


sparkling 2 2
s 9
™ 2
Prosecco Santome, Veneto, Italy.....................cooooii, 13 - 52
Sparkling Rosé of Cava Raventos i Blanc “De Nit’ Spain......... 19 - 76
Lambrusco La Collina “Quaresimo” Emilia Romagna, Italy............... 56

Grolleau/CabFranc(Pét NatRosé) Moussamoussettes VDF,France ....64

Champagne Pierre Moncuit France nv .........c.coceeeevviiieiiiininenenenne. 120
ChampagnePierrePailliard “LesParcelles” France nv...................... 150
Champagne Rosé Vilmart “Cuvee Rubis” ler cru France............... 215
o

ros56—

Rosé of Nebbiolo Sperino Piedmont, Italy.....................ccoueeen. 16 - 64
Rosé of Mourvedre Pradeaux Bandol, France..............c...c..cc.ccou.. 80
orangdefchilled red

Field Blend Meinklang “Mulatschak” Austria(Orange)..................... 68
Ribolla/Chardonnay Radikon “Slatnik”Oslavia, Italy .................... 90

Field Blend Casa De Mouraz “Nina” Dao, Portugal(ChilledRed).....16 * 64
wraite

Gruner Veltliner Malat “Crazy Creatures” Kremstal, Austria ....15 * 60

Txakolina Mokoroa Getariako, Spain.........................ooen. 15 - 60
Chenin Blanc Chateau Soucherie Anjou,France...................... 16 - 64
Sauvignon Blanc Jean Marc Roger Sancerre, France............. 23 * 92
Riesling Falkenstein “Euchariusberg” Mosel, Germany ................ 85
Albarino Forjas del Salnes “Leirana” Rias Baixas,Spain ................. 80
Chardonnay Domaine Rolet Arbois, Jura, France ........................ 68
Chenin Blanc Huet “Le Haut-Lieu” Vouvray,France ...................... 110

red

Pinot Noir Terre Dorees Burgundy,France...............c.c..ccc.eeueenee. 17-68
Nebbiolo GD Vajra Piedmont,Italy ....................ccooiiiiin 16 - 64

Carignan/Garnacha Can Rafols “Terraprima” Penedes, Spain..17+ 68

Tempranillo R.Lopez De Heredia“Bosconia Reserva” Rioja,Spain’14... 90
Cab/CinsaultChateau Musar “Hochar” BekaaValley,Lebanon ‘20..... 85
Sangiovese San Fiorenzo Brunello di Montalcino,Italy ‘19.............. 2923

Cab/Merlot/Cab Franc Gombaude-Guillot Pomerol, France ‘18 ..... 120

consumption of raw or undercooked foods such as seafood and shellfish
may increase your risk of food borne illness***

bar-avec-cocktails

livin la vinho verde
cucumber, mint, ch vodka, ameal vinho verde,

DASIL, LEINOIL tntiti i

lust for life

jin jiji darjeeling gin, grapefruit vanilla cordial, lime.........

ibisco d’amorita
hibiscus infused tequila, mallorca melén,

Urfa Pepper, lMe. . .o

side to side
banhez mezcal, aperol, grapefruit jarritos,

habanero shrub, ime.......c.coiiiiiiiiii e

i want to be sedated
old forester bourbon, house date dram,

walnut bitters, CloOVe ....coviiiiii

*contains nuts

pina espress
big shoulders espresso, pineapple infused magenta

reposado tequila, zucca, horchata chai demarara ..........

golden oldie
sazerac rye avec single barrel select, apologue saffron

liqueur, house bitters, satsuma demerara........................

beer

Super Bock “Original”, pale 1ager ......ccovveviiviiiiiiiiiininnennnns

Lec¢ do Balio, Portugal, 120z bottle

Isastegi “Sagardo Naturala”, natural cider ......................

Basque, Espana, 120z bottle

Hopewell Brewing Co. “First” pilS.......ccccevvviviiininiininennnnn.

Chicago, Illinois, 160z can

Half Acre “Daisy Cutter” pale ale ........cooevveiiiiiiiiiiiininn,

Chicago, Illinois, 160z can

Maplewood “Son of Juice” india pale ale ...........cccevenennnnn..

Chicago, Illinois, 160z can

non-alecoholic

PhONY Negroni ..........cooiiiiiiiiiiiii e
hibiscus fizz .................coiii
rosemary limonata ..............c.coiiiiiiiiiiii
lust forlifelite .............cooooiiiiiiiiiiiiii e

n/a estrella galicia lager especial......................ccoeveenenn..

please inform your server of any allergies or dietary restrictions you may have

as items on the menu contain ingredients that are not listed
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snacks-at-baravec

* snacks at bar avec
(pick 3 for $36 served with publican quality bread,

seeded cracker, and crudites)

chickpea, hummus
cucumber raita
smoked whitefish dip
tinned sardines +$4
publican quality rotating charcuterie +$4
marinated olives
lavender marcona almonds

20z Mt. Tam triple cream cheese

shareables

bar avec caesar with baby kale, chopped romaine, seeded crackers
and aged parmesan $18

cucumber and radish salad with marinated cherry tomato, whipped feta
cheese and zaatar vinaigrette $20

grilled baby carrots with roasted oyster mushrooms, whipped tahini
and peanut dukkah $22

harissa shrimp cocktail with fresh horseradish and crudites 28

seafood bouillabaisse with norwegian cod, little neck clams
and sweet pepper aioli 42

chorizo-stuffed medjool dates with bacon
and piquillo pepper-tomato sauce 22

grilled mortadella tartine with whipped ricotta, spring peas,
fava beans and pistachio zhoug 26

grilled prime skirt steak with charred leek butter, fried potato chips
and pippara peppers 40

slagel farms cheeseburger with fried shallot aioli,
dill pickled banana peppers and lettuce 16

shawarma, fried chicken thighs with fries, fermented chili sauce
and garlic toum 36

falafel seasoned french fries with harissa aioli 8

dessert

bar avec dessert flight 10
nutter butter, fig and walnut baklava and strawberry blondie ice cream
sandwich

bar avec reserves the right to add a 20% gratuity for parties of 8 or more



