
EAT PETITES
House Roasted  Olives ..................................................... $5
EatFrites ....................................................................... $4
Buttermilk Battered Onion Rings ................................... $4
The “Sloppy Joey” - BBQ Duck on a Parker House Roll...... $4 
*Steak Tacos with Pico de Gallo, 
Tomatillo Salsa & Guacamole..........................................  $6
Bruschetta Trio 
-Beet & Ricotta Salata, Prosciutto & Fava ........................ $6 
Chicken Wings with Spicy Rooster Sauce ..........................$7
*Roseda Farms Steak Tartare with Olive Puree .................$6 
Roasted Summer Squash Tart with Tomatoes & Mozzarella . $8 
Charred Octopus with Chickpeas & Sundried Tomato........ $8
Herb Marinated Shrimp with Grits &
Smoked Tomato Tasso Sauce ..............................................$8 
*EatBar Baby Burger .......................................................$4

SOUPS & SALADS
Chilled Melon Soup with LaChinata Creme Fraiche.........  $6
Mixed Greens, Cucumbers, Radishes & Champagne Vin ...... $6
*Poached Farm Egg with Romaine & Bacon  ......................  $8

SANDWICHES
The “Rocky Marciano” Piadine 
-Mortadella, Bologne, Salami, Provolone & Flatbread ....  $9  
Red Apron Italian Sausage & Peppers w/ Provolone ..........   $9
*Dry Aged Roseda Farms EatBurger ..................................$10

SUPPERS
*Marinated Flank Steak & Frites with Red Wine Sauce....  $15 
Meatballs with Creamy Polenta .....................................  $8
Oscar Blues Beer Battered Fish & Chips............................ $11
Big Bowl of Steamed Maine Mussels ................................  $9  
Bucatini Pasta with Basil, Tomatoes & Garlic .................. $9
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“There can’t be good living where there is not good drinking” Ben Franklin

 

Devil’s Food Cupcake with 
Peanut Butter Mousse  $4

Chocolate Chip & Pistachio 
Ice Cream Sandwich  $5

Homemade Cherry Pie 
with Vanilla Ice Cream  $6

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

Smoked Nuts
Plum Marmalade
Port Fig Compote

Blueberry Preserves
$2 Each 

FARMSTEAD CHEESE

Villa Rosa
Gavi di Gavi, Italy

$10

Pietro Marini
Torrontes, Argentina

$8

Three Wives
Pinot Gris, Oregon

$9
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House Cured Sopressata
House Cured Bresaola

House Cured Fennel Salami
Proscuitto di Parma

Pork Rillette
Chicken Liver Terrine

Rabbit Pâté
$4.5 Each

Lavender Cushe  | Goat | USA
Bucheron | Goat | France

Nancy’s Camembert | Sheep | USA
Pecorino Tartufo | Sheep | Italy

Cabot Clothbound Cheddar | Cow | USA
Epoisses | Cow | France

Rouge Creamery  | Blue | USA
Fourme d’Ambert | Blue | France

$4.5 Each

CHARCUTERIE GARNISHES

CHEF DE CUISINE JOEY ALVAREZ
CINEMA NIGHT EVERY SUNDAY --- 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


