T "

DINNER

‘LE BARRICOU:

F./W —2 e o st M\rﬁ»ﬁ




N

HORS D’OEUVRES

]

-~ —

SALADE DE MESCLUN
Lola rosa, apple cider vinaigrette

$8 $9

GRILLED OYSTERS
6 oysters, fresh herbs, lemon
$14

$10

DUCK CONFIT

Brussel sprouts, pommery mustard,
creme fraiche

$14

ESCARGOTS
In a garlic & parsley butter

ROASTED GOLDEN BEETS
Honey herb goat cheese, walnuts, grape-
fruit, arugula

SOUPS

Omnion Gratinee

$8

Soup Du Jour
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FROMAGES

Daily Selection of
Farmstead Cheeses
One-$5, Three-$14,
Five-$23
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OYSTERS ON THE HALF SHELL -P/A

Ask your Server for
Details

>

PROVENCALE

Mussels with tomatoes,

MARINIERE
Mussels with white wine,
garlic & shallot with
hand-cut pommes frites

$15

white wine, garlic & chipotle
peppers with hand-cut
pommes frites

$15

MOULES FRITES

Mussels with shaved fennel,
tarragon & pastis with
hand-cut pommes frites

AU PERNOD A LA
DANOISE
Mussels, blue cheese,
sage, red onion,

$15

pommes frites

$15

white wine with hand-cut

MACARONI AU GRATIN
Gruyere, parmesan, & bacon

$13

COQ AU VIN
Chicken stewed in red wine & served with
mashed potatoes

$15

OXTAIL LINGUINE
Home-made linguine, oxtail, andouille sausage,
collard greens, parmesan

$24

TROUT AMANDINE

Eden brook trout stuffed with shrimp, flying roe caviar,
almonds

$26

BERKSHIRE PORK CHOP
Grilled, served with roasted lady apples, mustard
greens, bacon

$22

LE BARRICOU
SANDWICH
Chicken with pickled red onions,
watermelon radishes, feta & caper
mayonnaise. Choice of mixed

$1N

greens or hand-cut pommes frites

$1N

Hand-cut Pommes Frites Garlic Mashed Potatoes
$4.5 $4
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- LES SANDWICHES

TUNA SANDWICH

Baguette, tuna mayo, anchovy
cornichon. Choice of mixed greens
or hand-cut pommes frites

GARNITURES

Baby Vegetables

BAR STEAK
All natural, Creekstone Farms, Black Angus
hanger steak, seasonal greens,
garlic confit and red wine jus

$19
BOUILLABAISSE

Seafood stew
$24

LOBSTER RISOTTO
Maine lobster, rock shrimp, peas, parmesan, house
made lobster oil

$24
RAVIOLI

House-made, ricotta stuffed ravioli, tomato, wild
mushroom, garlic, white wine sauce

$15

STEAK AU POIVRE
All natural, Creekstone Farms, Black Angus
N.Y Strip Steak with green peppercorns &
hand-cut pommes frites

$34

GRILLED BURGER
1/2. Ib Grass Fed Black Angus,
served with house made pickles

and Hand-Cut pomme frites
$13
add cheese $1.5 or bacon $2

Seasonal Market Greens
$5 $5
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CASH ONLY ¢ ATM available in the back room. ® 20% gratuity added for parties of six or more



