
 The Zingaro 
BARREL ROOM MENU 

(For pre-order only) 

 

 

Bacon Wrapped Poppers Platter $15/1 Dozen 
Peppadew peppers stuffed with cream cheese and wrapped in bacon with  

Balsamic reduction 

 

Chips and Salsa Platter $15 
House-made pico de gallo salsa served with corn tortilla chips 

 

Rueben Street Taco Platter $35/2 Dozen 
White corn tortilla filled with smoked pastrami, kraut, swiss, and 1000 

 

Hot Chicken Bacon Dip Platter $35 
A baked blend of roasted chicken, sharp cheddar cheese, bacon, cream cheese 

and cream.  Served with corn chips 

 

Smoked White Truffle Deviled Eggs Platter $15 
You’ve never tasted anything so decedent, garnished with garlic infused bacon 

 

Roasted Red Pepper Hummus Platter $12  
House-made roasted red peppers hummus made with Hummingbird’s amazing 

tahini.   Served with toasted pita bread, sliced cucumber, carrots and celery sticks 

 

Pear Croustini Platter $20/15 pieces 
Baked baguette topped with chevre, Asian pears, pancetta and balsamic reduction 

 

Twisted Reality Pretzel Bites $20/Tray 
Five of Reality Kitchens fresh-baked pretzels, diced and served with all three of our  

signature sauces: truffle aioli, queso and yellow mustard 
 

Pulled Pork Slider Tray-$45/30 sliders 
Hard roll slider buns with our house smoked pulled pork, cheddar and cider BBQ 

 
French Dip  Slider Tray-$60/30 sliders 

Generous portions of thin sliced top round roasted in a local beer, on a hard roll 
slider with caramelized onions and smoked gouda.  Served with au jus for dipping. 

 
Shareable Salads 

Big bowls of our flavorful salads for all your guests to enjoy. 
House $25  Strawberry Feta $35  Roquefort Pear $35 Taco $40 

 
 

 Build your own taco bar 
We provide enough proteins and toppings to make all your guests and their varied 

tastes and dietary limitations satisfied. 
 

Classic taco bar $12/head 
Choose from Chicken, tempeh, pork, breakfast 

Sides: shredded cheddar, cilantro, crema, lettuce, diced tomato, red onion, black 
beans, fresh jalapeno, pickled jalapeno and three different salsas 

 
Deluxe taco bar $16/head 

Additional protein choices buffalo chicken, chorizo, fajita beef and catfish 
Sides: all the classic sides with the addition of guacamole, bacon, nopales (cactus), 

Hatch green chilis, cotija cheese and jicama. 
 

Many styles and types of meats are available.  Talk with the event coordinator to pick out the  
perfect dishes for you.  



 

SHAREABLES 
 

T&G NACHOS            $10 
Sharp cheddar cheese, black beans and jalapeno 
baked onto corn tortilla chips and topped with     
hatch green chili cream sauce, hand cut salsa 
and crema. 

(Add roasted chicken or pulled pork for $5) 
 

RUEBEN STREET TACOS  GF          $10 
Six white corn tortillas filled with smoked  
pastrami, kraut, swiss, caraway seeds and 1000 
island. 
 

CHIPS AND DIPS T  V  $12 
Generous portions of house made salsa, hatch 
green chili cream, Albuquerque queso and hot 
chicken bacon dip. Served with corn chips. 
 

CHEESE PLATE T               $13  
A varied selection of artisanal  cheeses, fruits and  
flavorful sauces.  Perfect for your flight of wine. 
 

PULLED PORK SLIDERS                                   $12 
Six hard roll slider buns with our house smoked  
pulled pork, cheddar and our house BBQ made  
with a local cider.   
 

FRENCH DIP SLIDERS           $14 
Six hard roll slider buns topped with garlic,  
pepper and beer roast beef, smoked gouda and  
caramelized onion. Served with au jus. 
 

THE GRAND CLUB                                $14 
Sourdough bread, smoked pit ham, turkey,  
bacon, cheddar, smoked gouda, lettuce, onion,  
tomato, yellow mustard and mayo.  Served with 
kettle chips and a pickle.  
 
 

SALADS 
 

HOUSE SALAD   $9 
Green leaf lettuce topped with tomato, red onion,  
cucumber, cheddar. Your choice of dressing. 
(Add turkey or ham for $3) 

                     
STRAWBERRY FETA SALAD                   $10 
Strawberries, cucumbers, red onion, feta and  
candied pecans on top of green leaf lettuce.  
Served with a poppy seed dressing.  

    
TACO SALAD GF                               $12 
Green leaf lettuce, corn chips, pulled pork, black 
beans, cheddar cheese, salsa, jalapenos and  
crema. Served with our house made ranch on the 
side.  
 

ROQUEFORT PEAR SALAD  GF               $11 
It’s tangy from the blue cheese, fruity from the  
Pears, crunchy from the caramelized pecans and 
then...bacon.  The apple vinaigrette pulls it all  
together. 
 
 
 

NIBBLES 
 

BACON WRAPPED POPPERS  GF                     $6 
Peppadew peppers stuffed with cream cheese 
and wrapped in bacon. Drizzled with balsamic 
reduction. 
 

CHIPS AND SALSA  R  VG GF                 $5 
House made salsa served with corn chips. 
 

RED PEPPER HUMMUS  R   VG                $6 
Assorted veggies with our house made red pepper 
hummus. Served with warm pita. 
 

CHICKEN BACON DIP T GF                $10 
A baked blend of our chicken breast, bacon bits  
and cheddar cheese. Served with chips. 

 
PEAR CROUSTINI T           $6 
Taking the Italian classic to the next level with      
goat cheese, pancetta, pears and balsamic  
reduction baked on baguette. 

 
DUNGENESS CRAB PRETZEL        $8 
Local Dungeness crab, sharp cheddar cheese and 
green onion. Seasoned with Old Bay and baked over 
a Reality Kitchen pretzel.  

 
TWISTED REALITY PRETZEL R                $5 
Bavarian pretzels from Reality Kitchen baked to 
perfection.  Choose from yellow mustard,  beer 
cheese soup, green chili cream, queso, white 
truffle aioli or  
balsamic caramel for dipping. 

   
SMOKED WHITE TRUFFLE DEVILED EGGS          $6        
You’ve never tasted anything so decadent.  
Garnished with garlic infused bacon. 

 
 

SOUPS 
 
BEER CHEESE SOUP  R V         Cup $5   Bowl $7 
Sharp cheddar, brie, blue cheese and smoked gouda.  
Made with chef’s choice of local beer. 
 

SOUP DU JOUR R                      Cup $4   Bowl $6 
 



SANDWICHES 
Served with a side salad topped with feta and tomato,  

soup du jour or kettle chips & a pickle 
(Add bacon for $2 and beer cheese soup for $1) 

 
CIABATTA CUBANO              $12 
Applewood smoked pork shoulder, pit ham, dill 
pickle spears, yellow mustard and swiss cheese  
on a toasted Reality ciabatta. 
 

TURKEY BACON PESTO             $10 
Grilled sourdough bread with Thai basil pesto,  
mozzarella, oven roasted turkey and bacon. 
 

THE BIRD              $10 
Oven roasted turkey topped with cheddar 
cheese, white truffle aioli, lettuce, tomato and 
red onion on a toasted Reality ciabatta. 
  

FRENCH DIP                        $12 
Garlic, pepper and beer roasted beef with  
smoked gouda and caramelized red onion on a  
Reality Kitchen demi baguette. Served with au jus.  
 

PULLED PORK ON BAKED POLENTA GF       $11 
Open faced baked cheese polenta with smoked  
Memphis BBQ pork, drizzled with an apple  
vinaigrette. Served with a balsamic side salad. 
 

ROASTED VEGETABLES ON POLENTA V GF $10 
Open faced baked cheese polenta with roasted  
yellow crookneck, zucchini, red onion, crimini  
mushrooms and red bell peppers. Served with a  
balsamic side salad.   
 

WRAPS 
Served with a side salad topped with feta and tomato, 

soup de jour or kettle chips & a pickle 
(Add bacon $2 or roasted chicken for $5) 

 

ROASTED VEGGIE CURRY WRAP                      $9 
Roasted crimini mushrooms, yellow crookneck,  
zucchini, red onion, basmati rice and yellow curry  
on a tomato basil wrap. 
 

CHICKEN BACON RANCH WRAP          $11 
Buttermilk chicken with sharp cheddar, bacon, 
lettuce, tomato and our house made ranch. 
 

TOASTED KAMRRITO             $10 
Buttermilk chicken, black beans, basmati rice, 
sharp cheddar, salsa and crema. 
 

LOADED ALBUQUERQUE WRAP          $11 
Green chili cream, marinated chicken, salsa, 
black beans, sharp cheddar, pickled jalapeno, 
red onion and green leaf lettuce. 

RICE BOWLS 

 

TERIYAKI BOWL                      `   $8  
Your choice of buttermilk chicken or pulled pork  
over basmati rice, pineapple and a teriyaki glaze. 
 

HATCH GREEN CHILI BOWL   V                     $8 
Basmati rice with salsa, pickled jalapeno, black beans, 
green chili cream and your choice of chicken or tofu.  
 

CURRY BOWL  VE                                       $8 
Basmati rice with roasted crookneck, zucchini, red   
onion, crimini mushrooms, red bell peppers and  
yellow curry. With your choice of chicken or tofu. 
   

PRETZEL SANDWICHES 
Served with a side salad topped with feta and tomato, 

soup de jour or kettle chips & a pickle 
(Add bacon for $2) 

 
PRETZEL GRILLED CHEESE  V              $9 
Reality Kitchen pretzel filled with smoked gouda,       
sharp cheddar and swiss. 

 
SMOKED PASTRAMI PRETZEL RUEBEN          $13  
All the goodness of our Rueben baked into a Reality 
Kitchen pretzel. 

 
PRETZEL FRENCH DIP                                  $13 
Roast beef, caramelized red onion and gouda inside  
of a Reality kitchen pretzel. Served with au jus. 
 

DESSERTS 
      
DAVEY’S CHOCOLATES V               $4 
Davey’s chocolates is Eugene’s newest and most  
creative chocolatier.  His creations are divine and we  
are proud to feature them.   
 

CHOCOLATE STOUT CAKE    V               $6 
Mad Batter’s gold medal salted caramel filled,  
caramel buttercream cake. Topped with chocolate  
ganache, caramel and flake salt. 
 

 

Book the Barrel Room behind the wine bar! It’s perfect for 

business meetings, parties or watching the game.   

Catering menus for offsite parties or the Barrel Room 

upon request.  

Call (541) 505-9751 to book us for your next memorable 

event. 


