
SNACKS


Chorizo-Spiced Marcona Almonds	 	 	 	 $11


House-Marinated Olives	 	 	 	 	 $9


Chicken Liver Mousse, Crostini	 	 	 	 $24


Fingerling Potato Salad	 	 	 	 	 $18

Salsa Brava, Salsa Macha, Trout Roe 


(Contains Nuts)


Hummus		 	 	 	 	 	 	 $14

Hummus, Whipped Goat Cheese, Ras Al Hanout, 

Crudite, Crostini


TO SHARE


GluGlu Salad	 	 	 	 	 	 	 $17

Bitter Greens, Idiazabal, Castelvetrano, 

Pears, Chorizo, Date Vinaigrette 


Shrimp Cocktail 	 	 	 	 	 	 $28

Sofrito, Clarified Butter, Garlic Confit 


Mt. Lassen Trout 	 	 	 	 	 	 $35

Maple Porto-Poached, Mojo Verde, Tarragon, 

Pickled Hon Shemeji Mushrooms


Conserva Platter	 	 	 	 	 	 $60

Chef's Selection of 3 Conservas, Accoutrements


PRESSED SANDWICHES


Prosciutto, Fig, Ricotta, Arugula, Honey 	 	 	 $19


Tomato Toast—tomato, garlic, olive oil, mussels	 	 $20


Aged Serrano Ham, Manchego, Olives	 	 	 	 $25


Roasted Red Pepper, Mozzarella, Feta, Spinach	 	 $22	 	 	 	 


Mortadella, Dijonaisse, B&B Pickles, American Cheese 	 $22


Calabrese, Pork Rillete, Giardinera, Paprika Aioli  	 	 $22


Merguez Sausage, Dijon, Melted Onion, Pickled Peppers 	 $23


Sardine Sandwich—sardines, salsa verde, salsa brava 	 $18


Grilled Cheese 	 	 	 	 	 	 	 $14


Grilled Ham & Cheese	 	 	 	 	 	 $16


Bag of Kettle Chips	 	 	 	 	 	 $3


DESSERT

Pistachio Rice Pudding	 	 	 	 	 $14


We add a 5% Healthy SF surcharge to all bills to help us 

provide health insurance for our staff.


	 

Our wifi is GluGlu Public, password: drinkitup


Please Note: We are a cashless business.




By The Glass 


Spritz	 	 

Delinquente, Bizzarro Spritz, Australia (250ml can)		 14

Delinquente, Bizzarro Tonic, Australia (250ml can)	 	 14

Mommenpop, Paloma, (187ml)	 	 	 	 	 16

GluGlu House Spritz	 	 	            	 	             	15


Sparkling Wine

Poe, Brut Rose, Sonoma Mountain, CA 2019	 	 	 20

Keush, Brut, Origins, Armenia NV	 	 	 	 16

Gaston Chiquet, Brut, Champagne, FR NV	 	 	 24


White Wine

Pulpe Fiction, Melon, Muscadet, Loire, FR 2022	 	 12

Corte Mainente, Garganega, Verona, IT 2022	 	 16 

Berthenet, Chardonnay, Montagny, Burgundy, FR ’21	 	 20


Rose Wine and Orange Wine

Lyrarakis, Rose, Liatiko, Crete, Greece 2022	 	 13

Pullus, Orange, Welschriesling/Yellow Muscat, Slovenia2022	 15


Red Wine

Rhys, Pinot Noir, Anderson Valley, CA 2017	 	 	 18

Caprili, Sangiovese, Rosso di Montalcino, IT  ’21	 	 17

Cadrans de Lassegue, Saint Emilion GC, 2020		 	 20


Non-Alcoholic Beverages

Baladin, Agrumata, Italy	 	 	 	 	 10

Tost, Rose White Tea, Vermont	 	 	 	 8

Lolo, Hopped Soda, Portland, OR	 	 	 	 6

AVEC, Yuzu Lime Soda, Brooklyn, NY	 	 	 	 7

Untitled Art, Mango/Dragonfruit NA Sour	 	 	 9

Leitz, Sparkling Riesling, Germany (750ml)	 	             60


Cider 

Isastegi, Basque Cider, Spain (750ml)		       	 	 10/38

Ferme d’Hotte, Sparkling Cider, Champagne NV (750)		 52


Eric Bordelet, Poire Granit, Normandy, FR (750ml)	 	 60


Beer and Seltzer

Untitled Art, Prickly Pear Seltzer, Wisconsin		 	 10

Casa Bruja, Gose, Frambuesa, Panama	 	 	 12

BFM, Sour Saison, Sq Root 225, Switzerland	 	 22

Olfactory, Czech Style Pilsner, San Francisco	 	 13

Freigeist, Black Lager, Schwarzbier, Missouri	 	 9

Olfactory, Czech Dark Lager, San Francisco	 	 13

Heater Allen, Dunkel, Oregon	 	 	 	 	 12

Prairie, Rainbow Sherbert Sour, Tulsa, OK	 	 	 9

Grimm, Dreamweapon IPA, Brooklyn, NY	 	 	 13

Achel, Trappist, Bruin, Belgium 	 	 	 	 15

Yoho, Porter, Tokyo Black, Japan	 	 	 	 14

Co-Ferment, Vin de Liege, Meuzenne, Belgium (750ml)   		 82

	 	 	 	 	 

Sherry and Sake by the Glass (3oz)

Manuel Aragon, Oloroso	 	 	 	 	 10

Shishi No Sato, Shun, Junmai Ginjo, Naruto 	 	 	 13


Dessert Wine by the Glass (2oz)

Patricius, 5 Puttonyos, Tokaj, Hungary 2017		 	 22

Rare Wine Co, Rainwater, Madeira, Portugal	 	 14

Mousse, Ratafia, Champagne, FR NV		 	 	 18


