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YOUR GLASS OF HOME
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OLIVE THE PLACES YOU'LL GO

BREAD FOR DIPPING

SOURDOUGH  $6
SPECIAITY S8

BURRATA BOUND

FOOD FOR SHARING

Four slices of
sourdough served -
with extra virgin
olive oil and

balsamic vinegar

for dipping.

" BON VOYAGE BITES

SKEWERS
ANTIPASTO  $9

Salami, artisian cheese, olives,
chery tomatoes, and pepperchinis
finished with Italian dressing.

BOARDING BITES -
CHARCUTERIE BOARDS BURRAT A BOWL $18

Two burrata balls served with
halved cherry tomatoes, green

SOLO SOJOURN  $6

CHARCUTERIE SNACK BOX grapes, purple grapes, prosciutto,
extra virgin olive oil, balsamic

glaze, and toasted artisan bread.

A perfectly portioned selection
of artisian cheese, cured meats,
grapes, olives, and crackers.

PASSPORT TO PAIRING $26
SHAREABLE CHARCUTERIE BOARD

A curated spread of salami roses, artisan
crackers, briny olives, seasonal fruit, creamy
Brie, assorted cheeses, a touch of chocolate,
and house-style preserves, perfectly paired
with your favorite pour.

EATING RAW OR UNDERCOOKRED FOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




THE ITINERARY

BRUSCHETTA BOARDS

FOUR SLICES OF THE SAME FLAVOR $16

ORIGINAL TOMATO BALSAMIC SALMON, CAPERS & PESTO
Diced tomatoes, garlic, basil, olive Smoked salmon, basil pesto, capers, red
oil, and balsamic glaze. e onion, and cream cheese.

SALAMI & PESTO PROSCIUTTO, BURRATA, HOT HONEY
Prosciutto, brie spread, cherry
tomatoes, fresh basil, and hot honey
drizzle.

Toasted sourdough bread toped with
pesto and thinly sliced salami.

MIXAND MATCH ~ $18

Try all four signature
bruschetta flavors beautifully
arranged on one board.

EATING RAW OR UNDERCOORED FOOD MAY INCREASE YOUR RISK OFF FOODBORNE ILLNESS




LAYOVER AT POURA

SEASONAL WINE FLIGHTS

FREQUENT SIPPER SIP HAPPENS

DRY - $18 MIXED - $16

1.CHARDONNAY 1.PEACH CHARDONNAY
2.BELLA BIANCO 2.SUMMER CRUSH
3.WHITE ZINFANDEL 3.SAUVIGNON BLANC

4.SANGIOVESE 4.SHIRAZ

5.DIABLO ROJO 5.DIABLO ROJO
6. TEMPRANILLO 6.TOASTED CARMEL

CATCH FLIGHTS, NOT FEELINGS

SWEET - $14

1.PEACH CHARDONNAY
2.PINEAPPLE-PEAR
3.RASPBERRY
4.CRANBERRY CHIANTI
5.BLACKBERRY VELVET
6.TOASTED CARMEL




WINE

SWEET WHITE*
Peach Chardonnay
Pineapple-Pear
Sweet Strawberry

Tropical Lime

SWEET BLUSH*
Raspberry White Zinfandel

Summer Crush

SWEET RED*
Black Cherry

Blackberry Velvet
Cranberry Chianti

Toasted Caramel

DRY WHITE
Bella Bianco

Chardonnay
Moscato

Sauvignon Blanc

DRY BLUSH
Rose

White Zinfandel

DRY RED

Amarone

Cabernet Sauvignon
Diablo Rojo
Grenache-Shiraz-Mourvedre (GSM)
Heritage Red**
Merlot

Pinot Noir
Sangiovese

Shiraz

Syrah

Tempranillo

Valpola

Winemaker's Trio**

WINE LIST

POURA SOMETHING GOOD

*Premium Wine

*Limited Edition/Seasonal
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	POURA Menu (1)
	$26
	SHAREABLE CHARCUTERIE BOARD
	A curated spread of salami roses, artisan crackers, briny olives, seasonal fruit, creamy Brie, assorted cheeses, a touch of chocolate, and house-style preserves, perfectly paired with your favorite pour.


	YOUR GLASS OF HOME
	OLIVE THE PLACES YOU’LL GO
	BREAD FOR DIPPING
	$6
	$8
	SOURDOUGH

	BURRATA BOUND
	FOOD FOR SHARING
	SPECIALTY
	Four slices of sourdough served with extra virgin olive oil and balsamic vinegar for dipping.


	BON VOYAGE BITES
	SKEWERS
	$9
	ANTIPASTO
	Salami, artisian cheese, olives, chery tomatoes, and pepperchinis finished with Italian dressing.


	BOARDING BITES
	BURRATA BOWL
	$18
	CHARCUTERIE BOARDS
	Two burrata balls served with halved cherry tomatoes, green grapes, purple grapes, prosciutto, extra virgin olive oil, balsamic glaze, and toasted artisan bread.


	SOLO SOJOURN
	$6
	CHARCUTERIE SNACK BOX
	A perfectly portioned selection of artisian cheese, cured meats, grapes, olives, and crackers.


	PASSPORT TO PAIRING



	POURA Menu (2)
	THE ITINERARY
	BRUSCHETTA BOARDS
	$16
	FOUR SLICES OF THE SAME FLAVOR
	ORIGINAL TOMATO BALSAMIC
	Diced tomatoes, garlic, basil, olive oil, and balsamic glaze.

	SALMON, CAPERS & PESTO
	Smoked salmon, basil pesto, capers, red onion, and cream cheese.

	PROSCIUTTO, BURRATA, HOT HONEY
	Prosciutto, brie spread, cherry tomatoes, fresh basil, and hot honey drizzle.
	SALAMI & PESTO
	Toasted sourdough bread toped with pesto and thinly sliced salami.





	BRUSCHETTA ABROAD
	$18
	MIX AND MATCH
	Try all four signature bruschetta flavors beautifully arranged on one board.




	POURA Menu (3)
	LAYOVER AT POURA
	SEASONAL WINE FLIGHTS
	FREQUENT SIPPER
	DRY - $18
	CHARDONNAY
	BELLA BIANCO
	WHITE ZINFANDEL
	SANGIOVESE
	DIABLO ROJO
	TEMPRANILLO


	SIP HAPPENS
	MIXED - $16
	PEACH CHARDONNAY
	SUMMER CRUSH
	SAUVIGNON BLANC
	SHIRAZ
	DIABLO ROJO
	TOASTED CARMEL


	CATCH FLIGHTS, NOT FEELINGS
	SWEET - $14
	PEACH CHARDONNAY
	PINEAPPLE-PEAR
	RASPBERRY
	CRANBERRY CHIANTI
	BLACKBERRY VELVET
	TOASTED CARMEL




	WINE
	WINE LIST
	POURA SOMETHING GOOD
	**Premium Wine
	*Limited Edition/Seasonal
	WINE
	6 OZ
	9 OZ
	BOTTLE
	SWEET WHITE*
	SWEET BLUSH*
	SWEET RED*
	DRY WHITE
	DRY BLUSH
	DRY RED







