Oatmeal Stout

	Schilling Cider
	12oz Apple Hard Cider

	Sockeye Dagger Falls
	12oz Northwest IPA

	Veltins Pilsner
	12oz German Pilsner

	Sierra Nevada Non Alcoholic
	12oz Trail Pass IPA

	Grüvi Non Alcoholic
	250ml Rosé Spritzer


	Wine Cocktails
	Porto Royale
	Wine Port, Tonic, Orange Slice

	Japanese 75
	Yuzu Sake, Sparkling Wine, Soda Water

	Italiano Spritz
	White wine, Rose Vermouth, Soda Water

	Aperol Spritz
	Aperol, Sparkling Wine, Soda Water, Orange Slice


	Food
	Pimento Cheese Dip
	Sharp cheddar, roasted pimentos, and a hint of spice, served with warm bread.

	Empanadas
	Three local, handmade Argentine Empanadas, baked fresh.

	Haute Chips
	Crispy kettle chips smotherd in melted cheese, topped with hot and sweet peppers.

	Girl Dinner
	A variety of snacks made to keep your glass company.

	Smoked Salmon
	Smoked salmon paired with a creamy cheese spread and crunchy crackers.

	Mediterranean Plate
	A vibrant selection of hummus, stuffed grape leaves, and marinated olives - served with warm bread.

	Spanish Snacking Plate
	A savory selection of Basque chorizo, aged cheddar, and mixed nuts - served with warm bread.

	Cheese & Charcuterie Plate
	House selection of cheeses and cured meats. Served with marinated vegetables, nuts, fruit, and baguette.

	Crunchy Pretzels
	Golden salty pretzels with spicy hot mustards.

	Warm Bread & Dipping Oil

	Wine Clubs
	The Vault Wine Club - $130/month
	Indulge in three premium wines monthly, exclusive discounts, waived corkage, and VIP event access. Plus the ability to store your allocation in the vault!

	Encore Wine Club - $50/month
	Enjoy two curated wines monthly plus discounts on glasses, flights, and bottles.


	Events
	March Book Club
	Discussing “The Correspodent”

	March 30th
	Pairings: A Singles Night at Parcero
	Tickets available on our website

	April 22nd
	Brooke & Bull Pop Up
	Walla Walla Winery - tasting and wine club pick up

	April 24th
	In Bogotá, ‘Parcero’is a heartfelt way to address friends, fostering camaraderie. We embrace this spirit, making every visit a warm and welcoming gathering.


