
ARROYO VIN0 

v = vegetarian// gf =gluten free//gfo = gluten free option 
please alert us of any dietary restrictions or food allergies// consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

22% gratuity added to party of 5 or more// split payments accepted; no split checks 

SHAREABLES 
Freshly Baked Focaccia      9 

whipped feta, calabrian chile honey (v) 
 

Chicken Liver Pâté     15 
cornichons, dijon mustard, preserves, crostini (gfo) 

 
House-Made Stracciatella Cheese    18 

creamy mozzarella, mint, blood orange, pistachio, grilled focaccia (gfo) 
 

Grilled Local Carrots     18 
whipped feta, pistachio butter, dates, pomegranate, herb salad (v/gf) 

 
Loaded Crispy Potato       18 

prosciutto vinaigrette, crescenza cheese, scallions (gf) 
 

Hamachi Tartare      25 
crispy sushi rice, miso mayo, furikake, scallions (gf) 

 
Korean-style Pork Belly Lettuce Wraps      25 

cucumber, pickled radish, house-made chile crisp, daikon sprouts (gf) 

 
FIRSTS 

Gulf Shrimp Tempura      18 
black sesame, house-made sriracha aioli, ponzu, furikake (gf) 

 
Endive & Tangerine Salad      16 

kohlrabi, walnuts, mint, citrus vinaigrette, parmigiano (v/gf) 
 

Farro & Local Kale Salad       16 
honeycrisp apples, pecans, pecorino, currants, cider vinaigrette (v) 

Thai Red Curry Squash Soup     16 
coconut milk, lime crema, crispy shallots, toasted peanuts (v/gf) 

 
Hand-Rolled Cavatelli      18 / 36 

oregon bay shrimp, clams, capers, garlic, chile flakes, oregano breadcrumbs 
 

Hand-Cut Buckwheat Tagliatelle       16 / 32 
radicchio, winter mushrooms, balsamic, brown butter, sage, parmigiano (v)

MAINS 
Crispy Duck Confit    40 

grilled radicchio, white beans, balsamic glazed cipollini onions, sage (gf) 
 

Casablancan Style Sweet Potato Tagine      32 
chickpeas, green olives, almonds, oranges, harissa, preserved lemon yoghurt, buckwheat flatbread (v/gf) 

 
Seared Maine Diver Scallops      39 

beluga lentils, parsnip purée, pomegranate molasses, herb salad (gf) 
 

Grilled Ibérico de Bellota Pork Chop     52 
roasted carrots, winter mushrooms, lardons, celery root purée, red wine jus (gf) 

 
Slow Braised Piedmontese Short Rib Frites     48 

creamed local spinach, fresh horseradish, parmesan fries (gf) 
  



ARROYO VIN0 

v = vegetarian// gf =gluten free//gfo = gluten free option 
please alert us of any dietary restrictions or food allergies// consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

22% gratuity added to party of 5 or more// split payments accepted; no split checks 

 

WINES BY THE GLASS 
Roederer Estate Brut Rosé Alexander Valley CA NV        15/55 

 

Attis Xión Albariño Rias Baixas Spain 2022         15/55 

Von Winning “II” Sauvignon Blanc Pfalz Germany 2022    16/65 

Sfera Ribolla Gialla Friuli Italy 2021     15/55 1 Litre 

Silverado Vineyards Chardonnay Los Carneros CA  2019      16/65 

 

Hither & Yon Carignan McLaren Vale Australia 2021     16/65 

Elk Cove Pinot Noir Willamette Valley OR 2021     19/75 

Paolo Scavino Barbera Alba Italy 2022   16/65 

Bedrock Zinfandel Nervo Ranch Vineyard Alexander Valley CA 2021     19/95 

 
 

BEER/SAKE 
Soma no Tengu “Forest Spirit” Nama Genshu Usu-Nigori     18/79 

Second Street Brewery Santa Fe NM      6 

Pilsner // 2920 IPA // Cream Stout 

 

ZERO-PROOF COCKTAILS 
Xamaican Me Crazy      13 

seedlip spice “gin”, hibiscus grenadine, ginger, lime 
 

Hibernation Highball       13 
kumquat & local plum shrub, sage, citrus, soda 

 
Winter Sour    13 

“spiced rum”, cinnamon, lemon, simple, whey 
 

 

 

COCKTAILS 
Le B’s Famous Eggnog       15 

local eggs, all the booze, all the love, nutmeg 

feelin’ like a boss? add green chartreuse     8  
 

Hike the Good Hike Manhattan       18 
high west double rye, house-blend vermouth, bitters 

 $5 donated to promote mental health awareness in new mexico 
find out more at hikethegoodhike.org 

 
A Proper Gin Tonic     15 

gin, tonic, seasonal accoutrement 
 

Vesper Martini (Ian Flemming 1953)       17 
gins, vodka, white vermouth 

 
Sotol Negroni     15 

sotol, red bitter, house-blend vermouth 
 

Mojo Dojo Casa House       16 
light rum, aquavit, grapefruit cordial, lime, orgeat 

 
Cosmo-naught Margarita       15 

blanco & reposado tequilas, cranberry liqueur, blood orange, lime 
 

Last Word (Detroit Athletic Club c.1915)      17 
green chartreuse, gin, maraschino liqueur, lime 

 
La Bruja       15 

rye, elderberry, honey, ginger, lemon 
 

Hot Buttered Rum      15 
dark & overproof rums, chai spice 

 


