
C H E E S E  &  C H A R C U T E R I E

M i c h i g a n  C h e r r y  B a k e d  B r i e  1 2
golden puff  pastry, apples, grilled baguette

G o a t  C h e e s e  9
marinara, fresh herbs, grilled baguette

C h e e s e  &  C h a r c u t e r i e
Artisan Cheeses & Charcuterie- Rotating chef ’s selection.                                   
Please see list for available items

S M A L L  P L A T E S

M a r i n a t e d  O l i v e s  6
orange, garlic, olive oil

C h i c k p e a s  &  C h o k e s  7
lightly breaded and fried chickpeas & artichokes tossed in fresh herbs &                 
parmesan, served with spicy lemon mayo

S h r i m p  a l  A j i l o  1 0
olive oil poached shrimp, lemon, crushed red pepper, garlic, grilled crostinis

Te n d e r l o i n  Ta c o s  1 1
white corn tortillas, beef  tenderloin, caramelized onions, salsa verde,                    
queso fresco, cilantro 

S e a r e d  T u n a  Le t t u c e  W ra p s  1 4
seared tuna, bok choy, carrots, red peppers, spicy hoisin, bibb lettuce

M u s h r o o m  A r a n c i n i  8
mushroom & mozzarella stuffed risotto, flash fried, marinara

A r u g u l a  S a l a d  8
goat cheese, roasted red peppers, caramelized onions, bacon, tomatoes,                                       
honey-balsamic vinaigrette

F L A T B R E A D S 

C a l a b r e s e  F l a t b r e a d  1 1
sausage, roasted red peppers, caramelized onions, basil pesto, fresh mozzarella

M a r g h e r i t a  F l a t b r e a d  1 0
pesto, tomatoes, fresh mozzarella, basil

C a r c i o f o  F l a t b r e a d  1 3
beef  tenderloin, artichokes, red wine onions, garlic cream, parmesan

S L I D E R S
Served on mini brioche buns

F i l e t  1 3
red wine onions, blue cheese

P o r k  1 0 
vinegar pulled pork, slaw

B l a c k e n e d  S h r i m p  1 2
chipotle aioli, citrus slaw, tomato 

2 8 5 2  N . S O U T H P O R T  A V E .  C H I C A G O ,  I L  6 0 6 5 7   |  ( 7 7 3 )  4 0 4 . 5 8 8 6  |  W W W . 4 0 4 W I N E B A R C H I C A G O . C O M

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness, especially if  you have certain medical conditions. Products 
containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please alert your server to any food allergy you may have.



Bubble Trouble 15 Noir or Never 14
Jean Louis Blanc de Blancs Brut Bouchard Aine et Fils Pinot Noir

Stellina Di Notte Prosecco Ritual Pinot Noir

Alma Negra Rose Meiomi Pinot Noir

Double Entendre 14 Go West 13
"Velvet Devil" Merlot Jovino Pinot Gris

The Grinder Pinotage Au Contraire Chardonnay

"Boom Boom" Syrah Pacific Rim Dry Riesling

Pick three 18
Pick five 26

Cypress Grove, Humboldt Fog 6 Creminelli, Proscuitto 6

Sartori, Parmesa 5 Smoking Goose, Gin & Juice 8

Widmer's, 4 Year Cheddar 5 Palacios, Chorizo 5

Cypress Grove, Midnight Moon 6

Cypress Grove, Truffle Tremor 6

San Francisco Sangaree 9 Johnnie Walker Black, Gold 18yr & Platinum

Johnnie Walker Blue Label

Gin Spritz 11 Talisker 10yr Single Malt

Macallan 12yr Highland Single Malt

Vintage Girl 10 Lagavulin 16yr Islay Single Malt

Woodford Old Fashioned 11

Crown Royal

Bulleit Manhattan 12 George Dickel White No. 1

Bulleit Bourbon and Rye

Damn Fine Dirty Martini 14 Knob Creek

Basil Hayden's

Maker's Mark

Woodford Reserve

FEATURED FLIGHTS

Craft Cocktails Scotch Whisky

Maker's Mark, merlot and muddled cherries chilled and garnished with a 
cherry and a lemon

Theresa, Wisconsin Spain

Arcata, California

Arcata, California

COCKTAILS AND SPIRITS
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CHARCUTERIE & ARTISAN CHEESES

Arcata, California Salt Lake City, Utah

Plymouth, Wisconsin Indianapolis, Indiana

Hendricks Gin, lime and mint chilled and topped with a Prosecco float

Ketel One Vodka, St. Germaine and grapefruit juice topped with a 
Prosecco float

Whiskey, Bourbon and Rye
Woodford Bourbon, muddled cherran and orange served on the rocks 
with a few dashes of bitters

Bulleit Rye and sweet vermouth served neat or on the rocks and topped 
with a cherry

Ketel One Vodka, a splash of olive juice and a hint of dry vermouth.  
Garnished with three olives



Half 
Glass

Glass Bottle

Jean Louis Blanc de Blancs Brut NV Loire Valley, France n/a 8 32
Stellina Di Notte Prosecco NV Italy n/a 10 40
Alma Negra Rose 2013 Argentina n/a 14 56

Biohof Pratsch Grüner Veltliner  1L 2013 Austria 5.5 11 44
Jovino Pinot Gris 2013 Oregon 4.5 9 36
Tommasi Pinot Grigio 2013 Veneto, Italy 5 10 40
Mason Pomelo Sauvignon Blanc 2013 California 4 8 32
Round Pond Sauvignon Blanc 2013 Rutherford-Napa 6 12 48
Chamisal Stainless Chardonnay 2013 Central Coast 5 10 40
Matchbook Chardonnay 2013 Lake County 4 8 32
Au Contraire Chardonnay 2013 Sonoma 6 12 48
Raeburn Chardonnay 2013 Russian River Valley 7 14 56
"Layers" White Blend 2013 Borossa Valley, Austrailia 4.5 9 36
Pacific Rim Dry Riesling 2013 Yakima Valley, WA 5.5 11 44
SA Prüm Essence Riesling 2013 Mosel, Germany 4.5 9 36

My Essential Rosé 2013 Cotes du Provence 4.5 9 36
 

Bouchard Aîné et Fils Pinot Noir 2012 Vins de Pays, France 4.5 9 36
Ritual Pinot Noir 2012 Chile 5.5 11 44
Meiomi Pinot Noir 2013 California 6.5 13 52
De Loach Russian River Pinot Noir 2012 Russian River Valley 8 16 64
Charles Smith "Velvet Devil" Merlot 2013 Washington State 4.5 9 36
Conde de Hervias "Mencos" 2012 Rioja, Spain 5 10 40
Enrique Foster "Ique" Malbec 2012 Argentina 4.5 9 36
Don David Malbec Reserve 2012 Cafayate, Argentina 6 12 48
Vins de Vienne "Les Cranilles" 2012 Cotes du Rhone 5.5 11 44
The Grinder Pinotage 2012 South Africa 5.5 11 44

Charles Smith "Boom Boom" Syrah 2013 Columbia Valley, WA 6 12 48

Shannon Ridge Cabernet 2012 Lake County CA 4 8 32
Peter Lehmann Portrait Series 2011 Barossa Australia 5 10 40
Uppercut Cabernet 2012 Lake County CA 7 14 56
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