
spirits

For us, the most important thing isn't 
wine or food, although we serve 

some of the best in town.

It isn't our partnerships with 
local growers and producers, or 

supporting some amazing 
local non-profits.

For us, the best thing about Poco 
is the wine bar experience,

seeing friends, neighbors and complete 
strangers laughing and talking together, 

drinking and eating like being on
 vacation somewhere wonderful.

When that happens, we know we're 
doing the right thing.  We love our city, 
our neighborhood, and our wine bar.

We hope you will, too.

Peter Moore & Bart Reynolds

Chef:  Vanessa Wesley
Sous Chef:  Ally Rael

cocktails

champagne cocktail� 12
sparkling wine, brown sugar, bitters,
plus your choice: chambord or st. germain

french 75� 12
gin, lemon juice, sparkling wine

dark and stormy� 9
spiced rum, ginger beer, lime and bitters

ginger pomegranate lemon drop� 11
ginger vodka, pomegranate liqueur and lemon juice

beer

pike place, naughty nelly� 4

pike place, IPA� 4

stella artois� 5

old rasputin russian stout� 5

dog fish head, IPA� 6

hendricks gin scotland� 10
dry fly gin washington� 8
belvedere vodka poland� 9
yazi ginger vodka oregon� 9 
crater lake vodka oregon� 8
sailor jerrys spiced rum� 8
macallan 12yr single malt scotland� 13
lagavulin 16yr single malt scotland� 18
jameson irish wiskey ireland� 8
clear creek pear brandy oregon� 11
courvoisier vsop cognac france	 � 12
woodford reserve bourbon kentucky� 9
basil hayden's bourbon kentucky� 11
don julio reposado tequila mexico� 11
chambord royale liqueur france� 8
st. germain liqueur france� 8
grand marnier liqueur france� 9
harlem liqueur holland� 8

spirits

�
cash / visa / mastercard / american express gladly accepted. 
an 18% service charge will be added to parties of 6 or more 

as well as unsigned credit card slips and tabs left open.
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the trio · 13 ·
choose 3 from: 

house marinated castelvetrano olives, 
rosemary toasted almonds, 

citrus marinated mushrooms, 
herb feta, 

pickled vegetables, 
spiced nuts 

   or Individually  · 5 ·

essentials specialty bread · 3 ·
olive, rosemary or honey orange with merula & balsamic 

smoked salmon  · 14 ·
with roasted red peppers, capers, shallots, 
herbed cream cheese and soft boiled egg 

antipasti · 14 ·
with coppa, wine cured salami, calabrese, and cacciatori 

cured by da pino, pickled vegetables, 
cornichon, spicy mustard

single cheese · 4 ·
manchego / spain - sheep

pierre robert / french - cow
caveman blue / oregon - cow 

comte / french - cow
langres AOC / french - cow

miticanos / spain - cow
roccolo / italy - cow 

dinah's cheese / washington - cow 
purple haze / california - goat

smokey blue/ oregon - cow
lamb chopper / california - sheep

wine friendly favorites · 16 · 
chef's choice of five of our artisan cheeses, seasonal fruit

sourcream ice cream · 5 ·
with oranges, rum caramel and nut brittle

chocolate sampling · 8 ·
with seasoned salts

dark chocolate mousse  · 8 ·
with coffee cream and orange tuile

golden raspberry trifle · 7 ·

sweets

food
fried fresh garbanzos · 4 ·

with sea salt and citrus

chicken liver pate · 8 ·
pickled onions, cornichons, stone ground mustard

vanessa's housemade soup  
cup · 4 ·      bowl · 7 ·

arugula salad  · 8 ·
soft boiled egg, shaved red onion, roasted tomatoes, 

brioche croutons and mustard vinaigrette

baby greens salad  · 8 ·
with lemon parmesan vinaigrette and radishes

fennel & apricot salad · 8 ·
with arugula, bleu cheese and pine nut vinaigrette

lamb carpaccio  · 10 ·
with olive, citrus and mint

roasted summer vegetables  · 13 ·
a variety of summer's freshest vegetables and romesco sauce

steamed mussels & clams  · 14 ·
with garlic, onion, thyme and white wine

housemade angel hair
with lemon cream, mussels, cherry tomatoes, 

anchovy bread crumbs and fresh basil
half · 11 ·      full · 15 ·

housemade fettuccine
with asparagus and shitakes
half · 11 ·      full · 15 ·

catch of the day  · 17 ·
ask your server for today's catch

roasted pork loin · 18 ·
with corn cakes, basil creme fraiche and peaches

truffled mac n cheese · 9 ·
add coppa for $1 more

* raw or undercooked food may endanger your health



wine
artisanal� ‘08 willamette valley

pinot noir�
bright, vibrant fruit, light oak, clean finish� 11    44

robert karl� ‘07 horse heaven hills

claret�  red wine

rich, smooth & balanced, loaded with fruit� 12    48

hightower � ‘07 columbia valley

syrah� murray cuvee

red berry, smoky aromas, chocolate lovers will like�11   44

boomtown� ‘07 columbia valley

cabernet sauvignon� a dusted valley wine

juicy fruit, toasty oak, robust & happy� 10    40

renegade wine co� ‘08 horse heaven hills

red table wine�  
tons of sweet fruit, pepper, excellent food wine� 8    34

gilbert� ‘07 columbia valley

allobroges� syrah, mourvedre, grenache

deep red, very aromatic, long plum finish   10    40

apolloni	�   '08 pinot blanc

pinot blanc �
honeysuckle, pear aromas, bright acidity & citrus� 9    38

o'shea scarborough� '08 yakima valley

riesling�
grapefruit, lemon aromas, bright minerality & finish� 9    38
 
sokol blosser� ‘NV dundee hills, or

evolution� lucky edition 
9 grape blend, smooth, layered fruit, crisp� 9    38

red - pacific northwest

white - pacific northwest

neil ellis� ‘08 stellenbosch, s. africa

the left bank� cabernet, shiraz

rich & vibrant fruit, spice & pepper finish� 8    34

giribaldi� ‘06 piedmonte, italy

barbera d'alba�
dark fruit aromas, intense flavors, smokey� 8    34

naiara� ‘06 mendoza, argentina

malbec� reserva   
cherry, vanilla aromas, big fruit, mocha finish� 10    40

domaine rene bessac	 � ‘06 cotes du rhone, fr
rhone blend�
light fruit, bits of oak spice, a great summer red� 9    38

klinker brick� ‘07 lodi, california

zinfandel� old vnes

sweet, jammy like blackberry pie, spice finish� 12    48

la patache� ‘06 medoc, fr
bordeaux red� cab. sauvignon, merlot

rich, smokey, balanced tannins on finish� 11    44

broadbent �  NV portugal

vinho verde �
lightly effervescent, refreshing� 7    28

marigny-neuf� ‘08 val de loire, fr
sauvignon blanc�   
light citrus aromas, clean, smooth mineral finish� 8    34

santa barbara� ‘08 santa barbara county

chardonnay�
bright, round, smooth citrus flavors, rich finish� 10    40

Happy hour daily
till 6:30pm  - $2 off glass, $8 off bottle.

Also ask for:
Half glasses – Bottles to go

red - around the world

white - around the world



bottle list

Northwest

Mark Ryan - Chardonnay '07	 Red Mountain	 35

Domaine Serene - Pinot Noir Evenstad Reserve '06	 Willamette Valley 	 88

William Hatcher - Pinot Noir '05	 Willamette Valley	 68

Evening Land - Seven Springs Pinot Noir '07	 Willamette Valley 	 83

Barons - Cabernet Sauvignon '06	 Columbia Valley	 88

Long Shadows - "Feather" Cabernet Sauv. '06	 Columbia Valley	 74

Long Shadows - "Saggi" Red '05	 Columbia Valley	 72

Long Shadows - "Pedestal" Merlot '06 	 Columbia Valley 	 96

Fidelitas - "Champoux" Cabernet Sauv. '07	 Columbia Valley 	 86

Fidelitas - Boushey Vineyard Red Wine '06	 Columbia Valley	 88

Woodward Canyon - Cabernet Sauvignon '08	 Walla Walla	 58

Andrew Will - "Annie Camarda" Syrah '03	 Columbia Valley 	 72

Andrew Will - Ciel du Cheval Red Wine '05	 Columbia Valley	 83

K Vinters - "Pheasant" Syrah '08	 Wahluke Slope	 72

Basel - "Inspired" Red Wine '05	 Columbia Valley	 62

Beresan - Carmenere '06	 Walla Walla 	 58

Matthews - Red Table '05	 Columbia Valley	 80

Balboa - "Mith" Red Wine '06	 Walla Walla 	 76

Syncline - "Cuvee Elena" Rhone '06	 Columbia Valley	 64

California

Gamba - Zinfandel '07 	 Russian River	 72

Robert Biale - Zinfandel '07	 Napa Valley	 68

France

Arnaud Ente - Chardonnay '07 	 Cote De Beaune	 75

Domaine LaFouge - Red Burgundy 07 	 Burgudy	 64

Charles Joguet - Chinon '06 	 Loire Valley	 44

Domaine Alain Graillot - Crozes Hermetage Red '07 	 Rhone Valley	 56

Domaine de la Vieille - Julienne '06 	 Chateauneuf du Pape	 96

Domaine du Vieux - Telegramme Rouge '07	 Chateauneuf du Pape	 70

Domaine Tempier - Bandol '06	 Provence	 70

Chateau de Candale - Grand Cru Bordeaux '05 	 St Emilion	 70

Sparkling

A. Margaine - Premiere Cru NV 	 Champagne	 78

Pierre Peters - Grand Cru Blanc de Blancs NV	 Champagne	 90

Vilmart et Cie - Grand Cellier Brut NV 	 Champagne	 120

argyle � ‘06 willamette valley

brut� pinot noir/chardonnay 
the best northwest sparkling is back!� 12    43

graham beck � ‘05 south africa

brut rose 	    	   chardonnay/pinot noir

beautiful pink hue, complex, creamy mousse� 11    44

louis picamelot� NV  burgundy, france

cremant brut� chardonnay/pinot noir

cherry aromas, honey, crisp citrus finish� 9    38

drappier � NV  champagne, france

brut � pinot noir/chardonnay/pinot meunier

fresh & supple, elegant & smooth� --    60

trust� '09 columbia valley

rosé� cabernet franc

refreshing, dry, fruit forward, strawberry aroma� 9    38

sparkling

 
jones of washington� ‘09 columbia valley, wa

ice wine� riesling, 375ml

a great balance of sugar & acidity� 9    34

zuccardi� ‘07 mendoza, ar

viognier port� 500ml 

floral & peach aromas, dry but big fruit finish� 9    38

quinta de la rosa� NV portugal

reserve port� 750ml

garnet, big, chocolatey, black cherry, full-bodied� 11    44

quinta do crasto� ‘03 douro, portugal

late bottle vintage port� 375ml

ruby, with spicy berry flavors� 6    26

broadbent� portugal

madeira� 5-yr reserve

full-bodied, balanced sweetness & acidity� 7    34

rosé

dessert wine


