
Rioja! a wine bar
Mon - Wed: 4:00pm - 10:00pm | Thur - Sat: 4:00pm - 11:00pm | Sun: Closed

Traditional
w/ House Cheese Blend, Dijon

8

Chicken Salad
w/ Cranberries, Walnuts

9.5

Proscuitto & Cheese
w/ Proscuitto, House Cheese Blend, Dijon

9.5

Italian
w/ Cured Italian Meats, House Cheese Blend, Pesto

9.5

g o u r m e t  pa n i n i  s a n d w i c h e s
Served on Country Sourdough w/ Sea Salt Chips, Fruit, Pickle

*Substitute Green Salad or Hummus for $2

c h e e s e  a n d 
c h a r c u t e r i e

Creamy Brie
w/ Granny Smith, Multigrain Cracker and Seasonal Jam	 7

Artisinal Cheese & Fruit Plate
w/ Fresh Bread and Nuts	 14

Italian Meat & Cheese Plate
w/ Fresh Bread and Olives	 14

Spanish Chorizo & Manchego Plate
w/ Fresh Bread and Olives	 14

Reserve Cheese Plate
Rotating selection of premium cheese from around the world. 
See the board for current selection	 18

s a l a d s
House
w/ Green Leaf Lettuce, Goat Cheese, Icebox Pickle, Walnut and
Vinaigrette	 6

Caprese
w/ Tomato, Mozzarella, Italian Herbs and Balsamic Reduction	 7

Smoked Salmon 
w/ Norwegian Salmon, Leaf Lettuce, Goat Cheese, Dill, Capers, 
Carrot and Vinaigrette	 8

br u s c h e t ta
Served on Fresh Focaccia

Traditional
w/ Tomato, Basil, Olive Oil and Pecorino	 6

Goat Cheese & Pesto
w/ Creamy Goat Cheese and Basil Pesto	 6

Smoked Salmon
w/ Dill Creme and Capers	 7

Prosciutto
w/ Prosciutto, Basil Pesto and Pecorino	 7

s n a c k s
Bread
w/ Herb-Infused Oil	 5

Nuts	 5

Olives
w/ Focaccia	 6

Hummus
w/ Focaccia	 6

Spinach & Artichoke Dip
w/ Crispy Tortilla Chips	 7

Mango Salsa
w/ Crispy Tortilla Chips	 6

Crudité
w/ Hummus & Fruit	 7

Dip Sampler (Hummus, Spinach, Salsa)
w/ Crispy Tortilla Chips	 12
     *Add Vegetables & Fruit for $2

Sweet Medjool Dates* (House Specialty)
w/ Creamy Brie, Cured Italian Meat, Focaccia, Balsamic Reduction	 7

Spicy Chicken Salad
w/ Crackers, Fruit	 7

Italian Meatballs
w/ Mozzarella, Tomato, Pecorino, Focaccia	 8

d e s s e rt s  a n d  s p e c i a l s
Check Our Menu Board for Today’s Selections



Rioja! a wine bar
r e s e r v e  l i s t

2018 La Fage Grenache/Syrah/Cinsault, Miraflors, France
A classic expression of southern French rose’, this wine is crisp and clean with notes of tart strawberry, peach 

and a stony minerality. This wine is perfect on its own and can compliment most any food. 
1oz.: $2.00          Half Glass: $5.00          Full Glass: $9.00

2018 Gönc Pavel White Kerner, Slovenia
Pavel is a very aromatic and crisp full bodied white wine. It offers aromas of white flower, green apple, citrus, and saline notes. 

The palate is round and creamy with aromas carried over from the nose.
1oz.: $3.00          Half Glass: $6.00          Full Glass: $10.00

2014 Nicolini Ambrosia Malvasia, Venezia Giulia
A lovely surprise, tight and nervy, very nicely matured with energy and freshness. This wine opens up with notes of almond, orange blossom 
and white flowers. The aromas are mimicked on the palette with additional flavors of jackfruit, apple and honey. The structure of the wine 

provides texture and well-integrated tannin. A lovely skin-fermented Malvasia, perfect for an introduction into ‘orange wines.’
1oz.: $3.00          Half Glass: $7.00          Full Glass: $12.00

2017 Aberrant Luk Van-Duzer Corridor Chardonnay, Willamette, Oregon
This new imprint from Aberrant Cellars is off to a good start. The barrel-fermented Chardonnay offers excellent texture and detail, 

with elements of clover, citrus, apple and pear, along with juicy acidity. Some 20% spent time in new French oak, 
adding a welcome softness and a touch of butter to the finish.

1oz.: $3.00          Half Glass: $6.00          Full Glass: $10.00

2014 The Precious Syrah, Murica, Spain
Precision but richness that’d anticipate broader, soupier palate, but precise and structured with a beacon of acid that keeps the wine

focused. Violets, vanilla, fresh organic cream, blueberries, toasty wood, super-soft, elegant, silky tannins. Very long finish and persistence
of aroma and flavor. A wine with potential for aging and longevity but approachable and expressive now.

1oz.: $3.00          Half Glass: $8.00          Full Glass: $14.00

2016 Borgo Moncalvo Barbera Superiore, Asti, Italy
Ruby purple color with ripe red cherry aromas with hints sweet spices. A dry, medium bodied red wine with refreshing acidity, 
the Barbera d’Asti Tre Vigne is well balanced with good integration of oak, good complexity and a long finish of red cherries.

1oz.: $3.00          Half Glass: $7.00          Full Glass: $12.00

2018 Melgis Feteasca Neagra, Recaş, Romania
Dark Purple in color, this explosive red from Romania is elegant and complex. On the nose, dark berry fruits 

and savory herbs. On the palate, jammy flavors of baking spice, blackberry pie with gripping tannins. 
This wine has personality and is easy to get along with. Smooth and friendly.

1oz.: $3.00          Half Glass: $6.00          Full Glass: $12.00

2016 Chateau Musar Jeune Rouge, Bekka Valley, Lebanon
Musar Jeune Red is an unoaked blend of Cinsault, Syrah and Cabernet Sauvignon from youthful Bekaa Valley vines.  

Inky-dark, silky-textured and aromatic, with blackcurrant, raspberry and cherry jam flavours and 
a warm, spicy finish, it has been likened to a fine Roussillon red.

1oz.: $3.00          Half Glass: $7.00          Full Glass: $12.00

2016 Morgan Twelve Clones Pinot Noir, Santa Lucia Highlands
With a bright ruby color, the wine’s enticing initial nose is full of red and black cherry aromas with subtle hints of jasmine 

and truffles. This beautiful perfume of aromas carries through on the palate, followed by a sublime, earthy finish.
1oz.: $3.00          Half Glass: $8.00          Full Glass: $14.00

2016 Lost and Found Red Blend Cinsault/Carignan/Mourvedre, California
The 2016 vintage adds Cinsault to the mix of this old-vine blend. The Carignan brings red fruit and bright acidity while the Mourvèdre 

adds blue fruit and texture. Cinsault provides added spice and elegance. The combination leads to a medium-full bodied wine that is
delicious and easy to drink with a wide range of foods.

1oz.: $3.00          Half Glass: $7.00          Full Glass: $12.00

2017 Chappellet Mountain Cuvée Napa Valley
This inviting wine offers a complex array of elegant aromas that include spicy red fruit, black cherry, sage, anise, clove and cocoa powder. 

The palate is silky and balanced, with a plush, mouthcoating texture that makes the wine immediately approachable and delicious. 
Flavors of red currant and cassis are underscored by hints of smoke and vanilla, while seamlessly integrated tannins add length 

and structure to this complex blend of Bordeaux varietals. 
1oz.: $3.00          Half Glass: $8.00          Full Glass: $14.00

2017 Jeff Runquist Salman Vineyard Petite Sirah, Clarksburg
The aromas of boysenberry, blackberry and marionberry jam are deep and dense without turning earthen. The flavors are juicy 
and succulent with loads of black currant and creamy sweet oak. The mature fully integrated tannins express themselves as a 

rich viscous texture that leads to a lingering finish that seems to go on forever.
1oz.: $3.00          Half Glass: $8.00          Full Glass: $14.00


