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Seasoned FoPcorn—Lcmon, Chilics and Smoked Sea Salt 2. Classic with Ketcl'aup 35
Beer Battered [ried Fickles, Whiskey Ajoli 4. Caramelized Onion &Barrel House Wiz 5.

Crispy Cracklings Trio, | emon Aol 3 Barrel House Wiz, Bacon, Sca”ion &QOnion 5.
CrisPy Root chctablc Skins, Biack Garlic AYoli 3. Mushroom Kagﬁ, C[’IC ddar 6.

Barrc[ House FicLlccl \/cgctablcs 4. each

celeriac and cardamom

E ric’s Hot Sauce &Elue Cheese 5.
Pulled Pork, Sour Cream & [Fresh Jalapcﬁo 6.
Brown Gravg, Cheese Curd & Griddled Eg,g 6.

lyuttcrnui'squasﬁ andja[a/ocno

beets and. goat cheese
kohlrabi and radish

SMALL PLATE®
Gri"ccl Octopus, Persimmon éOrcgano 12,
Crispg Brusscls Sprouts, Orions, APPlcs &Almoncls 7-

FarsniP Ginocchi, Lamb Neck Bologncsc & Farmigiano—chgiano 8.
Mu55c|s, Curried Beer Broth, Cilantro, | eeks & Gri”cd PBread 10.
Chicken Wings, Fomcgranatc Glaze, Peanuts & Sca”ions 12.

Lamb Liver T errine, Roasted Grapcs, Farslcg & CaPcrs 9.
Meatballs, Skordalia, Greek Feta & Raisins 9.

For‘( Bc”g, Cic]cr, Conarc] Grccns, & Mushrooms 9.

CrisPH Ca|amar'i, SPiC}j Rémoulade & Cclcriac 10.

Four Cheese Mac 6.

SOUP of the Da3 5.

SALADS
Barrel [House~ Babg Greens, Red Onions, Cucumber, Fcppcrs, Green (Goddess Dressing 8.
Quinoa, Avocado, Roasted Beets, Charred Carrots, [Horseradish Dressi ng 10,
Girilled Romaine, Artichokcs, APPICS, Walnuts, Cider Vinaigrcttc 8.

Koot chctablc Lgonnaisc- | ardon, Poached E_gg, Shcrrg Vinai grette 7.

SANDWICHES
Barrel [House 5urgcr- /2 Pound Burgcr, Muenster Cheese, [Habafiero ~Cucumber Relish, [PA

Mustard 12.

Fuﬁsts’ Burgcr- i/2 Pound Burgcr, Chcddar, Mago, Kctchup 10.

Fala{:cl burgcr, Cucumbcr—Tahini Sauce & Ficl(]cd \/cggics 9.
[amb Ggro, Quzo T zatziki, | ettuce & Radish  12.
Beer Battered Cod, T artar, Sauce, |_ettuce, Onion & Pickle  11.
House Madc BBQ Fu“cd Fork & Cabbagc 5|aw 12.



