
Voo Pub Menu
fall into winter 2009!
Some Items Have a Limited Daily Supply − Ask your barkeep about availability!
Ask about our drinks menu for cocktails, teas, soft drinks, wine, and beer!!

Appetizers

OLIVES!........available til closing!...............................2.99

Soup of the Day – ASK, yo.
...cup with grilled bread...................2.99          ...bowl with grilled bread..............4.99
Add a mesclun greens salad for 2.00 more.

Entree−ish

Mac n Cheese! n cheese N CHEESE!.......................................7.99
Cooked macaroni baked with cheese and more cheese and more cheese, topped with breadcrumbs and
sliced tomatoes and more cheese! And a side salad...............add ground beef and chorizo $2.50

Fall Pizza..........................................................10.99
A delicious and unusual mix of sweet roasted beets, roasted onions, and a layer of tangy carmelized tomatillos, 
roasted garlic and salt and pepper and a touch of balsamic vinegar. (psst it’s vegan and tasty!)
VOO IT UP: ..............add chevre and mix cheese for $3.........add ½ breast of seared duck breast $5

PEPPERONI Pizza...................................................9.99
Artisanal sourdough crust, sauce, cheese, and pepperoni. Any questions?
......make it a meat lover’s: add seared ground beef, chopped chorizo and slices of jamon serrano for $3.50

Burgers*......................................................................8.99
A juicy 8oz burger grilled to your liking.    Whaddaya want awn it:
Lettuce, tomato, roasted onions : free!        roasted mushrooms or swiss: .50ea      bacon or smoked cheddar $1 ea
THE VOO Burger* topped with chorizo, smoked cheddar, and our fresh thyme and olive oil aioli ...11.99
  ... add asparagus for $1 more.
* MAKE IT A 6OZ WHEELVIEW FARMS BUTTER−LACED GRASS−FED BURGER FOR ONLY $1.50!

Asian Salad Nicoise................................................................12.99
Pan−seared sushi−grade tuna served Ahi−style and encrusted with sesame seeds and served over green beans and a 
mesclun greens salad with sides of soy sauce, pickled ginger, and wasabi.

Weekend ...AKA Friday and Saturday night only!!

Cannellini Bean “Cassoulet” with Garlic and Spices........9.99
Cannellini beans with seared garlic chips, red wine, fresh thyme, herbes de Provence, and served with grilled bread 
and a mesclun greens salad. ...with or without herbed butter for no extra charge...

Seared Duck with Chorizo and Fig Glaze............................14.99
A 6oz serving of duck breast seared to order and coated with a secret concoction of chorizo, fig, 
and other ymminess, served with a side of roasted root vegetables, potatoes, and a small mesclun salad.


