WINE & WAFFLES

1505 PARK STREET, ALAMEDA
510.523.2301

MAIN

START
BRUSCHETTA BITES

8

Heirloom tomatoes, roasted peppers & parmesan cheese

JALAPENO BACON MACARONI & CHEESE

10

House 8-cheese sauce

WAFFLE FRIES (SWEET POTATO OR REGULAR)

7

BAJA FISH TACOS

Add a topping:

9

Corn tortillas, seasoned cod, jalapeno mango salsa & spicy sour

-Garlic Parmesan

cream

-Truffle Bacon Parmesan

POPCORN CHICKEN

-Bacon Jalapeno Cheddar

Lightly spiced, house made bite-sized breast pieces

SMOKED TROUT SPREAD - MADE BY JP SEAFOOD

9

PRETZEL CHEESEBURGER SLIDERS

CRAB CAKES

Soft pretzel bun, cheddar cheese, lettuce, tomato with

12

10

-Choose dipping sauce: Ranch, BBQ, or Honey Dijon

Rosemary crackers, arugula, heirloom tomatoes & cream cheese
On a bed of arugula & spicy lemon aioli

12

15

honey dijon on the side

FRIED CALAMARI RINGS

11

With spicy lemon aioli & house cocktail sauce

CHICKEN & WAFFLE SLIDERS

15

House breaded chicken breast with whiskey maple syrup

COCONUT PRAWNS

11

With sweet chili sauce

RIB EYE WAFFLE SANDWICH

15

Sliced steak, cheddar cheese, arugula, tomatoes, pickled onions,
creamy horseradish & basalmic reducion

CHEESES

SMALL CHEESE PLATE

8

LOX ON A WAFFLE

15

Comes with crackers & fruit

Smoked salmon, cucumber, arugula & dill

Choose one of the following cheeses:

-Choose Honey Dijon or Cream Cheese

-Brillat Savarin - Triple Cream Brie (soft)

VEGGIE WAFFLE SANDWICH

-Ivy’s - Vintage Reserve Cheddar - (firm)

Avocado, lettuce & tomato with honey dijon

-Carr Valley Mobay - Sheep & Goat combo (firm)

-Add bacon or egg

14

-Buff Bush - Spicy Buffalo (soft)

-Add bacon & egg

15

12

-Ragged Point - Triple Cream Brie (soft)
CHEESEBOARD

23

DESSERTS

Triple Cream brie, Cheddar, Mobay & Buff Bush cheeses with fruit,
jams & assorted crackers

ICE CREAM WAFFLE SANDWICH

MEAT & CHEESE BOARD

30

(UP TO 20 MINUTE WAIT DURING PEAK DINNER HOURS)

caramel sauce

Each of our cheeses, a variety of Fra’Mani cold cut meats, fruit,

RED VELVET WAFFLE

nuts, jams & crackers
Cheeseboard **LIMITED QUANTITY**

9

SALADS

CEASAR SALAD

9

With maple bacon crutons & parmesan cheese
12

BEET & APPLE SALAD

9

Romaine hearts, candied walnuts, raspberry dressing, topped with
blue cheese crumbles
ASIAN SALAD WITH STEAK OR CHICKEN

10

Whipped cream cheese topping & fresh fruit, topped with straw-

-Add assorted sweet & chocolate covered biscuits to either

-Add house breaded chicken breast

8

Churro waffle with Vanilla ice cream, drizzled with chocolate &

12

Romaine hearts, arugula, cucumber, bell peppers, sesame seeds,

berry syrup
DRUNKY MONKEY

10

Dark chocolate waffle, fried & fresh bananas, chocolate chips,
whipped cream cheese, walnuts & whiskey maple syrup
S’MORES WAFFLE SANDIWCH

10

Marshmallow cream & chocolate sauce on a graham cracker speckled waffle, topped with vanilla ice cream
NUTELLA WAFFLE

10

Waffle topped with your choice of banana or strawberry & topped
with Nutella and whipped cream

sriracha & almonds

Happy Hour:
Tuesday-Sunday 4:00-6:00pm
Live Music Every Friday & Saturday

Hours of Service:
Tuesday - Thursday & Sunday: 4:00-10:00pm
Friday & Saturday: 4:00-Midnight

18% Gratuity Added to Parties 6 or More1
To conserve our natural resources, water is served upon request

WINE & WAFFLES
Other Services
DATE NIGHT SPECIAL
Includes limousine transportation to and from your home, a bottle of sparkling wine
to enjoy during the drive to the restaurant, two main courses, a second bottle of
wine to enjoy with your dinner, and a dessert to share
149

WINE PACKS
A Wine & Waffles wine tote bag with 4 great wines
40

DISCOUNT BOTTLES
All individual, unopened, togo bottles enjoy a 15% discount. Take a bottle home to
enjoy!

“WINE & WAFFLES”? THE STORY BEHIND THE NAME...
It began with two people: Vickie grew up surrounded by waffles after her parents
began running Oles Waffle Shop in 1972. Ken was from Santa Rosa, had a
background in wine and was dabbling in winemaking. Then, one fateful day in October of
2010, they met and soon after had their first date ttsailing under the Golden Gate Bridge.
Fast forward to September 12th, 2012 when they’ve just finished saying their wedding
vows. Standing at alter with two of their favorite wines, Silver Oak Cabernet and Opus One,
they blended the wines together, raised their glasses and said, “Here’s to Wine & Waffles”.
The rest is history.

