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For us, the most important thing isn't
wine or food, although we serve
some of the best in town.

It isn't our partnerships with
local growers and producers, or
supporting some amazing
local non-profits.

For us, the best thing about Poco
is the wine bar experience, seeing
friends, neighbors and complete
strangers laughing and talking together,
drinking and eating like being on
vacation somewhere wonderful.

When that happens, we know we're
doing the right thing. We love our city,
our neighborhood, and our wine bar.
We hope you will, too.

Peter & Bart
our founding fathers

Chef:
Thom Brook

Front of house:
Rick
Matt
Patrick
Joel
Thomas



smoked tomato soup -5-
add grilled cheese sandwich for 5

warm spinach salad - 9.
with bacon, mushrooms, chopped egg
and mustard vinagrette

arugula salad - 8-
with roasted apples, toasted walnuts, red grapes,
gorgonzola, and shallot vinaigrette

fresh vegetables & hummus - 10
with olives and pita

baguette sandwich - 12.
with assorted cured meats, smoked mozzarella,
and red wine vinaigrette

steamed clams . 14.
in a tomato, saffron and chorizo broth
served with warm bread

spinach risotto - 13-
with caramelized onion and chevre

truffled mac n cheese - 11
add prosciutto for $2
add spicy copa for $4

wild mushroom ravioli - 14.
with cream and toasted walnuts

choucroute garnie - 15.
fresh d'aignon sausage from uli's, smoked bacon,
onions, and sauerkraut

pork tenderloin - 16 .
with apple bourbon glaze, potatoes and roasted apples

cabernet braised short ribs - 19
with mashed red potatoes and greens

* raw or undercookedjbod may endanger your health



quick snacks - anythree - 13 - each - 5 -
marinated olives - roremary marcona almonds -
herb feta - pickled veggies

salted caramel popcorn 4.

chicken liver paté 8.
with cornichons, pickled vegetables,
mustard and baguette

cured meat plate - 15 .
with pickled veggies

chef’s cheese plate .16
five of chefs favorites cheeses with fresh fruit

cheese and crackers 4.

gorgonzola picante italy - cow

abbaye ste mere french - raw cow

tumalo farms classico oregon - goat

dinal cheese washington - cow

purple haze california - goat

vintage grand ewe holland - sheep
SWEETS

bourbon pear tart 8.

chocolate lava cake 8.



RED - pacific northwest

apollini ‘08 WILLAMETTE VALLEY, OR

pinot noir LAURINE
bright ﬂora], strawberry & toasted vanilla 11 - 44

envious winemakers NV COlUMBIA VALLEY, WA

woodinville red SYRAH BLEND
bright, ripe dark berry & pepper, chocolate finish 8 - 33

amavi ‘09 WALLA WALLA, WA

syrah ESTATE
ﬁrm, pepper-driven, rich plum, chewy tannins 12 - 48

fidélitas ‘09 COLUMBIA VALLEY, WA

cabernet sauvignon
dark mocha & spice, baked b]adeberry ﬁnish 13 . 52

ryan patrick ‘08 COLUMBIA VALLEY, WA
rock island red

vanilla, dark cherry, spice & chocolate 9. 36
fall line ‘08 YAKIMA VALLEY, WA

exhibition red s RrANC, caB sAUV BLEND
violet, cassis, plum & plenty ripe, spicy fruit 11 - 44

WHITE - pacific northwest

patterson cellars "10 COLUMBIA VALLEY, WA

forbidden white  cHARD, VIOGNIER, SIEGERREBE
pineapple, apple aromas, midly rich moutiy’ée] 9. 36

windfall NV WASHINGTON

asian pear

citrus notes, exotic ﬂavors, oak overtones 8 - 33
" ' house red /09 WALLA WALLA

re sangiovese & cab blend
this super tuscan beauty is full of dark rustic
fruit and gripping tannins 7

Also ask ﬂ)r:
Ha]f glasses — Bottles to go



RED - around the world

capcanes ‘09 MONTSANT, SPAIN

mas donis red OLD VINES GARNACHA
red fruit nose, smokey, grippy tannins, fresh acidity 8 - 32

damilano ‘09 PIEDMONTE, ITALY

nebbiolo
ripe red berry fruit, strawberry, coffee, plum finish 9 - 36

piattelli ‘09 MENDOZA, ARGENTINA

malbec PREMIUM
bright fruit aromas, smooth, velvety plum finish 10 - 40

domaine la fage 09 cores pu roussILON, FRANCE

cuvee nicolas red GRENACHE
rustic, earth & mineral, peppery plum ﬁm'sh 9 .36

klinker brick ‘09 10D, CA

zinfandel OLD VINES
cedar aromas, black cherry, vanilla, spiced finish 13 - 52

chateau mangot ‘06 SAINT-EMIION, FRANCE
bordeaux blend RIGHT BANK
wood, vanilla nose, rich, ripe, firm tannins 15 - 58

WHITE - around the world

chateau de la bigotiere 09 10RrE vaiLey, rRANCE

muscadet
light floral aromas, citrusy, crisp and delicious 8 - 33

pa raiso ‘09 MONTEREY COUNTY, CA

chardonnay
floral, tropical fruit aroma, vanilla, lemon finish 10 - 40

' + house white 10 YAKIMA VALLEY

p“ sauvignon blanc
produced by proletariat, 100% yakima valley.

otherwise, mum's the word. 7

Happy hour daily
till 6:30pm - §2 (y’f(qlass, 38 ()jfb()tt]&




SPARKLING

argyle ‘07 WILLAMETTE VALLEY
brut PINOT NOR,/ CHARDONNAY
the best northwest sparkling is back! 13 - 48
albert bichot NV BOURGOGNE, FRANCE

cremant brut rosé camay, PN, CHARDONNAY
rich strawberry, melon, Iove]y & elegant 10 - 40

domaine collin NV LIMOUX, FRANCE
cremant brut CHARDONNAY, PN, CB
tiny bubbles, clean fruit, crisp finish 9 .36

DESSERT WINE

andrieux & fils ‘07 COTES DU RHONE, FRANCE

muscat
peat, (qrapg‘}uit, honey, delicate ﬂavors, complex ﬁnisb 9

zuccardi ‘07 MENDOZA, AR
viognier port

ﬂora] & peach aromas, dry but big fruit ﬁnisb 10
quinta de la rosa NV PORTUGAL
reserve port

garnet, big, chocolatey, black cherry, fu]l—bodied 12
stanley lambert NV SOUTH AUSTRALIA
choc-a-bloc dessert TAWNY STYLE

luscious dessert, wine based seeped with chocolate 12

broadbent PORTUGAL

madeira 5-YR RESERVE
fu]]—bodied, balanced sweetness & acidity 9



BOTTLE LIST

Northwest

Amity - Pinot Noir “Bass Hill Vineyard”‘08  Willamette Valley
Domaine Serene - Pinot Noir Evenstad Reserve ‘07 Willamette Valley
Evening Land - Seven Springs Pinot Noir ‘07 Willamette Valley
Long Shadows - “Feather” Cabernet Sauv. ‘07 Columbia Valley
Long Shadows - “Saggi” Red ‘07 Columbia Valley
Long Shadows - “Pedestal” Merlot ‘06 Columbia Valley
Fidelitas - Boushey Vineyard Red Wine ‘07 Columbia Valley
Woodward Canyon - “Artist Series” Cab. Sauv. ‘08 Columbia Valley

Figgins - Cabernet Sauvignon ‘08 Walla Walla
Sparkman - “Ruckus” Syrah ‘08 Columbia Valley
Bunnell - Boushey McPherson Syrah ‘06 Columbia Valley

Grand Reve - “Collaboration Series III”’ Syrah ‘08 Red Mountain
Chester Kidder - Bordeaux Red Wine ‘05 Columbia Valley

Balboa - “Mith” Red Wine ‘06 Walla Walla
Syncline - “Cuvée Elena” Rhone ‘09 Columbia Valley
California

Rombauer - Chardonnay ‘10 Carneros
Miner - “Wild Yeast” Chardonnay ‘07 Napa Valley
Gamba - Zinfandel ‘07 Russian River
Robert Biale - Zinfandel ‘07 Napa Valley
Klinker Brick - “Old Ghost” Zinfandel ‘08 Lodi
Tor - Red Wine ‘07 Napa Valley
Spain

Palacio de los Frontaura - Crianza Red Wine ‘05 Toro
Aalto - Old Vine Tempranillo ‘06 Ribera del Duero
France

Arnaud Ente - Chardonnay ‘07 Cote De Beaune
Domaine Les Pallieres - “Les Recines” Red Gigondas, Fr
Domaine LaFouge - Red Burgundy 07 Burgudy
Domaine de laVieille - Julienne ‘06 Chateauneuf du Pape

Domaine du Vieux - Telegramme Rouge ‘07 Chateauneuf du Pape
Domaine de Vieux - “Telepraphe” ‘08 Chateauneuf de Pape
Chateau de Candale - Grand Cru Bordeaux ‘05 St Emilion

Sparkling

A. Margaine - Premiere Cru NV Champagne
Pierre Peters - Grand Cru Blanc de Blancs NV Champagne
Vilmart et Cie - Grand Cellier Brut NV Champagne

58
88
83
88
72
96
88
72
145
68
76
88
83
76
72

64
78
72
68
72
90

68
98

75
70
64
96
90
115
80

78
90
120



COCKTAILS

champagne cocktail
sparkling wine, brown sugar, bitters,
plus your choice: chambord or st. germain

french 75

gin, lemon juice, sparkling wine

dark and stormy
spiced rum, ginger beer, lime and bitters

aviation

gin, lemon, maraschino liqueur, angostura bitters

yellow jacket
reposado tequila, st. germain, yellow chartreuse,
orange bitters

vieux carre
rye, brandy, sweet vermouth, benedictine,
peychauds bitters, angostura bitters

red hook

rye, punt de mes, maraschino

laphroaig project
green chartreuse, yellow chartreuse, maraschino,

laphroaig 10 yr, lemon, peach bitters

BEER

DRAFT

avery belgian, white
scuttlebutt, blond
arrogant bastard, ale

BOTTLE

stella artois, lager

pike place, naughty nelly
pike place, IPA

dog fish head, IPA

old rasputin russian, stout
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