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Terrapin                                   $7 
Hopsecutioner IPA 
Ga. USA (7.3% ABV)
Citrus. Pine. Grapefruit. 

Brooklyn Lager	             $6
N.Y. USA (5.2% ABV)
Citrus. Black Pepper. Caramel.

WKB Seasonal Draft	 $TBD
Please ask your server

Victory Prima Pils 	                 $6
Pa. USA (5.3% ABV)
Crisp. Citrus. Mild Hops.

Blue Moon, Belgian White	 $6   
Co. USA (5.4% ABV)	
Orange Peel. Wheat. Coriander.

Erdinger Weissbier Dunkel	 $7
Germany (5.3% ABV)
Lemon. Banana. Clove.

Abbey Triple &  
Dobblebock
Triple Karmeliet                     $8
Belgium (8.0% ABV)	
Sweet Pears. Grape. Lemon Peel.       

Ayinger Celebrator                $8
Dopplebock  
Germany (6.7% ABV)		
Dried Fruit. Roasted Nuts. Caramel.  

Augustiner Maximator	  $7 
Doppelbock    	
Germany (7.5% ABV)		
Caramel. Chocolate. Brown Sugar.    

Chimay Blue Cap  	            $12
Belgium (9.0% ABV)		
Dark Chocolate. Dates. Cloves.         

St. Bernardus Abt                 $11  
Quadruple   	
Belgium (10.5% ABV)		
Banana Bread. Plum. Sweet Spice

Stouts & Porters
Guinness Stout  	             $6
England (6.0% ABV)		
Dark Fruit. Coffee. Cocoa.                           

North Coast Old Rasputin	 $7 
Russian Imperial Stout
Ca. USA (9.0% ABV)		
Chocolate. Raisin. Espresso Bean.

Left Hand Milk Stout	 $7
Cream Milk Stout
Co. USA (5.5% ABV)		
Chocolate. Creme. Sweet.

large format bottles
Unibrew Maudite Ale           $18
25.4 oz. 
Canada (9.0% ABV)		
Fig. Apple. Pepper.                            

Laguinitas Hop Stoopid     $12 
25.4 oz. 
Ca. USA (7.7% ABV)		
Pineapple. Grapefruit. Pine.                 

Brooklyn Local 2   	           $20
25.4 oz. 
N.Y. USA (9.0% ABV)		
Dark Fruit. Honey. Chocolate Dust.     

Affligem Tripel    	            $19
25.4 oz. 
Belgium (8.5% ABV)		
Orange. Banana. Coriander.              

Unibrew    		             $18
“La Fin Du Monde” 
25.4 oz. 
Canada (9.0% ABV)		
Banana. Clove. Black Pepper.            

Ommegang Three	           $20 
Philosophers
25.4 oz. 
N.Y. USA (9.8% ABV)		
Cherrywood. Caramel. Nuts. 

Spaten Franziskaner    	 $6
Dunkel - 16.9 oz. 
Germany (5.0% ABV)		
Banana Bread. Toffee. Nutmeg.       

Tucher Kristall Weizen    	 $6
16.9 oz. 
Germany (5.0% ABV)		
Cloves. Banana Taffy. Honey.

Aventinus Weizen Bock       $12
16.9 oz. 
Germany (8.2% ABV)		
Raisin Bread. Caramel. Clove.          

Pilsners & Lagers
Stella Artois Pilsner 	             $6
Belgium (5.0% ABV)		
Crisp. Refreshing. Citrus.

Corona Extra	 $5
Mexico (4.6% ABV)		
Lemon. Lime. Easy Drinking.           

Kronenbourg  1664	             $5
France (5.5% ABV)		
Bright. Grassy. Floral.

Ales & India Pale Ales
Bass Ale  	                          $5
England (4.4% ABV)		
Caramel. Malt. Citrus.                     

Belzebuth Pur Malt 	             $11
France (13.0% ABV)		
Apple Cider. Pears. Caramel.         

Stone IPA  	                         $6
Ca. USA (6.9% ABV)		
Pine Twigs. Citrus. Grass.        

Sierra Nevada Pale Ale 	 $6
Ca. USA (5.6% ABV)		
Citrus. Pine. Floral Hoppiness.         

Full Sail Amber Ale 	             $5
Or. USA (5.5% ABV)		
Caramel. Toasted Grain. Citrus.       

Delirium Tremens Strong    $12 
Pale Ale 	
Belgium (8.5% ABV)		
White Pepper. Cloves. Peaches.      

Maredsous Blonde Ale 	 $9
Belgium (6.0% ABV)		
Banana. Citrus Peel. Caramel.          

Magic Hat #9 Pale Ale  	 $7
Vt. USA (5.1% ABV)		
Apricot. Wheat. Toast.

Light and  
Non-Alcoholic
Clausthaler Classic   	            $6
Germany (Non Alc.)		

St. Pauli Girl                           $5
Germany (Non Alc.)        

Amstel Light                           $5
Holland (3.5% ABV)

Coors Light  	                         $4
Co. USA (4.2% ABV)

Miller Lite  	                         $4
Wi. USA (4.2% ABV)

Lambic & Fruit Beers
Lindeman’s Frambroise       $13
Lambic
Belgium (2.5% ABV)		
Raspberry Jam. Strawberry.         

Magners Irish Cider  	             $5
Ireland (4.3% ABV)		
Mild Apple. Pear. Crisp.

Brown Ales
New Castle Brown Ale  	 $5
England (4.7% ABV)		
Coffee. Nutty. Toasty.           

bottled BEERs

WINEs by the glass

SPARKLING
Prosecco, ‘Lounge’ DOC      
AStoria family Veneto, Italy NV

Blanc des Blancs 	            $14
domaine carneros
by taittinger
Carneros - Napa, CA 2006

WHITE
Riesling	             $7
14 hands vineyards
Washington 2007

Gewurztraminer	 $10
baren de hoen 

Alsace, France 2009

Pinot Gris	             $8
Earth vineyard
Willamette, Oregon 2008

Pinot Grigio, TuTu Luna	 $11
Meeker vineyard
Napa, CA 2009

Sauvignon Blanc	 $10
manaia wines
Marlborough, NZ 2008

Sauvignon Blanc	            $14
cakebread cellars  
Napa, CA 2009

Pinot Grigio 	             $9
masi masianco  
Friuli-Venezia Giulia, Italy 2009

Verdelho 	                        $13
“naucratis” 
THE SCHOLIUM PROJECT 
Lost Slough Vineyard
Rio Vista, CA 2008

Viognier	 $8
clay station vineyard-lodi  
Loredona Vineyards
Monterey, CA 2009

Chardonnay	 $13
ferrari carano winery
Sonoma, CA 2008

Torrontés	 $8 
ELSA BIANCHI
Mendoza, Argentina 2009

SANGRIA
WKB Red & White Sangria	 $8

rosÉ
Vin De Sable Rosé	 $8
Gassier sables d’azur  
Provence, France 2009

red
Pinot Noir	 $9
Monterey County Cuvee 
irony wines
San Joaquin, CA 2008

Pinot Noir	 $10
“Domaine de Valmoissine” 
louis latour vineyards
Burgundy, France 2008

Barbara D’Asti, ‘Le Orme’   $10
michele chiarlo  
Piemonte, Italy 2008

Valpolicella Ripasso	 $12
“Campofiorin”
masi agricola  
Veneto, Italy 2008

“Manatee” Merlot	 $11
oreana wines
Santa Barbara, CA 2008

Cabernet Sauvignon	 $15
madrone ridge vineyards  

Sonoma, CA 2003

Carménére, Gran Reserve	 $9
portal del alto  

Valle del Maule, Chile 2007

Super Tuscan Cuvee	 $12
villa antinori
Toscana, Italy 2006

Côte Du Rhone	             $8
chateau du trignon
Gigondas, France 2007

Malbec 	 $8
bodega gouguenheim
Mendoza, Argentina  2008

Zinfandel, “Old Vines”        $10
ravenswood vineyard
Sonoma, CA 2008

$10

draft BEERs

Programming & Events

IN THE BIZ
Tuesday from 9PM-11PM 
25% Off
Must show proof of employment at 

a hospitality organization such as 

restaurants, hotels, condo/concierge’s, 

and hospitality marketing organizations.

BEER & BITES
Monday – Friday  
from 5:30PM–7:30PM 
 
30% Off on all house liquor, 
house wine and house beer

$2 bite size menu selections 
will be available at the bar

TAKE Out
Available for lunch & dinner

Let’s party
From a 10 person lunch to a 
100 person cocktail party to 
a 1000 person party in the 
Wynwood Walls, Wynwood 
Ktichen & Bar is the perfect 
fit for your event

Second Saturdays
The 2nd Saturday of  
every month features the 
Wynwood Art Walk

STAY CONNECTED
Find us on Facebook, 
Foursquare & Yelp!  
to see the latest happenings



WINEs by the BOTTLE

sparkling wines 	 region	vintage

Prosecco, ‘Lounge’ DOC	 Italy	 2008	 $34 
Astoria Family Veneto

Blanc des Blancs	 USA	 2007	 $49 
Domaine Carneros by Taittinger  
Carneros - Napa, CA

Yellow Label, Brut	 France	 NV	 $100 
Veuve Cliquot Reims

Rose Prestige, Brut	 France	 NV	 $115 
Taittinger Reims

Cuvee Dom Perignon	 France	 2002	 $260 
Moet et Chandon Epernay

white wines 	 region	vintage	

clean & crisp

Pinot Grigio	 Italy	            2009     $37 
Masi Masianco Friuli-Venezia Giulia

Gavi de Gavi, DOCG	 Italy	 2008	 $42 
Michele Chiarlo Piedmont

Pinot Grigio, TuTu Luna	 USA	 2009	 $39 
Meeker Vineyard Napa, CA

Pinot Gris	 USA	 2008	 $34 
Earth Vineyard Willamette-Oregon

Verdelho
“Naucratis” 	 USA	           2009     $50 
The Scholium Project 
Lost SLOUGH VINEYARD 
Rio Vista, CA

Hugo Gruner Veltlner 	              Austria      2009	     $32 
MARCUS HUBER Niederosterieich

Aromatic & Floral

Verdejo                                              Spain	        2008         $29 
Tapeña Wines Tierra de Castilla

Albarino                                                   Spain           2009	     $42 
Rias Biaxes Serra da Estrella

Torrontes Bianchi                            Argentina	       2008        $29 
Elsa Ranch Mendoza

Viognier, Clay Station                    USA            2007        $33 
Vineyard-Lodi   
Loredona Vineyards 
Monterey, CA

Riesling                                                  USA	            2008         $33 
14 Hands Winery, WA

Gewurztraminer                                  USA	 2007	 $66 
Lazy Creek Vineyards 
Anderson Valley, CA

Gewurztraminer                               France	 2008	 $59 
Herrenwerg De Turckheim 
Domaine Zind Humbrect Alsace

Riesling, Reserve                             France	 2008	 $46 
Pierre Sparr Alsace

classical elegance

Sauvignon Blanc                                   USA	            2009        $55 
Cakebread Cellars Napa, CA

Sauvignon Blanc, “Spitfire” 	 New Zealand	 2006	 $74 
Kim Crawford Wines Marlborough

Fournier, “Les Belle Vignes”	 France	 2009	 $49 
SANCERRE Père & Fils Loire

Chateauneuf-Du-Pape Blanc 	 France	 2007	 $69 
Domaine du Vieux Lazaret Rhone

Puligny Montrachet	 France	 2007	 $125 
Domaine Moret-Nominee Cote d’Or

Chardonnay 	 USA	 2009	 $55 
Ferrari Carano Vineyards  
Sonoma, CA

Chardonnay “Les Noisetiers”	 USA	 2008	 $120 
Kistler Vineyards Sonoma, CA

	 rose wines 	 region	vintage	

	 Bolgheri (Sangiovese, 	 Italy	 2009	 $45 
	 Merlot & Syrah) 
	 SCALABRONE Antinori  
	 Guado al Tasso, Tuscany

 	 Vin De Sable	 France	 2009	 $29 
	 Gassier Cote De Provence

	 red wines	 region	vintage	

	fruit  & spice

	 Pinot Noir, 	 France	 2009	 $37 
	 “Domaine de Valmoissine”	  
	 Louis Latour Vineyards Burgundy

	 Gevrey Chambertin, 	 France	 2007	 $148 
	 “Villes Vignes” 
	 Domaine Marc Roy Gevrey Chambertin 

 	 Pinot Noir, 	 USA	 2010	 $35 
	 Monterey County Cuvee 
	 Irony Wines San Joaquin, CA

	 Pinot Noir 	 USA	 2009	 $34 
	 a-z wines Willamette-Oregon

 Pinot Noir, 	 USA	 2008	 $145  
The Beaux Frères Vineyard   
Beaux Frère Willamette-Oregon

Zinfandel, “Old Vine”	 USA	 2008	 $40 
Ravenswood Vineyard Sonoma

character & finesse

Valpolicella Ripasso, 	 Italy	 2007	 $44 
“Campofiorin” 
Masi Agricola Veneto

Barbera d’Asti Superoie, 	 Italy	 2009	 $35 
“Le Orme” 	  
Michele Chiarlo Piedmonte

Super Tuscan Cuvee	 Italy	 2007	 $48 
Villa Antinori Toscana

Tempranillo, Crianza	 Spain	 2007	 $29 
Bodegas Montecillo Rioja

Vi de La Vila 	 Spain	 2009	 $50 
(Granacha, Carinena) 
Black Slate Porrera Priorat

“Manatee” Merlot 	 USA	 2005	 $36 
Oreana Wines 
Santa Barbara, CA

Merlot	 USA	 2007	 $55 
Trucahrd Vineyards 

 Carneros - Napa, CA

 Merlot 	 USA	 2007	 $155 
  Duckhorn Vineyard Napa, CA

     Claret, Diamond Series	 USA	 2009	 $48 
       Francis Ford Coppola 

          Napa, CA

 	 GSM, “Stonehorse” 	 Australia	 2007	 $39 
	 (Grenache, Shiraz) 	  
	 Kaesler Vineyard & Winery 
               Barossa Valley

 	 Malbec  	 Argentina	 2009	 $30 
	 Bodega Gouguenheim Mendoza

	 Malbec 	 Argentina	 2009	 $38 
	 Bodegas Salentein Mendoza

 	 Carménère, Gran Reserve 	 Chile	 2008	 $34 
	 Portal del Alto Valle del Maule, Chile

	body  & soul

	 Chateauneuf Du Pape	 France	 2006	 $89 
	 Clos de L’Oratorie des Papes

	 Cabernet Sauvignon	 USA	 2009	 $75 
	 Fisticuffs Wines Napa, CA

	 Cabernet Sauvignon	 USA	 2007	 $178 
	 Far Niente Winery Napa, CA

	 Cabernet Sauvignon	 USA	 2005	 $60 
	 Madrone Ridge Vineyards 
               Sonoma, CA

	 Cabernet Sauvignon Reserve	 Chile	 2008	 $30 
	 Viña Mountgras Carmenere 

 	 Chateau Fonbadet,  
	 Cru Bourgeois Supérieur  	 France	 2006	 $95 
	 Pauillac Bordeaux



artist inspired cocktails
cocktails inspired by the artists that created  

the wynwood walls

Kenny Scharf 
plymouth gin, grapefruit juice, cointreau,  

lime, fresh basil (highball)
$13

CHRISTIAN AWE 
astoria prosecco, chambord,

luxardo maraschino liqueur, alize,  
muddled raspberries (up)   

$14

futura 
johnny walker red, sweet vermouth,  

cherry heering, fresh orange juice (rocks)  
$13 

BARRY MCGEE
bluecoat dry gin, apricot brandy,  

fresh watermelon juice, peach bitters,  
tarragon (up)

$13

RYAN MCGINNESS  
death’s door white whiskey, sweet vermouth,  

apricot brandy, southern comfort,  
lemon bitters (up)   

$12

SHEPARD FAIREY
pisco porton, aperol, st. germain, riesling,  

blueberries (rocks)   
$12

RON ENGLISH 
sagatiba cachaca, myer’s dark rum,  

pineapple juice, spiced coconut puree,  
fresh mint (highball)   

$13

NUNCA
absolut ruby red vodka, campari,  

fresh grapefruit & yuzu juice (highball)   
$12

OS GEMEOS 
monte alban mezcal, crown royal black,  
passion fruit juice, charred pineapple,  

fresh mint (rocks)   
$13

AIKO
tequila ocho reposado, pimm’s cup,  

triple sec, lemon and lime juice,  
cucumber-cilantro syrup (rocks)   

$14

WKB is available for catering & events

Please inform your server of any dietary or allergic restrictions. 
20% gratuity added to parties of 8 or more.
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