
E AT  G O O D  F O O D                                  D R I N K  G O O D  W I N E  

.................................................................................................................................................
“There can’t be good living where there is not good drinking” Ben Franklin

 

Ice Cream Sandwich
Homemade Chocolate Chip Cookie

Mint Chip Ice Cream

Toffee Bacon Bread Pudding 
Bananna Ice Cream 

 
Banana Split

Nutella, Chocolate Sauce 
 Belgian Waffle

EatBar’s Pie of the Day
Ask Your Server About 

Tonight’s Selection 

$6 Each 

............................................................................................................................................
Truffle Honey 

Smoked Nuts
Mostarda

Port Fig Compote
Apple Jelly

$2 Each 

FARMSTEAD CHEESE

“La Dolce Italy”
$12

“How Sweet It Isn’t”
$12

“To Blend or Not to Blend”
$12

E
A

T B A R  W I N E  F L I G H

T
S

E E

EE

House Cured Umbrian Salami
House Cured Salsiccia

House Cured Lonza 
Duck Rillette
Veal Terrine

Pâté of the Day
$5 Each

Lavender Cushe  | Goat | USA
Cherry Glen Ash | Goat | USA

Nancy’s Camembert | Sheep | USA
Dante | Sheep | USA

Green Acres Tomme | Cow | USA
Chaource | Cow | France

Bayley Hazen  | Blue | USA
Mountain Top | Blue | USA

$5 Each

CHARCUTERIE GARNISHES

HAPPY HOUR M-F 4-7PM --- EATBAR LOUNGE IS AVAILABLE FOR PRIVATE PARTIES
A 20 Percent Gratuity will be added to parties of 8 or More

VISIT US ONLINE AT WWW.EAT-BAR.COM AND JOIN THE MAILING LIST --- FOLLOW US ON TWITTER & FACEBOOK
%%% *Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

  

  
  
  
  House Marinated Olives
   Fennel Seeds, Garlic, Lemon......................................................
  Risotto Fritters
   Mushrooms, Provolone, Roasted Garlic Creme............................
  Onion Rings 
   Horseradish Honey Mustard......................................................
  
  Hand Cut Fries
   Fancy Sauce...............................................................................
  Skillet Corn Bread
   Avocado Butter, Jalapeno Jelly...................................................
*Steak Tartare
   Pastrami Aioli, Pickled Mustard Seeds, Crispy Garlic ................

*EatBar Baby Burger
   Black Truffle Aioli, Red Onion Marmalade ................................
  Falafel Slider
   Tzatziki, Pickled Red Onion, Lettuce, Tomato .............................
   Chili Spiced Hot Dog 
   Bacon Braised Sauerkraut, Grain Mustard..................................
  
  Eat Bar Salad
  Spiced Pecans, Vermont Cheddar, Champagne Vinaigrette............
  

*EatBurger 
   Creekstone Farms Beef, EatBar Sauce, Sesame Bun, Fries.............
*Lamb Burger
   Merguez Sausage, Tzatziki, Red Onion, Feta,Onion Roll, Fries.....
  Fennel Pollen Fettuccine
   Braised Pork Ragout, Grana Padano............................................
  
  Chicken & Waffle
   The Classic. Fried Chicken, Gravy, Greens..................................
  Steamed Maine Mussels 
   Garlic, White Wine, Parsley, Crusty Bread.................................
 *Steak Frites
   Hanger Steak, House Steak Sauce, Hand Cut Fries.......................
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