
         

 TAP LIST 

Bauhaus Tapas Lounge 

405 Downey Ave. Modesto CA 95354 

 

 

BAUHAUS White or Red Sangria $8   10 oz. pour 

 

White Wines      6 oz pour                       gl ass    bottle 

Cambria Katherines Vineyard Chardonnay    12    43 

J Pinot Gris     10    36 

Two Angels Sauvignon Blanc   10    36 

Grace&Ada Grenache Blanc    12    43 

Villa Nova Vinho Verde   8      30 

 

Rose 

Spectra Vino Picturesque Pinot Noir Rose  15     48 

Fluere De Mer France                                           13     46 

 

Red  

Kautz & Kramer Cabernet Franc  12     43 

Ironstone Reserve Old Vine Zin   12     40 

Ironstone Petite Syrah    9       33 

Leaping Horse blend    8       30 

Sao Miguel de Sul    8       30 

 

 

Sparkling $8 gl $28btl                 Soft Drinks 

                                                San Pellegrino Soda  3 

                                                San Pellegrino sparkling  2 

Sarao Rose                              La Croix     2 

La Marca Prosecco                                                 

                                 



BAUHAUS TAPAS  

Grill Or Skillet  

 Sausage Plate—bratwurst and german beer sausage served with   sauer-

kraut and mustards  12     Vegan  field roast 7   

 Prime 6oz New York Strip– topped with cilantro chimichurri  16  

Ora King Salmon 5oz- Pan seared thyme lemon butter 16 

Roasted Bone marrow– Capers, garlic, thyme, truffle oil 11  

BBQ oysters– 3  large tomales bay oysters garlic lemon butter– 12 

Gambas Al ajillo– sautéed shrimp in white wine garlic chili flake and 

Sciabica Mission olive oil 13  

Mushroom Al ajillo -  see above description (vegan)  9  

Roasted Asparagus– Vegan Parmesan, truffle lime aioli  9 

Roasted Potatoes– Garlic, rosemary, sea salt and pepper 7 

Baked Pretzels– 3 baked and salted pretzels served with beer cheese and 

mustard 10 

Savory Pastry 

Wellington– Prime Filet Mignon wrapped in pastry with pate topped with 

Haus made mushroom red wine gravy 16 

Moroccan Lamb Pie- Halal fresh ground leg of lamb spiced with “ras el 

hanout” curry, golden raisins, pine nuts, garlic, gravy and yogurt  14 

 V   Asparagus, vegan parm, arugula, sundried tomato, balsamic       6 

V   Mushroom, truffle oil, vegan parm, roasted garlic        6 

V   Buffalo Cauliflower, vegan bleu and Haus wing sauce        6 

      Prosciutto, mozzarella, sundried tomato, garlic, basil and balsamic  8 

Garlic Brie Bomb– wrapped pastry topped with drizzled honey            7 

    Sweet Pastries 

Blackberry brie walnuts and honey 7 

PBJ bomb 6 

Strawberry no Sunday– sliced strawberry, Nutella, whip 8 

Apple smoked gouda and caramel 9 

 

Other Things 

Killer cali Krab Roll– a California roll in a soft hoagie bun, Krab lobster mix 

topped w/ avocado, fried onion, tobiko, teriyaki and gochujang 15 

Agua Chile– fresh marinated  escolar, red onion, cilantro, jalapeno 12  

Special K Bowls– Korean BBQ bowls  your choice short rib or chicken 14     

includes rice, kimchi, pickled daikon and carrot, cucumber, sliced jalapeno, go-

chujang, Korean teriyaki    combo 17 add egg 2 

 

Pickled Veggies 

Brussel Sprouts 4  Green Beans 4 

Kimchi 4  Sauerkraut 4 

Combo of 3 for 10 

 

 

 


