
Vinoteca Menu
1940 11th Street NWDC 20001, Washington, D.C., United States

(+1)482023329463,(+1)2023329463 - http://www.vinotecadc.com/

The restaurant from Washington, D.C. offers 156 different meals and drinks on the card at an average $10.7.
What User likes about Vinoteca:

We went here for brunch recently and really enjoyed the food and bottomless mimosas. Service was great as
well. The only downside is that the acoustics are absolutely terrible the restaurant wasn't even full and we had to

practically shout to be heard read more. What User doesn't like about Vinoteca:
We had a good time at Vinoteca. The service was just OK. We had to beg for our server to bring us food and

mimosas. The noise level was loud which wasn’t an issue but it did make the group have to shout to hear each
other. read more. Should you wish to sample tasty American menus like burgers or barbecue, then Vinoteca in
Washington, D.C. is the ideal place for you, You can also discover tasty South American dishes on the menu.

Of course, the right drink to accompany a meal is a must; for this purpose, this gastropub offers you a large
range of tasty, local alcoholic beverages like beer or wine, for breakfast they serve a extensive breakfast here.
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Appetizers
CHICKEN LIVER MOUSSE $5.0

Toast
FRENCH TOAST $17.0

Starters & Salads
WINGS

Side Orders
HOUSEMADE CINNAMON ROLL $3.5

Chicken
CHICKEN WINGS $11.0

Breakfast
YOGURT AND FRUIT $8.0

Grilled specialities
CARNE ASADA $20.0

Tapas Calientes - Warme
Tapas
CHORIZO $18.0

From the grill
SKIRT STEAK $18.0

Happy Hour - Classic
Cocktails
BLOODY MARY $12.0

Soups &amp; Salads
SHRIMP AND AVOCADO SALAD $18.0

Sweets & Desserts
TRES LECHES $12.0

Breakfast Menu
TWO EGGS $3.0

Vegetable dishes
PROSCIUTTO ASPARAGUS $18.0

First Course
SEARED DUCK $18.0

Signature Cocktails
ROSE SANGRIA $6.0

Libations
BOTTOMLESS MIMOSA $21.0

Plates
BIBB SALAD $12.0

Rise & Shine
LOX BAGEL $17.0

Shareables
SHRIMP CEVICHE $17.0

Import
PERONI, NASTRO AZZURRO,
LAGER, ITALY $5.0
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To Start
TASTING BOARD $18.0

Tavern Favorites
ENGLISH MUFFIN SANDWICH $15.0

Breakfast Plates
HUEVOS RANCHEROS $18.0

Scrambles
LOX SCRAMBLE $18.0

Cocktail
ROTATING FROZEN COCKTAIL $10.0

From The Fryer
HOUSE CUT FRIES $6.0

Plat Principal
PAN CON TOMATE $10.0

Passed Hors D'oeuvres
CHORIZO FLATBREAD $13.0

Etc.
HOME FRIES $4.0

Modern Cocktails
SPARKLING SANGRIA

Aperitifs & Liqueurs
CAMPARI, ITALY $10.0

Boozy Beverages
MIMOSA, BELLINI OR KIR ROYAL

First Stop
SHRIMP FLATBREAD $13.0

Restaurant Category
BAR

These types of dishes are
being served
PANCAKES $17.0

Salads
SUMMER SALAD $13.0

HOUSE SALAD $12.0

Drinks
GLASS OF WINE

DRINKS

Beers
DC BRAU, THE PUBLIC PALE ALE,
WASHINGTON DC, 6.0% ABV $7.0

TECATE, LAGER, MEXICO, 4.5%
ABV $7.0

Flatbreads
PROSCIUTTO FLATBREAD $13.0

VEGGIE FLATBREAD $13.0

Pizza
PROSCIUTTO DI PARMA $6.0
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LA VOLPE $12.0

HOUSEMADE SAUSAGE $4.0

Antipasti
MUSHROOM CROSTINI $10.0

BURRATA $13.0

GRILLED OCTOPUS $17.0

Main
HEIRLOOM TOMATO AND RICOTTA $14.0

VINO BURGER $18.0

SEARED CHILEAN SALMON $20.0

Beverages
FRESH GRAPEFRUIT OR ORANGE
JUICE $4.0

FRESH SPARKLING LEMONADE $3.0

COFFEE OR TEA $4.0

Red
2016 MITRAVELAS ESTATE, RED ON
BLACK, AGIORGITIKO, NEMEA,
GREECE

$5.0

2016 ADEGA COOPERATIVA DE
BORBA 80 ARAGONEZ BLEND,
PORTUGAL

$5.0

2017 SANTA LUZ ALBA, MALBEC,
VALLE CENTRAL, CHILE $5.0

Beer
DC BRAU, THE PUBLIC
PALE ALE,
WASHINGTON DC 6.0%
ABV

$7.0

TECATE, LAGER,
MEXICO 4.5% ABV $7.0

MICHELADA $12.0

TECATE, LAGER, MEXICO $5.0

Rose
2017 MAISON VIALADE, LA VILLA,
GRENACHE BLEND, FRANCE $5.0

2017 DOMAINE DE LA PRÉBENDE,
GAMAY, BEAUJOLAIS, FRANCE

2017 MAISON VIALADE, LA VILLA,
GRENACHE BLEND, LANGUEDOC-
ROUSSILLON AOC, FRANCE

2017 CHATEAU DE TRINQUEVEDEL,
GRENACHE BLEND, TAVEL, FRANCE, 3L

White
2016 DELLA SCALA, PINOT GRIGIO,
VENETO, ITALY $5.0

2018 QUINTA DE RAZA, ARINTO,
AZAL, TRAJADURA, VINHO VERDE
DOC, PORTUGAL

$5.0

2017 DEUX MOULINS, SAUVIGNON
BLANC, LOIRE VALLEY, FRANCE $5.0

2015 MAISON VIALADE, LA VILLA,
ROUSSANNE BLEND, LANGUEDOC,
FRANCE

$5.0

Cheese & Charcuterie
DANTE LAMB $7.0

CAVE AGED CHEDDAR $7.0

MORBIER MONTBOISSIE $8.0

SALAME NOSTRANO $7.0

Happy Hour Food
CHEESE TASTING BOARD $16.0

CHARCUTERIE TASTING BOARD $14.0

NOSH TRIO $10.0

SKIRT STEAK FLATBREAD $13.0
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Dishes are prepared with
SHRIMP $18.0

FRESH FRUIT $5.0

CHICKEN

DUCK

Side dishes
WHITE COARSE GRITS AND
CHEDDAR $6.0

RUSTIC BREAD TOAST $1.5

ENGLISH MUFFIN $2.0

BULLFROG BAGEL $2.5

APPLEWOOD-SMOKED BACON $6.0

Late Harvest & Fortified
Wines
N/V VALDESPINO, YNOCENTE,
FINO, JEREZ-XÉRÈS-SHERRY DO,
SPAIN

$8.0

N/V QUINTA VALE D. MARIA, 10
YEAR TAWNY PORT, TOURIGA
NACIONAL BLEND, DOURO,
PORTUGAL

$11.0

N/V BODEGAS HILDAGO, LA
GITANA, MANZANILLA,
MANZANILLA-SANLÚCAR DE
BARREMEDA DO, SPAIN

$9.0

N/V LUSTAU, CAPATAZ ANDRÉS,
DELUXE CREAM, JEREZ-XÉRÈS-
SHERRY DO, SPAIN

$10.0

2008 COMPASS NAVIGATOR,
TOURIGA NACIONAL BLEND,
MADERA, CALIFORNIA

$9.0

Bitters and Amari
APEROL, AMARO, ITALY $9.0

AVERNA, AMARO, ITALY $10.0

CONTRATTO FERNET, ELISIR
AMARO, ITALY $12.0

FERNET BRANCA, ELISIR AMARO,
ITALY $9.0

NONINO, AMARO NONINO
QUINTESSENTIA, ITALY $12.0

Brunch
BRUNCH BAGEL $15.0

STEAK AND EGGS POUTINE $19.0

MUSHROOM OMELET $18.0

DUCK CONFIT EGGS BENEDICT $18.0

JAMBALAYA GRITS $18.0

DUCK ENCHILADAS $18.0

Cocktails
VINOTECA'S BEE'S KNEES $14.0

SPARKLING RICKEY $12.0

BONAL SPARKLING COCKTAIL $11.0

APEROL BETTY $11.0

U STREET MULE $13.0

EL DIABLO $13.0

HIBISCUS MIMOSA

White Wines
2015 BOTANI, MOSCATEL, SIERRAS DE
MÁLAGA, SPAIN

2015 MAISON VIALADE, LA VILLA,
ROUSSANNE BLEND, PAYS D'OC,
LANGUEDOC, FRANCE

2016 DOMAINE JEAN AUBRON, MELON
DE BOURGOGNE, MUSCADET, FRANCE

2017 PRESQU'ILE, CHARDONNAY, SANTA
BARBARA, CALIFORNIA
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2015 JEAN-CLAUDE BOISSET, LES
MOUTOTS, ALIGOTÉ, AOC BOURGOGNE
ALIGOTÉ, BURGUNDY, FRANCE

2015 BODEGA BOUZA, ALBARIÑO,
MONTEVIDEO, URUGUAY

2012 CHAMPALOU, LE PORTAIL, CHENIN
BLANC, AOC VOUVRAY, LOIRE VALLEY,
FRANCE

2016 WEINGUT J. JAMEK, RIED
ACHLEITEN, GRÜNER VELTLINER,
FEDERSPIEL, WACHAU, AUSTRIA

2015 BOUCHARD AINÉ FILS, LES
PORUSOT, CHARDONNAY, PREMIER
CRU, AOC MERSAULT, BURGUNDY,
FRANCE

2015 ROBERT DENOGENT, LA CROIX VV,
CHARDONNAY, POUILLY-FUISSÉ,
FRANCE, 1.5L

Sparkling
N/V VIÑA LOLITA, BRUT,
CHARDONNAY, SPAIN $5.0

N/V FRANÇOIS MONTAND, BRUT BLANC
DE BLANCS, CHARDONNAY BLEND,
FRANCE, 187ML

N/V POL CLÉMENT, ROSÉ SEC,
GRENACHE BLEND, LOIRE VALLEY,
FRANCE

N/V SOMMARIVA, BRUT, PROSECCO,
VENETO, ITALY

2011 BARONE PIZZINI, NATURAE,
CHARDONNAY BLEND, FRANCIACORTA
DOCG, LOMBARDY, ITALY*

2016 CHANNING DAUGHTERS,
PÉTILLANT NATUREL ROSÉ, MERLOT,
LAGREIN, LONG ISLAND, NEW YORK

2009 JUVÉ Y CAMPS, RESERVA DE LA
FAMILIA, XAREL-LO BLEND, BRUT, SAN
SIDURNÍ D'ANOIA, SPAIN, 1.5L*

N/V THÉINOT, BRUT, CHAMPAGNE,
FRANCE

N/V CANARD-DUCHÊNE, CHARLES VII,
BLANC DE NOIRS, CHAMPAGNE,
FRANCE

2008 SÉLÈQUE, CUVÉE PARTITION,
EXTRA BRUT, CHAMPAGNE, FRANCE

2007 THÉINOT, CUVÉE GARANCE, PINOT
NOIR, BRUT, MILLÉSIMÉ, CHAMPAGNE,
FRANCE

Red Wines
2016 LA GIARETTA, VOLPARE,
RONDINELLA, CORVINA, MOLINARA,
VALPOLICELLA DOC, VENETO, ITALY

2016 ADEGA COOPERATIVA DE BORBA,
80, ARAGONEZ BLEND, LG
ALENTEJANO, PORTUGAL

2016 REINE DE LA VILLE, PINOT NOIR,
ÎLE DE BEAUTÉ, CORSICA, FRANCE

2016 VALÉRIE FORGUES, GAMAY,
TOURAINE, LOIRE VALLEY, FRANCE

2016 RHINO, CABERNET SAUVIGNON,
PASO ROBLES, CALIFORNIA

2016 FIELD RECORDINGS, FICTION,
ZINFANDEL BLEND, PASO ROBLES,
CALIFORNIA

2010 PEAY, LA BRUMA, ESTATE SYRAH,
SONOMA COAST, CALIFORNIA, 375ML

2013 DOMAINE DUPEUBLE, GAMAY,
BEAUJOLAIS, FRANCE, 1.5L

2011 GONET-MEDEVILLE, CRU
MONPLAISIR, MERLOT BLEND, AOC
BORDEAUX SUPÉRIEUR, BORDEAUX,
FRANCE, 1.5L

2006 SÉRAFIN PÈRE FILS, LE FONTENY,
PINOT NOIR, PREMIER CRU, GEVREY-
CHAMBERTIN, BURGUNDY, FRANCE*

2014 DOMAINE CLAPE, RENAISSANCE,
SYRAH, AOC CORNAS, RHÔNE VALLEY,
FRANCE

2006 DOMAINE JAYER-GILES, PINOT
NOIR, GRAND CRU, ÉCHEZEAUX DU
DESSUS, CÔTE DE NUITS, BURGUNDY,
FRANCE
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Vermouth and Apértifs
BONAL GENTIANE, QUINA, FRANCE $8.0

CARPANO ANTICA, VERMOUTH,
ITALY $9.0

COCCHI, BAROLO CHINATO, ITALY $15.0

COCCHI, VERMOUTH DI TORINO,
ITALY $10.0

COCCHI, AMERICANO, ITALY $10.0

CONTRATTO, BIANCO, ITALY $12.0

CONTRATTO, ROSSO, ITALY $12.0

DOLIN, DRY, VERMOUTH DE
CHAMBÉRY, FRANCE $9.0

DOLIN, ROUGE, VERMOUTH DE
CHAMBÉRY, FRANCE $9.0

DOLIN, BLANC, VERMOUTH DE
CHAMBÉRY, FRANCE $9.0

LILLET, BLANC, FRANCE $9.0

TEMPUS FUGIT, KINA L'AVION
D'OR, SWITZERLAND $11.0
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Vinoteca
1940 11th Street NWDC 20001,
Washington, D.C., United States

Made with menulist.menu

Opening Hours:
Saturday 11:00-15:00 17:00-23:00
Sunday 11:00-15:00
Tuesday 17:00-22:00
Wednesday 17:00-22:00
Thursday 17:00-22:00
Friday 17:00-23:00
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