
MENU
VENICE BEACH SLIDERS

PREMIUM WAGYU $14
On our buttered, brioche bun melted American cheese,
special sauce, heirloom tomatoes, lettuce, and pickles 

FRIED CHICKEN $12
On a buttered brioche bun, spicy slaw, pickles, gluten-free
fried chicken And a spicy aïoli

VEGGIE $15
On a buttered brioche bun, impossible, Patty, vegan cheese,
heirloom, tomatoes, lettuce, pickles, and special sauce

Crispy and golden waffles topped with butter and syrup and
seasonal fruit. 

MAC & MORE

GOOD OLE DAYS MAC &
CHEESE

$11

Pasta three cheese, Truffle Mac sauce, and truffle crumbs
bake to order

THRIFT SHOP TRUFFLE
FRIES

$8

Parmesan cheese white truffle oil, and House herbs. 

GLORIUS WAFFLE FRIES $8
Lightly seasoned waffle fries

CATCHING FLIGHTS

TEQUILA PREGAME $36
A flight of 3 tequila shots from various South America
regions 400 CONEJOS, CODIGO, and DEL MAGUEY

UP YOUR GAME TEQUILA $75
A flight of 3 PREMIUM top shelf tequila shots from the
worlds best Tequila connoisseurs CLASE AZUL, CASA
AMIGOS ANEJO, and 1942

BEACH BEER PLANK $27
A warm  variety of pale ale, seasonal harvest, and local beer
Hazy IPA, Pacifico, and Sam Adams Winterfest

WAVES OF WINE $30
A variety flight of California’s greatest coastal red and
white wines from Napa Valley to Malibu . Intrinsic
Cabernet, Mer Soleil Reserve Chardonnay, Miraval Rose

DESSERT

BROWNIE HEAVEN $14

STRAWBERRY
CREMBRULEE

$14

BARLO

HOTEL ERWIN - CELEBRATING 50 YEARS

Open
3:00PM to 9:00 PM

MY OH MY WAFFLES $10

An elevated and sophisticated flight of premium varieties
from the worlds greatest winemakers. Caymus Cabernet,
Olivier Leflaive "Les Setilles" Bourgogne Blanc, Pascal
Jolivet Sancerre Sauvignon Blanc.

VIP SOMMELIER WINE $55

Homemade brownie, sweet vanilla ice cream

Creamy custard, caramel, raspberry sauce,
mixed berries.

TOTAL WIPEOUT
Glorious waffle fries, Good Ole Days Mac & Cheese,
one flight of Tequila Pregame, one flight of Beach
Beer Plank , and your choice of any Venice Beach
Sliders..

$90



SIGNATURE COCKTAILS

CLASSIC COCKTAILS  

MOCKTAILS

19

14

19

Venice Sodie

Erwin’s Marg

Espresso Martini

Still Fancy

Old Fashioned

Manhattan

Moon Door

Smokey Larry

Surf’s Up

Moscow Mule

The Pepino

Mezcal Negroni

Virgin Donkey

grey goose vodka, cucumber, mint, lime, soda

choice of ilegal mezcal or maestro dobel
blanco tequila, ginger, lime, agave

ketel one vodka, espresso, coffee liqueur

lavender, lime, aquafaba, soda

sipsmith gin, lavender, prosecco, lemon

maker’s mark, aperol, cinnamon, lemon

jalapeño infused hornitos tequila,
passionfruit, lemon, agave, tajin

vodka, lime, ginger beer

cucumber, lime, agave, soda

ilegal mezcal, campari,
sweet vermouth grapefruit peel

ginger, pineapple, lime, mint

whiskey, angostura bitters, simple, orange bitters

whiskey, sweet vermouth, angostura bitters,
luxardo cherry

WINE
ROSE & ORANGE

WHITE

RED

BUBBLES

whispering angel “the beach”, provence
hampton water rosé, france 
panda juice orange, california

16 | 65
15 | 65
18 | 75

16 | 65
16 | 65
16 | 65

16 | 65
16 | 65
105

16 | 65
16 | 75
16 | 75
18 | 75

neyers chardonnay, sonoma
dao sauv blanc, paso robles
il masso pinot grigio, italy 

treana cab sauv, paso robles
inception pinot noir, santra barbara
caymus cabernet sauv, napa

gambino prosecco, veneto
g.h.mumm brut, napa
g.h.mumm brut rose, napa
g.h.mumm brut prestige, napa

Standard cocktails available.

BOTTLES | CANS

Maui Brewing Co. 
Bikini Blonde

Heineken

Lager

0%

10

10

DRAFT BEER

Stella Artois

Pacifico Clara

Santa Monica
“Head in The Clouds”

Lager

Pilsner

Hazy IPA

10

10

12

Bartenders Choice 
choose the booze and let us take it from there!
*please inform our staff of any allergies

Aperol Spritz
aperol, prosecco, soda

Added gratuity of 20%
for parties of 6 or more


