
FLIGHTS
    E A T B A R  S U M M E R

FRITES 

ONION RINGS

ROASTED OLIVES

I T E M S  O N  T H I S  M E N U  M A Y  C O N T A I N  R A W  I N G R E D I E N T S .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y,  S E A F O O D  O R  E G G S  M A Y  I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S E S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  

.........................................
BACALAO

Salt Cod, Lemon Aioli

FALAFEL
Chickpea Fritter, Tzatziki

DIRTY RISOTTO
     Jalapeño, Scallions

CHESAPEAKE CRAB

O.G.
EatBar’s Original 

Baby Burger

SWEET & SOUR PORK
Braised Pork Shoulder,  

House Pickle

NEW FRONTIER BISON
 Ground In-House, 

Spicy Tomato Chutney

MEATBALL
Nana’s Recipe, Pomodoro, 

Provolone

BURGER
L.T.O., Brioche Bun,

Fries

CHICKEN & WAFFLES
Braised Kale, Gravy, Syrup

MUSSELS
Chilis, White Wine, 

Fine Herbs, Fries

STEAK SALAD
Avocado, Blue Cheese,

Tomato

      SUNDAY NIGHT
CINEMA SERIES

JUNE 27 - MONTY PYTHON
                 & THE HOLY GRAIL

JULY 11 - THE 40 YEAR OLD
                     VIRGIN

JULY 18 - HOT ROD

 
 

 

 
ALL MOVIES AT 8PM

Complimentary 
Tru�e Butter Popcorn

SNACKS
.........................................

FRITTERS
.........................................

SALADS
.........................................

VEGGIES
.........................................

FOCCACIA
.........................................

PASTA
.........................................

SLIDERS
.........................................

BIGS
.........................................

SWEETS
.........................................

COMING UP
.........................................

CHOPPED SALAD
Red Onion, Feta, Olives

Red Pepper, Tomato,
Romaine

EATBAR SALAD
Mesclun Mix, Cucumbers
Radish & Champagne Vin

THREE BEAN SALAD
Roma, Haricot Vert & Yellow

BEET & FETA SALAD

WHITE CORN CAKE

WILLAMETTE, DAMN IT
Oregonian Trio

QUE SYRAH, SHIRAZ
Separated at Birth

MEDITERRANEAN BREEZE
           Three ancient reds 

$3 $1.5 $6 $4$12

SMOKED LARDO
Red Apron Cured

         and Smoked

AVOCADO
Pistachios, Sea Salt

RED APRON N’DUJA
Spicy Spreadable
Calabrian Salumi

 FAVA BEAN
Lemon, Olive Oil

SALAMI BREAD
Olive Tapenade, Mustard

Tomato Chutney

$5

   FETTUCCINE
      Handcut with 

Northern Neck Broccoli
and Cherry Tomatoes

BAKED ZITI
Bolognese, Mozzarella

Parmesan

$9 $3.5 $12

BANANA SPLIT

        THE “EAT BAR”
Housemade Candy Bar

  Malted Ice Cream Sandwich

           FRESH BERRY 
      SKILLET PIE FOR 2

 Fresh Mixed Berries
  Vanilla Ice Cream
    (supplement $6)

$6

CHEESE & CHARCUTERIE
...
...
...
... PLEASE SEE CHALKBOARDS FOR TONIGHT’S

SELECTION OF CURED MEATS & FARMSTEAD CHEESES
C H E F  J O E Y  A L V A R E Z

 

               Remoulade

 Nutella & Belgian Wa�es

                Pepperonata


