
	
  	
  

	
  

	
  	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

 
OPEN 

MONDAY – FRIDAY : 4pm to closing 
 

SATURDAY & SUNDAY : 2pm to closing 
 

104 Santa Monica Blvd 
Santa Monica, CA 90401 

310.393.7693 
www.pourtal.com 

100% post consumer recycled paper 

 

HAPPY HOUR 
Mon ~ All Night   
Tues – Fri ~ 4pm to 7pm 
$5 drinks & $4 eats 
& 
Angel’s Share 
15% of Tasting Sales benefit Non-Profits:  
This Week: “ T e a m  I n  T r a i n i n g – L e u k e m i a  &  L y m p h o m a  S o c i e t y ”  
 

 
UPCOMING EVENTS 
 
“Red Carpet Worthy” Wine & food Tasting 
Oscars on al l  3 screens ,  $25  for 3 pairings 
Sunday, March 7  
 
“Purim Party” Wines from Israel Tasting 
$12 for  5  wines  
Tuesday, March 2 from 7 to 9pm 
 
La Fenêtre Tasting with Winemaker Josh Klapper 
$10 for  3 wines  
Thursday, March 11 from 7 to 9pm 
 
Gulfi Wines from Sicily Tasting  
$10 for  3 wines  
Thursday, March 18 from 7 to 9pm 
 
Wine Salon Series with Helena “Island Wines” 
$20 for  3 wine & food pair ings  
Tuesday, March 23 from 7 to 8:30pm 
 

 

Sunday Sunset Happy Hour 
Sundays 4 - 5pm 

H a l f - p r i c e  w i n e s  b y  t h e  g l a s s  
( R e d ,  W h i t e ,  &  R o s é )  

	
  



 

 

toothpick 
 

Bar Nuts 5 
Warm mixed nuts, rosemary, 

cayenne, herb butter & brown sugar 
 

Olives & Leaves 6 
Mixed olives, dolmas 

 
Tater Tots 5 

Plate o’ tots, chipotle aioli 
 

Mezze Platter 6 
Housemade hummus, muhamarra, 

pita, breadsticks 
 

Spanakopita 7 
Spinach, feta, phyllo 

 
Pork Belly Sandwich 9 

Pineapple-braised Niman Ranch pork 
belly, arugula, zamorano, baguette 

 
Lamb Kofta 9 

Niman Ranch Lamb skewers (5), 
tzatziki 

 
Mini Kobe Dogs 7 

Platter of Kobe Wagyu mini dogs, 
mustard, ketchup, cornichons 

 
Jidori® Chicken Wings 8 

Choice of buffalo style with bleu 
cheese, or garlic black pepper with 

roasted garlic mustard sauce 

 

 

fork 
 

Warm Butternut Squash Salad 10 
Roasted butternut squash, toasted 
pecans, dried cranberries, honey, 

goat cheese, warm apple vinaigrette 
 

Manchego Salad 9 
Arugula, manchego, candied walnuts, 

apples, dried cranberries 
dates, walnut vinaigrette  

 
Ultimate Sliders and Tots 12 

Niman Ranch Lamb sliders (2), king’s 
hawaiian sweet rolls, Humboldt fog, 

red onion confit, fig compote, 
arugula, tater tots, chipotle aioli 

 
Roasted Duck & Potatoes 12 

Hudson Valley duck breast, rainbow 
fingerling potatoes, cranberry 

burgundy sauce 
 

Truffle Mac & Cheese 10 
Gruyere, cheddar, boschetto tartufo, 

parmesan bread crumbs  
 

Salumi & Mozzarella Bar 14 
Barolo, salametta piccante, tartufo, 

wild boar, fresh mozzarella, crostini 
 

Burrata Bar 10 
Burrata alla panna, pesto, sundrop 

tomatoes, fig compote, crostini 
 

	
  

knife 
Cheese f r o m  A n d r e w ’ s  C h e e s e ®  

2 for $10; 3 for $12 
S o f t  

Brillat-Savarin cow/triple cream/france 
Constant Bliss cow/creamy/vermont 
Purple Haze goat/herbal/humboldt 

Grevenbroecker Blue cow/intense/belgium 
Humboldt Fog goat/citrusy/humboldt 

Seastack cow/earthy/washington 
Firm 

Winchester cow/gouda-like/california 
Zamorano sheep/nutty/spain 
Mahon cow/aged & rich/spain 

Midnight Moon goat/smooth/humboldt 
Fiscalini cow/aged cheddar/modesto 
Avonlea cow/buttery cheddar/canada 

 

spoon 
 

Chocolate Bar 5 
Brownie bite, Godiva infused chocolate 

truffle, organic chocolate ice cream, 
chocolate Pocky 

 
Ice Cream Sandwiches  
1 for $2; 2 for $3; 3 for $4 

Sugar cookie with vanilla, chocolate, or 
mint chip ice cream  

 
Cheesecake Bites $2 each 

Sugar cookie crust, huckleberry sauce 


