
 
 

 
 

FOR THE TABLE 
 

Citrus-Marinated Olives    3.5 
Spiced Almonds    2.5 
Fig and Kalamata Olive Tapenade with 
Grana Padano cheese    2.5   

  
NIBBLES 

   
House Cured Gravlax    5.5 
jalapeno-herb goat cheese, dill vinaigrette,  
cucumber salad, pickled red onion 

 

Sherry Chicken Liver Crostinis    4 
  

Serrano Ham, Manchego Cheese, Pear Roll-Ups  5 
arugula, fig sweet and sour  
  

Chorizo Wrapped Stuffed Olives    3.5 
  

“Huevos Diablo” Deviled Eggs    3 
  

Roasted Serrano Ham Wrapped Medjool Dates    4.5 
 

Spanish Tuna Melt Crostini    4  
 
Cin-Cin Flatbread     5 

aged cheddar fondue, sweet onions, dried apricots,  
hazelnuts, arugula (add Serrano ham   3) 
 

Crispy Rock Shrimp and Calamari    8 
togarashi aioli, cucumber salad 

  

Truffled French Fries    4 

shallots, parsley, grated Grana Padano, chipotle aioli   
  

Soba Noodle Wraps    7  
shaved apple and fennel confit, chipotle aioli,  
fried shiitake mushrooms, cilantro-mint  
vinaigrette and bibb lettuce  
  

Carolina Style Pulled Pork Sliders    7  
spiced apples, silver dollar rolls  
 

Wild Mushroom Empanadas    6.5 
manchego cheese and truffle oil 

 
       

CIN-CIN WINE BAR & RESTAURANT 
4–6 PM  •  MONDAY–SATURDAY 
 

EVERY MONDAY 50% off WINES BY THE BOTTLE 
 

 
 
 

 



 
 

 

WINE BY THE GLASS 
 
WHITES 
  

Chardonnay   10  
Talbott, Diamond T, Monterey, ‘06 
Lush and ripe with notes of pear, banana and lemon followed by accents of vanilla. 

 
Sauvignon Blanc/Chardonnay Blend   8 
Vino Valpredo, “Bianca Mia,” Sonoma County, ’09  

 Rich and complex texture with flavors of tropical fruits and lemon custard. 
 
Torrontes    6 
Bodega Norton, Mendoza, Argentina, ‘08 
Fruity and flowery aromas, such as white peach, roses and jasmine. Pleasant on the 
palate and well balanced. 

 
REDS 

 

Gamay Noir    7 
Andrew Lane, “Noveau,” Suisun Valley, ‘09 
Bright cranberry fruit, balanced spice, refreshing palate 
 
Pinot Noir   10  
Boulder Bank, Marlborough, New Zealand, ‘08 
Medium-bodied with fruit and spice. 
 
 
Zinfandel Blend  9  
Spann Vineyards, Mo Zin, California ‘06 
Several old vine vineyards create a marvelous base of raspberry and blackberry 
flavor with balanced structure. 
 

 

COCKTAILS 
 

Backyard Cooler    5 
Bonny Doon Apple Brandy, White Port, Fresh Garden Herbs 
Sparkling Water 
 

Cin-Cin Manhattan    5 
Buffalo Trace Straight Kentucky Bourbon, Sweet Vermouth  
Grand Marnier, Orange Bitters 

 

Sparkling Mojito    5 
Flor de Caña Rum, Mint, Lime, Prosecco 
 

Cosmopolitan   5 
Skyy Vodka, Triple Sec, Cranberry, Lime 
 

Black ‘n Berry Margarita    5 
El Charro 100% Agave Tequila, Berry Puree, Fresh Citrus,   
Sugar-Pepper Rim 
  

Cin-Cin House Red Sangria     4 
Red Wine, Brandy, Fresh Fruit 

 
BEER 
 

Negra Modelo    4 
Stella Artois Lager, Belgium    4   


