{KITCHEN +COCKTAILS

COCKTAIL MENU

N/A ORIGINALS

HOUSE MADE STRONG GINGER ALE 4
fresh ginger syrup with a touch of lime

WATERMELON LEMONADE 4
Fresh watermelon and Lemon juice

LIBATIONS 10

PORCH SWING Hendricks Gin, gooseberry
preserves, watermelon juice, lemon

LA GRANJA Corralejo Blanco, local berries,
lemon juice, honey, oregano tincture

THE PITCHFORK strawberry and pepper
infused vodka, lime juice, apple juice

DISAPPEAR Tito’s Vodka, Clear Creek Pear
Brandy, house made sour syrup

BEER

Blue Star Wheat, North Coast, Ft. Bragg 4.5%abv 5
Orange Ave Wit, Coronado Brewing , San Diego 5.2%abv 6

Scrimshaw Pilsner, North Coast, Ft. Bragg 4.4%abv 5
Saison Rue, Bruery, Orange County (750ml) 8.5%abv 20
Brother Thelonius (Abbey), North Coast, Ft. Bragg 9.4 %abv 9
Racer 5 IPA, Bear Republic, Healdsburg 7.0%abv 5
West Coast IPA, Green Flash, Vista 7.3%abv 5
Cali-Belgique IPA, Stone, Vista (220z) 6.9%abv 16
Le Freak Belgian IPA, Green Flash, Vista(220z) 9.2%abv 18
Downtown Brown, Lost Coast Brewery, Eureka 5.0%abv 5
Smoked Porter, Stone, Vista(220z) 5.9%abv 11

Old Rasputin Imperial Stout, North Coast, Ft. Bragg 9.0%abv 7

WINE (GLASS/BOTTLE)

SPARKLING
Cuvee Brut, Kenwood “Yulupa”, California NV 1/28

WHITES

Albarifio, Tangent Paragon Vineyard, Edna Valley 2009 10/40
Pinot Grigio, McManis Family Vineyards, California 2010 7/28
Sauvignon Blanc, Brander, Santa Ynez 2009 9/36
Chardonnay, Bonterra, Mendocino County 2009 7/28
Chardonnay, Lincourt “UnOaked”, Santa Rita Hills 2010 10/40

REDS
Pinot Noir, Jekel Vineyards, Monterrey County 2009 9/36
Pinot Noir, Baileyana Winery, Edna Valley 2007 13/52
Zinfandel, Paso Creek,Paso Robles 2008 8/32
Merlot, Wente “Sandstone”, 2006 8/32
Cabernet Sauvignon, Joel Gott, California 2009 10/39
WINE BY BOTTLE

Riesling, Gainey Vineyards, Santa Ynez Valley 2009 32
Grenache Blanc, Curran, Santa Ynez 2009 44
Chardonnay, Lincourt , Santa Rita Hills 2010 42
Rosé, Terra d’Oro, Amador County, 2010 32
Pinot Noir, Foley, Santa Rita Hills, 2009 65
Pinot Noir, Testarossa, Los Gatos, 2008 70
Zinfandel, Ancient Peaks, Paso Robles 2008 44
Tempranillo, Longoria “Clover Creek Vineyard”, 56
Santa Ynez Valley 2007

Merlot, Gainey Vineyards, Santa Ynez Valley 2007 40
Cabernet, Rosenthal Estates, Malibu 2005 50
Cabernet, Sanctuary, Napa Valley, 2008 65
(Bordeaux Blend), Longoria “Blues Cuvee”, 52
Santa Barbara County 2008

ABOUT BARLO

At Barlo, we strive to provide our guests with first-rate food
and beverage by sourcing our ingredients from the highest
quality local and artisan producers. To the greatest extent
possible, we source from local producers that we feel
embody the values and principals that mirror our own:
locally produced, artisan quality, organic, sustainable,
humane animal treatment, and minimal processing.



