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EL TUFO

WINE BAR AND TAPAS

628 St. Helens Avenue

Tacoma, WA 98402

 (253) 426-1347 www.stinktacoma.com

HOURS:  Tuesday – Thursday 11am to 10 pm

Friday – Saturday 11am to 12 am
SANDWICHES

All sandwiches are served with a small House Salad. [Sub soup for salad - $1.00
Sub Small Mac $3.00 Sub Large Mac $5.00]
Today’s Special Sandwich - $10.00

Chef’s Grilled Cheese Special


The Stinker - $10.00

Peanut butter, blackberry preserves, bacon & blue cheese on grilled 

multi-grain bread. 

THE Turkey - $11.00

Generous amounts of roasted turkey are layered on A MIXTURE made with mango chutney, blue cheese, mayo and served on a rustic roll.

Salami - $11.00

Salami, fresh mozzarella, tomato, fresh basil with balsamic & extra virgin olive oil served warm on a toasted rustic roll.
Cheesy British - $11.00

Ham, turkey, roast beef, cheddar, onions, pickles, mayo, lettuce on a hoagie roll.
Veggie Melt - $11.00

Sliced Wild Mushroom Field Roast, Chao  “cheese”, sautéed onions and peppers, with a horseradish mayonnaise served warm on a rustic roll. 

Prosciutto and Brie - $11.00

Italian ham and French Brie accompanied by a rosemary-fig confit and mixed greens on a warm rustic roll.
MAC & SALAD 

Mac-N-Cheese with Half a House Salad - $10.00 Small / $12.00 Large
Small Mac only - $6.00

Large Mac Only - $8.00

SOUP OF THE DAY

Cup - $4.00 Bowl - $6.00

COMBINATIONS

HALF A HOUSE SALAD, CUP OF SOUP AND A SLICE OF ROSEMARY BREAD - $10.00

HALF A SANDWICH* WITH HALF A HOUSE SALAD OR CUP OF SOUP - $10.00

TRIFECTA! – Half a sandwich*, small house salad and cup of soup – $12.00

*We cannot half the Stinker or grilled cheese 

GREENS ETC. 

Served with rosemary bread
House Salad - $11.00 Side - $5.00

Mixed greens, seedless red grapes, bleu cheese, and honey roasted nuts tossed in a tasty balsamic vinaigrette.

Spinach and Orange with 

Warm Goat Cheese - $13.00

Spinach greens, Mandarin oranges and red onion tossed in a sherry wine vinaigrette then topped with a warm pecan encrusted disk of goat cheese.

Panzanella - $13.00

Salami, feta, tomatoes, cucumbers, olives, red onions, basil tossed in a garlic vinaigrette with toasted bread.

Caprese - $13.00

Rosemary grilled chicken, fresh mozzarella, tomatoes & house made croutons atop a bed of creamy pesto dressed greens.

Chocolate Balsamic -$13.00

Chocolate balsamic vinaigrette covered greens with caramelized nuts, seasonal fruit, goat cheese & crispy pancetta. 

* Add chicken to any salad - $2.00
STARTERS
Single Cheese – $8.00*
Accompanied by seasonal fruit, 

 roasted nuts and French baguette.

3 Cheese - $14 - 5 Cheese - $18.00*
An assortment of artisanal or imported cheeses, accompanied by seasonal fruit, 

 roasted nuts and French baguette.

Antipasti - $20.00* 
Assorted cheese and cured meats, marinated olive mix, olive oil, balsamic 

vinegar served with a French baguette. 

Meat Plate - $16.00*
Assorted meats with a marinated olive mix, Dijon mustard & French baguette.

Roasted Garlic & Pierre-Robert* - $12.00  (Garlic Only - $5.00)
Served with French baguette and a select French triple crème. 

Step aside Brie - this is the real stuff!

Select Balsamic & Olive Oil with Rustic Rosemary Bread - $8.00

The select vinegar that we have chosen for this appetizer has been aged for 18 years and the Italian olive oil is extra virgin.

Side of sliced Baguette basket- $3.00

*GF Bread Available for +$2.00
Sometimes things that STINK 

make you THINK!

SODAS AND WATERS

Coke, Diet Coke or Sprite…...……….$1.50

Ice Tea, Coffee, Hot Tea……………..$2.00

Root Beer, Orange Soda……………..$2.50
Perrier…………….…............…………...$3.00
TAPAS

(SERVED AFTER 4:00 P.M.)

MARCONA ALMENDRIAS Y ACEITUNAS 
8.00

Warmed olives and salted almonds in olive oil 

RACLETTE




10.00

Raclette cheese melted over roast potatoes 

and cornichons
TORTILLA ESPAÑA



 9.00

Spanish egg pie with potato, onion, and Manchego served with tomato sauce


PAN DE JAMON



10.00

Flat bread rubbed with garlic then topped with diced tomatoes, prosciutto, Manchego and castelvetrano olives

*PATATAS BRAVAS 


 9.00

Potatoes, red peppers and red onions sautéed with chorizo and topped with two easy-over eggs

CHAMPIÑONES



 8.00

Button mushrooms roasted in garlic butter and topped with Manchego cheese
GAMBAS AL AJILLO (6)


 9.00

Shrimp sautéed in a spicy garlic wine sauce
*FILETE DE LOMO     


 12.00

NY Strip loin marinated in a lemon-garlic brine, topped with marinara & chimichurri sauce with castelvetrano olives


       
EMPANADA DE SETA (3)


 9.00

Wild mushroom, roasted red peppers, and Manchego cheese wrapped in puff pastry, served on a mushroom sauce

EMPANADA DE POLLO (3)

             9.00

Chicken, cheese and bacon, wrapped in puff pastry and served with house marinara
DATILES (3)
 
                           
Dates filled with blue cheese and caramelized pecans                                                             6.00
Bacon wrapped dates filled with goat cheese 7.00                            
*May be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

· All prices and items are subject to change

WINES ETC.
CAVAS & SPARKLING BY THE BOTTLE
Juve Y Camps Reserva (Brut)
         

27
Dibon (Brut & Rosé)




24
CAVAS & SPARKLING BY THE GLASS
Freixenet Blanc de Blanc 



 8
Martini & Rossi Brut Rosé


 
 8
Mia Rosé (Muscat & Temprañillo)


 8
WHITES

Chasing Venus Sauvignon Blanc (NZ)

10/30
Holzer Gruner Veltliner (Austria) 


7/21
Hogue Late Harvest Riesling (WA) 

7/21
Menade Rueda Verdejo (Spain)      

8/24
 
Keuntz-Bas D’Alsace (France) 


9/27
Mont Gravet Colombard (France)


7/21

Josh Pinot Gris (OR)




9/27

Marande Chardonnay (France)


10/30
ROSÉS
LAB (Portugal)


 


8/24
Kiona Rosé of Mourvedre (WA)


9/27
Ferrari-Carano Sangiovese (CA) 


8/24
M. Chapoutier Belleruche (France)

9/27

Sonoma Cutrer Rosé of Pinot Noir (CA)

10/30
REDS
Notus Malbec (Argentina)



9/27
Abbey Page Syrah (WA) 



9/27
La Capilla Single Vineyard Cabernet (Chile)
12/36
Sanvito Montepulciano D’Abruzzo (Italy) 
8/24 

Anciano Reserva Temprañillo (Spain)
  11/33
Eola Hills Pinot Noir (OR)


  12/36
Honoro Vera Garnacha (Spain)

   9/27
Haraszthy Bearitage Petite Sirah (CA)
   9/27

Viberti Barbera D-Alba (Italy)


  12/36
WINE COCKTAILS
Sangria or Mimosa


              7.00
Kalimotxo (Coke & Red Wine)

  5.00

DESSERT WINES

Sleeping Dog Proprietors Blend Port (WA)      12/44

$10 CORKING FEE ON ALL

RETAIL WINES - $15 ON WINES BROUGHT IN
BEER/CIDER – DRAFT 

Seasonal Light


    


6
IPA





 
        
6
Cider






        
6



Seasonal Dark



                 
6
BEER – BOTTLE/CAN

Amstel Light & Modelo 



5

Leffe Blonde





7

Domestic 






3.5

Montucky Lager





3

SIGNATURE COCKTAILS

Viejo Moda





9
Lunazul Reposado Tequila, Demerara, 
Orange & Angostura bitters

Smoked Old Fashion




11
Makers 46, Angostura bitters, orange bitters, 
Demerara, SMOKE

Fall Mule






9
Infuse Apple Cinnamon Vodka, lime, 
Ginger beer

Green Chile Mary




10
St. George Chile Vodka, House Bloody mix
Purple Reign





10
Empress 1908 Gin, Elderflower,
Cucumber/Lime/Mint Shrub, Soda

Hemingway





10
Bacoo 5yr Dominican Rum, Maraschino,
Grapefruit juice, lime, simple syrup

Madhattan






10
Rittenhouse Rye, Pecan Whiskey,

Sweet Vermouth, orange

Berry Hill






10
Bosford Rosé Gin, Rosé wine, cranberry juice,
Sprite, berries
Kentucky Peach Smash



10
Jim Beam, Peach Vodka, mint, lemonade
