
SMALL PLATES
House Roasted  Olives ......................................................$5
EatFrites ........................................................................$4
EatBar Onion Rings .........................................................$4
Daily Selection of Northern Neck Farms Vegetables..........$5

*EatBar Baby Burger ....................................................... $4
*Roseda Farms Steak Tartare with Olive Puree ................  $6 
White Pizza w/ Caramelized Onion & Goat Cheese ...............$8 
Carnitas Style Pork Tacos with Pico de Gallo...................  $6

Marinated Lamb Kabobs w/ Tzatziki sauce........................ $8 
Chicken Wings with Spicy Rooster Sauce ......................... $7
Charred Octopus with Chickpeas & Sundried Tomato........ $9
Fried Pork Belly with Creamy Grits ................................  $7

SOUP, SALAD & SANDWICH
White Bean & Duck Confit Soup.......................................  $6
Mixed Greens, Cucumbers, Radishes & Champagne Vin ...... $6
Pork Cutlet Pannini.........................................................$9

SUPPERS
*Steak Frites Poutine..................................................... $15 
Chicken & Waffles.................................................,........ $12
Big Bowl of Steamed Maine Mussels ................................. $9  
Winter Risotto 
w/ Roasted Squash, Cippolinis, Shiitakes & Pine Nuts........$9
*Dry Aged Roseda Farms EatBurger ..................................$10 
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“There can’t be good living where there is not good drinking” Ben Franklin

 

Banana Split
Nutella & Belgian Waffles  $8

Chocolate Chip Cookie 
& Malted Milk Chocolate 

Ice Cream Sandwich  $5

Homemade Pecan Pie 
with Rum-Raisin Ice Cream  $6

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

Smoked Nuts
Fall Fruit Confiture

Port Fig Compote
Kumquat Preserves

$2 Each 

FARMSTEAD CHEESE

“You say Grenache
I say Garnacha”

$12

“Bubbles...”
$14

“Robustos from
South America”

$12
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House Cured Umbrian Salami
House Cured Bresaola
House Cured Cappicola

Pork Cheek Terrine
Chicken Liver Terrine

Rabbit Pâté
$4.5 Each

Lavender Cushe  | Goat | USA
Selles-Sur-Cher | Goat | France
Nancy’s Camembert | Sheep | USA
Pecorino Tartufo | Sheep | Italy

Cabot Clothbound Cheddar | Cow | USA
Epoisses | Cow | France
Cashel  | Blue | Ireland

Fourme d’Ambert | Blue | France
$4.5 Each

CHARCUTERIE GARNISHES

CHEF DE CUISINE JOEY ALVAREZ
CINEMA NIGHT EVERY SUNDAY --- CARTOON BRUNCH ON WEEKENDS --- EATBAR LOUNGE IS AVAILABLE FOR PRIVATE PARTIES  

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