WINES BY THE GLASS

SPARKLING

Prosecco, ‘Lounge’ DOC $10
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 $1
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
ROSE

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 $1
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

Cote 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

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

BB

Art work provided by David Benjamin Sherry

www.wynwoodkitchenandbar.com
n join us at facebook.com/wynwoodkitchenandbar
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Victory Prima Pils
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.

DRAFT BEERS
$

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

BOTTLED BEERS

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 $1
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.

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 $1N
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% ABYV)
Banana Bread. Toffee. Nutmeg.

Tucher Kristall Weizen $6
16.9 oz.

Germany (5.0% ABYV)
Cloves. Banana Taffy. Honey.

Aventinus Weizen Bock $12
16.9 oz.

Germany (8.2% ABV)
Raisin Bread. Caramel. Clove.



WINES BY THE BOTTLE

SPARKLING WINES
Prosecco, ‘Lounge’ DOC
ASTORIA FAMILY Veneto

Blanc des Blancs
DOMAINE CARNEROS BY TAITTINGER
Carneros - Napa, CA

Yellow Label, Brut
VEUVE CLIQUOT Reims

Rose Prestige, Brut
TAITTINGER Reims

Cuvee Dom Perignon
MOET ET CHANDON Epernay

WHITE WINES

CLEAN & CRISP

Pinot Grigio

MASI MASIANCO Friuli-Venezia Giulia

Gavi de Gavi, DOCG
MICHELE CHIARLO Piedmont

Pinot Grigio, TuTu Luna
MEEKER VINEYARD Napa, CA

Pinot Gris
EARTH VINEYARD Willamette-Oregon

Verdelho
“Naucratis”
The Scholium Project

LOST SLOUGH VINEYARD
Rio Vista, CA

Hugo Gruner Veltiner

MARCUS HUBER Niederosterieich

AROMATIC & FLORAL

Verdejo Spain
TAPENA WINES Tierra de Castilla

Albarino Spain
RIAS BIAXES Serra da Estrella

Torrontes Bianchi
ELSA RANCH Mendoza

Argentina

Viognier, Clay Station USA
Vineyard-Lodi

LOREDONA VINEYARDS

Monterey, CA

Riesling USA
14 HANDS WINERY, WA

Gewurztraminer USA
LAZY CREEK VINEYARDS
Anderson Valley, CA

Gewurztraminer France
Herrenwerg De Turckheim
DOMAINE ZIND HUMBRECT Alsace

Riesling, Reserve France
PIERRE SPARR Alsace

CLASSICAL ELEGANCE

Sauvignon Blanc USA

CAKEBREAD CELLARS Napa, CA

Sauvignon Blanc, “Spitfire”
KIM CRAWFORD WINES Marlborough

Fournier, “Les Belle Vignes”
SANCERRE PERE & FILS Loire

Chateauneuf-Du-Pape Blanc
DOMAINE DU VIEUX LAZARET Rhone

Puligny Montrachet
DOMAINE MORET-NOMINEE Cote d’Or

Chardonnay
FERRARI CARANO VINEYARDS
Sonoma, CA

Chardonnay “Les Noisetiers”
KISTLER VINEYARDS Sonoma, CA

Italy

USA

France

France

France

Italy

Italy

USA

USA

USA

Austria

2008

2009

2008

2007

2008

2007

2008

2008

New Zealand

France

France

France

USA

USA

2009

2008

2007

NV

NV

2002

2009

2008

2009

2008

2009

$29

$42

$29

$33

$66

$59

$46

2009

2006

2009

2007

2007

2009

2008

$32

REGION VINTAGE

$34

$49

$100

$115

$260

REGION VINTAGE

$37

$42

$39

$34

$50

$55

$74

$49

$69

$125

$55

$120

ROSE WINES

Bolgheri (Sangiovese,
Merlot & Syrah)

SCALABRONE ANTINORI
Guado al Tasso, Tuscany

Vin De Sable
GASSIER Cote De Provence

RED WINES
FRUIT & SPICE

Pinot Noir,
“Domaine de Valmoissine”
LOUIS LATOUR VINEYARDS Burgundy

Gevrey Chambertin,
“Villes Vignes”
DOMAINE MARC ROY Gevrey Chambertin

Pinot Noir,
Monterey County Cuvee
IRONY WINES San Joaquin, CA

Pinot Noir
A-Z WINES Willamette-Oregon

Pinot Noir,
The Beaux Fréres Vineyard
BEAUX FRERE Willamette-Oregon

Zinfandel, “Old Vine”
RAVENSWOOD VINEYARD Sonoma

CHARACTER & FINESSE

Valpolicella Ripasso,
“Campofiorin”
MASI AGRICOLA Veneto

Barbera d’Asti Superoie,
“Le Orme”
MICHELE CHIARLO Piedmonte

Super Tuscan Cuvee
VILLA ANTINORI Toscana

Tempranillo, Crianza
BODEGAS MONTECILLO Rioja

Vi de La Vila

(Granacha, Carinena)
BLACK SLATE PORRERA Priorat

“Manatee” Merlot
OREANA WINES
Santa Barbara, CA

Merlot
TRUCAHRD VINEYARDS
Carneros - Napa, CA

Merlot
DUCKHORN VINEYARD Napa, CA

Claret, Diamond Series
FRANCIS FORD COPPOLA
Napa, CA

GSM, “Stonehorse”

(Grenache, Shiraz)
KAESLER VINEYARD & WINERY
Barossa Valley

Malbec
BODEGA GOUGUENHEIM Mendoza

Malbec
BODEGAS SALENTEIN Mendoza

Carménere, Gran Reserve
PORTAL DEL ALTO Valle del Maule, Chile

BODY & SOUL

Chateauneuf Du Pape
CLOS DE L’ORATORIE DES PAPES

Cabernet Sauvignon
FISTICUFFS WINES Napa, CA

Cabernet Sauvignon
FAR NIENTE WINERY Napa, CA

Cabernet Sauvignon
MADRONE RIDGE VINEYARDS
Sonoma, CA

Cabernet Sauvignon Reserve
VINA MOUNTGRAS Carmenere

Chateau Fonbadet,
Cru Bourgeois Supérieur
PAUILLAC Bordeaux

REGION
Italy

France

REGION

France

France

USA

USA

USA

USA

Italy

Italy

Italy

Spain

Spain

USA

USA

USA

USA

Australia

Argentina

Argentina

Chile

France

USA

USA

USA

Chile

France

VINTAGE

2009

2009

VINTAGE

2009

2007

2010

2009

2008

2008

2007

2009

2007

2007

2009

2005

2007

2007

2009

2007

2009

2009

2008

2006

2009

2007

2005

2008

2006

$45

$29

$37

$148

$35

$34

$145

$40

$44

$35

$48

$29

$50

$36

$55

$155

$48

$39

$30

$38

$34

$89

$75

$178

$60

$30

$95
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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

WHKB is available for catering & events

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

Artwork provided by Shepard Fairey

www.wynwoodkitchenandbar.com
f join us at facebook.com/wynwoodkitchenandbar



