
D I N N E R



H O R S  D ’ O E U V R E S

M O U L E S  F R I T E S

L E S  S A N D W i C H E S

S O U P S

FROMAGES

 Provencale    
Mussels with tomatoes, 

white wine, garlic & chipotle 
peppers with hand-cut 

pommes frites
$15

Mariniere    
Mussels with white wine, 

garlic & shallot with 
hand-cut pommes frites

$15

au Pernod    
Mussels with shaved fennel, 

tarragon & pastis with  
hand-cut pommes frites

$15

a la 
 Danoise 

Mussels, blue cheese,  
sage, red onion,  

white wine with hand-cut  
pommes frites

$15

Salade De Mesclun    
Lola rosa, apple cider vinaigrette 

$8 

Grilled oysters    
6 oysters, fresh herbs, lemon

$14

Escargots    
In a garlic & parsley butter

$9

Roasted Golden Beets    
Honey herb goat cheese, walnuts, grape-

fruit, arugula
$10

Oys t e r S  o n  t h e  h a l f  s h e l l  - P/A

Onion Gratinee     
$8 

Soup Du Jour     
P/A 

Daily Selection of 
Farmstead Cheeses
One-$5, Three-$14, 

Five-$23
Ask your Server for 

Details

E N TRE É S
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

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

Le Barricou 
Sandwich   

Chicken with pickled red onions, 
watermelon radishes, feta & caper 

mayonnaise. Choice of mixed 
greens or hand-cut pommes frites

$11

Tuna sandwich 

Baguette, tuna mayo, anchovy  

cornichon. Choice of mixed greens 

or hand-cut pommes frites
$11

Grilled Burger  
1/2. lb Grass Fed Black Angus, 
served with house made pickles 

and Hand-Cut pomme frites
$13

add cheese $1.5 or bacon $2

GARNITURES

Hand-cut Pommes Frites   Garlic Mashed Potatoes   Baby Vegetables   Seasonal Market Greens
$4.5 $4 $5 $5

Cash Only • ATM available in the back room. • 20% gratuity added for parties of six or more

duck confit    
Brussel sprouts, pommery mustard, 

creme fraiche
$14


