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HAPPY HOUR!

5-7pm Sunday & Tuesday-Friday!

HH BEER HH WINE
_ g : glass / 7 glass / 10
Sk : pitcher / 24 bottle / 40
_ £ R . beer + soju shot / 10 e
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HAPPY HOUR SNACKS
CHICKEN WINGS / 14

fried wings with choice of sauce.
plain | soy garlic | korean spiced | brazilian spiced
SPANISH CHEESE BOARD / 13
served with guava paste and bread
pick two: manchego | drunken goat | tres leches
SPANISH CHARCUTERIE BOARD / 15

served with black olives and bread
pick two: chorizo | salchichon | jamén
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Wine Food

Friends

Wine Bar w/ Casual Korean & Brazilian Cuisine

@ < & BIBIMBAP / 22

: @ < CHEESE BOARD / 19
: 3 Spanish cheeses served with

guava dpas’ce and bread
manchego | drunken goat | tres leches

& CHARUTERIE BOARD / 22
3 Spanish meats served with :

black olives and bread

chorizo | salchichon | jamon

and a side of rice to mix

SKILLETS
stir fried veggies with choice of protein.
@ @ seared tofu steak / 21
bulgogi / 27
spicy pork belly / 25
KIMCHI FRIED RICE / 23

fried rice with kimchi spam. veggies. and fried egg
topped with nori flakes
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O @ CHEESY CORN / 8

skillet cooked sweet corn

COXINHAS / 8
chicken croquette (2pcs)

t d with melted 11 : BALLU 725 :
Oppec¢ with meled mozzaresa KIBE / 8 : choice of crispy chicken or pork smothered with katsu jsauce :
GYOZA / 9 fried brazilian beef meatballs : served with a cabbage salad
pan fried miniature pork (2pcs)

. & PICANHA FATIADA / 39
dumplings (I2pcs)

KIMCHI DUMPLINGS / 10

:  steamed kimchi and pork

i stuffed dumplings with house
: spicy sauce (4pcs)

© PASTEL DE QUIEJO / 8

cheese empanada (2pcs)

PASTEL DE CARNE / 8
beef empanada (2pcs)

® ® PAO DE QUELJO / 10

PORK BELLY SSAM / 35
:  pork belly boiled with Korean spices and then grilled to
: order. served with a variety lettuces kimchi and ssamjang.
everything you need to make your own hand wraps!

SLUURP!

Vv SPICY TOFU SOUP / 22

flour (6pcs)
(please allow approx. 25 mins

to bake)

FRIED YUCA / 10
deep fried and served with

house dipping sauce

: PORTUGUESE FRIED SARDINE / 6
grilled w/ citrus wedge (Ipc)

scallion. and enoki mushrooms and side of rice

SPICY SEAFOOD RAMEN / 22
ramen noodles in a spicy broth with mixed seafood. soft
poached egg. scallion. and enoki mushrooms

;grilled Brazilian sliced steak served over a bed spring greens

Cheesy bread made from yuca ; ................................................................................................... §

soft tofu in spicy broth with mixed seafood. soft poached egg

O @ FRIES / 8

hand cut and made to order

CHICKEN WINGS / 16

fried wings with choice of

plain | soy garlic | korean | brazilian

BRAZILIAN SAUSAGE / 15
skillet stir-fried with bell peppers

and onion

O @ ® BROCCOLINI / 13

sautéed in portuguese olive oil with

shiitake mushrooms and spanish
garlic

® BROCCOLI RABE / 19

: sautéed in portuguese olive oil with
: assorted korean vegetables served with a fried egg. gochujang :

spicy chorizo and spanish garlic

O JAPCHAE / 22

sweet potato noodles stir-fried

with carrot. onion. bell pepper. and

mushroom in a savory sauce
- original or Spicy -

PAJEON / 22

Korean scallion pancake
- seafood or kimchi -

Please let your server know if you have
any dietary restrictions or allergies

V) vegetarian

©) vegan

® gluten free

Vo optional vegetarian
() optional vegan

Gr optional gluten free

Please Note:
- all fried items may share oil with gluten,
meat. and shellfish products

- kimchi contains shrimp paste

Consuming raw or undercooked meats, poultry, seafood, shell-

fish or eggs may increase your risk of foodborne illness.



