
ALL OF OUR WINE IS AVAILABLE FOR TAKE HOME PURCHASE 
*THERE WILL BE A $2 SPLIT CHARGE FOR ANY SPLIT ITEM 

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 

Customize your Salad   
Salads 

Add shrimp $4, chicken $3, ahi $4, salmon $4, artichoke hearts and sun-dried tomatoes $2 

Mixed Green   Half$4/Full$7 
Mixed field greens, red onion, parmesan cheese, 
croutons, diced tomatoes, and sliced cucumber 
Wine Pairing Suggestion: Ask Your Server 
  

Apple, Pecan, and Bleu  
Cheese Salad   Half$6/Full$11 
Fresh lettuce and field greens tossed with our 
balsamic vinaigrette and sliced green apples, lightly 
candied pecans, and bleu cheese crumbles 
Wine Pairing Suggestion: Chardonnay 
 

California Cobb   Half$7/Full$12 
Mixed greens, diced roasted turkey, hot house 
tomatoes, crumbled gorgonzola cheese, smoked bacon 
bits, topped with locally grown avocado                                                  
Wine Pairing Suggestion: Pinot Gris  

Caesar Von Caesar   Half$5/Full$9 
Crisp romaine lettuce, diced roma tomatoes, 
croutons and shaved parmigiano-reggiano 
Wine Pairing Suggestion: Sauvignon Blanc 
 

Seared Ahi Salad   Half$7/Full$12 
Seared ahi tuna on baby arugula, tossed with 
spicy caramel peanut sauce, sliced almonds and 
extra virgin olive oil 
Wine Pairing Suggestion: White Blend 
 

La Jolla Salad   Half$6/Full$11 
Mixed field greens tossed with seasonal 
berries, shaved parmesan & a raspberry 
vinaigrette dressing 
Wine Pairing Suggestion: Pinot Grigio 

 

Soups 
Split Pea Soup Cup $5   Bowl $7 

All soups served with garlic cheese crostinis 

Cured bacon, diced tomatoes, sweet yellow 
onions slowly cooked in a savory chicken broth. 
 

Longhorn Chili Cup $6   Bowl $8 
Slowly simmered Black Angus ground beef, red 
kidney beans, diced carrots, golden sweet 
onions in a Texas chili sauce topped with diced 
red onions, melted cheddar cheese and served 
with a warm piece of homemade cornbread 

French Onion Soup Cup $4   Bowl $6 
A harmonious blend of Vidalia onion soup served 
“Au Gratin”style topped with baguette, melted 
Swiss, and shredded parmesan 
 

Butternut Squash Cup $5   Bowl $7 
Rich butternut squash simmered with butter, 
fresh nutmeg, minced sweet onion, sweet cream, 
brown sugar and a touch of honey.   

 

Starters 
Bruschetta Caprese   $9 
Foccacia bread toasted and topped with basil, 
garlic, diced red tomatoes, fresh mozzarella,  
and drizzled with olive oil 
Wine Pairing Suggestion: Pinot Grigio 
 

Duck Quesadilla   $11 
Shredded grilled duck breast and mozzarella 
quesadilla with hoisin sauce and herbs de 
Provenance 
Wine Pairing Suggestion: Merlot 
 

Lamb Chops   $11 
Tender New Zealand lamb chops dry rubbed with 
your choice of Cajun or cinnamon-chipotle-
espresso (spicy) 
Wine Pairing Suggestion: Shiraz 
 

Fried Ravioli   $7 
Breaded & fried Italian cheese blend ravioli topped 
with a creamy leek sauce & served with zesty marinara 
Wine Pairing Suggestion: Sangiovese 
 

Garlic Fries   $5 
Garlic tossed French fries (w/o garlic $4) 
Wine Pairing Suggestion: Brut Champagne 
 

Bacon Wrapped Sea Scallops  $16 
Four Large sea scallops wrapped in applewood 
smoked bacon, served with our veggie medley and 
honey lime sauce 
 Wine Pairing Suggestion: Sparkling Wine 
 
 

Spinach & Artichoke Rangoons   $9 
Crispy won-tons filled with creamy spinach and 
fresh artichokes, served with a side of zesty 
marinara sauce 
Wine Pairing Suggestion: Pinot Noir 
 

Sweet and Salty   $10 
Bacon wrapped Majool date lollipops 
Wine Pairing Suggestion: Blanc de Noir 
 

Coconut Shrimp   $14 
Jumbo prawns coated in shredded coconut and 
fried to a golden brown.  Served with a sweet 
mango dipping sauce 
Wine Pairing Suggestion: Sauvignon Blanc 
 

Mama’s Brie   $12 
Warm, gooey brie, topped with raspberry 
preserves & lightly candied pecans, wrapped in a 
flakey puff pastry & baked to a golden brown. 
Wine Pairing Suggestion: Pinot Gris 
 

Fried Calamari   $9 
Calamari served with a side of zesty marinara. 
Wine Pairing Suggestion: Sauvignon Blanc  
 

The Board   $16 
Your choice of three cheeses and three sliced 
deli meats with French baguette 
Limit 1 Brie per Order, extra brie $2 
For Meat and Cheese Choices, see the Build Your Own 
Panini Selections on the next page 
Wine Pairing Suggestion: Ask Your Server 

Cheese Plate 
Choose Your Favorites and Ask Your Server for a Wine Pairing Selection 

 

Three 3oz. Servings- $9 Five 3oz. Servings- $11
Aged Brie 
Cheddar 

Crumbled Bleu 
Dill Havarti 
Gorgonzola 

Swiss 
 

Havarti 
Manchego 
Muenster 

Pepper Jack 
Port Salut 
Provolone 

Shredded Mozzarella 

Shaved Parmesan Reggiano 
Goat Cheese 

Fresh Mozzarella 
Smoked Gouda 

Smoked Mozzarella 
Gruyere 



ALL OF OUR WINE IS AVAILABLE FOR TAKE HOME PURCHASE 
*THERE WILL BE A $2 SPLIT CHARGE FOR ANY SPLIT ITEM 

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 

 

All Paninis are grilled ciabatta bread sandwiches and served with choice of Mixed Green Side Salad, 
French Fries, Garlic Fries, Fresh Fruit, or Tomato, Cucumber, Red Onion Medley 

Paninis and Sandwiches 

 
Honey BBQ Bacon Chicken $12 
Honey marinated chicken breast topped with 
applewood smoked bacon, chipotle cheddar 
cheese, crispy fried onions and bbq sauce on 
focaccia bread 
Wine Pairing Suggestion: Zinfandel 
 

Caprese Panini   $10 
Sliced fresh mozzarella, beefsteak tomatoes, 
and fresh basil with vinaigrette and olive oil 
Wine Pairing Suggestion: Pinot Gris 
 

Turkey Panini   $9 
Lean turkey, smoked mozzarella, beefsteak 
tomatoes, crumbled blue cheese and sliced 
pepperoncini 
Wine Pairing Suggestion: Pinot Noir 
 

Surf’s Up Sandwich   $12 
Seared ahi on a butter croissant with mixed 
greens, avocado and spicy wasabi cream sauce  
Wine Pairing Suggestion: Chardonnay 
 

 

Zesty Chicken Panini   $10 
Grilled chicken breast, sun dried tomatoes, 
artichoke hearts, pepper jack cheese & pesto sauce 
Wine Pairing Suggestion: Zinfandel 
 

Salmon Panini   $11 
Grilled Atlantic salmon, aged brie, capers and 
red onion 
Wine Pairing Suggestion: Chardonnay 
 

Asiago Steak Sandwich    $14 
Thinly sliced skirt steak with roasted red 
peppers, sliced avocados, caramelized onions 
Provolone cheese and chipotle aioli on toasted 
asiago cheese bread. 
Wine Pairing Suggestion: Malbec  
 

Zucchini Panini   $10 
Grilled zucchini and roasted beefsteak tomatoes 
on ciabatta wheat with cucumbers, roasted red 
bell peppers, sprouts, field Greens and 
Provolone Cheese 
Wine Pairing Suggestion: Chardonnay 

Ask Your Server for a Wine Pairing Suggestion 
Build Your Own Panini   $12 

 
Meat –choice of two of the Following: 

Lean Turkey 
Black Forest Ham 

Honey Ham 
Imported Salami 

Prosciutto di Parma 
Pepperoni 

Cappacola Ham 
Mortadella 

Roast Beef 
Applewood Smoked Bacon 

Sopressata 
Burger Patty 

Chicken Breast 
Salmon Filet 

Seared Ahi 

 

Cheese – Choice of Two of the Following: 
 

Smoked Gouda 
Smoked Mozzarella 

Shredded Mozzarella 
Cheddar 

Chipotle Cheddar 
Port Salut 

Muenster 
Gruyere 

Swiss 
Crumbled Bleu 

Havarti 
Dill Havarti 

Shaved Parmesan 
Reggiano 

Pepper Jack 
Manchego 
Aged Brie  

Gorgonzola  

Provolone 
Goat Cheese 

Fresh mozzarella

 

Toppings – Choice of Two of the Following: 
 

Red Onion 
Kalamata Olives 

Black Olives 
Pickle Chips 

Dried Cranberries 

Grilled Onions 
Jalapenos 

Romaine Lettuce 
Roasted Red Peppers 

Chives 

Sliced pepperoncini 
Roma Tomatoes 

Beefsteak Tomatoes 
Sun Dried Tomatoes 

Sliced Avocado ($1 Extra) 

Artichoke Hearts 
Mixed Greens 

Basil 
Cucumber 

Crispy Fried Onions

Sauce – Choose One of the Following, Served on the Side: 
 

Buttermilk Ranch 
Vinaigrette 

Chipotle aioli 
Honey Mustard 

Caesar Dressing 
Sour Cream 

Pesto ($.50 Extra) 
Garlic Aioli 

Yellow Mustard 
Ketchup 

Horseradish Mayo 
Caramel Peanut Sauce 

Bleu Cheese 
Dressing 

Thousand Island 
Dressing 

Whiskey Peppercorn 
Sauce 

Dijon Mustard 
Balsamic Vinaigrette 

Raspberry Vinaigrette 
Wasabi Cream Sauce 

 

Bread – Choose One of the Following: 
 

French Baguette 
Whole Wheat 

 

Ciabatta 
Ciabatta Wheat 

 

Foccacia 
Croissant 

 

Asiago ($1 Extra)

Small portions to complement any dish 
Additional Sides 

 

Mixed Veggies   $4 
Grilled seasonal vegetables 

 

Fresh Fruit   $5 
Fresh seasonal fruit medley 
 

French Fries   $3 
Garlic fries add $1 

 

Baked Potato   $4 
Available with butter, cheese, 
chives, and sour Cream upon 

request 

Rice Pilaf $4 
Mix of wild rice and white rice, 

cooked with white wine and 
butter 

Garlic Smashed Potatoes $4 
Russet potatoes, blended with 

fresh garlic



ALL OF OUR WINE IS AVAILABLE FOR TAKE HOME PURCHASE 
*THERE WILL BE A $2 SPLIT CHARGE FOR ANY SPLIT ITEM 

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 

Customize your pasta  
Pasta 

Add shrimp $4, chicken $3, sausage $3, salmon $4, artichoke hearts and sun-dried tomatoes $2 

Capellini Pomodoro   $11 
Pasta with fresh Roma tomatoes, garlic, basil, 
kalamata olives, olive oil and shaved parmesan 
Wine Pairing Suggestion: White Blend 
 

Diablo Chicken Risotto  $14 
Spicy chicken breast marinated in a zesty tomato 
reduction set atop saffron-infused risotto with 
sundried tomatoes 
Wine Pairing Suggestion: Pinot Noir 
 

The Drunken Lobster  $16 
Egg Raviolis stuffed with chunks of Maine 
lobster, sautéed leeks, ricotta, and mozzarella 
cheese topped with a creamy vodka sauce  
Wine Pairing Suggestion: Chardonnay 

 

Garlic Cream Fettuccini   $13 
Fettuccini in a roasted garlic cream sauce with 
shredded parmesan and roasted tomatoes 
Wine Pairing Suggestion: Pinot Grigio 
 

Penne Porticello   $14 
Spicy Andouille sausage with capers, kalamata 
olives, garlic, hot crushed red pepper, Roma 
Tomatoes, & shredded parmesan in a marinara sauce 
Wine Pairing Suggestion: Riesling 
 

Beef and Veal Tortelloni  $15 
Jumbo Tortelloni stuffed with beef and veal, 
savory herbs and imported Grana Padano 
Cheese, served with sautéed mushrooms in a 
peppery, whisky cream reduction sauce 
Wine Pairing Suggestion: Pinot Noir 

 

Main Street
Most Dishes Served with Garlic Smashed Potatoes and Fresh Grilled Vegetables 

Bordeaux Short Ribs   $24 
A hearty serving of short ribs marinated in red 
wine and slowly cooked in a thick and savory 
button mushroom sauce 
Wine Pairing Suggestion: Cabernet  
 

Osso Buco Milanese   $22 
Pork shank seared and slowly roasted in red 
wine and vegetable broth topped with a port 
sauce, served over a bed of imported fettuccini 
sautéed in butter 
Wine Pairing Suggestion: Pinot Noir 
 
 

Coq au Vin   $18 
The classic French dish, Cabernet Sauvignon 
marinated, slowly roasted chicken, served with a 
Cabernet-mushroom sauce 
Wine Pairing Suggestion: Syrah 
 

Jambalaya   $15 
Savory shrimp, tender chicken breast, spicy 
andouille sausage, red and green peppers, and 
onions mixed in a Creole sauce, all served over a 
bed of rice 
Wine Pairing Suggestion: Riesling 
 

Bacon Wrapped Filet   $24 
8oz. Filet Mignon wrapped in applewood smoked 
bacon, served over whiskey-peppercorn sauce 
Wine Pairing Suggestion: Cabernet 

Lamb Chop Meal   $22 
Tender New Zealand lamb chops dry rubbed with 
your choice of Cajun or cinnamon chipotle 
espresso (Spicy) 
Wine Pairing Suggestion: Shiraz 
 

Mango Tango   $18 
Fresh Idaho trout rubbed with Cajun spices, pan 
seared and topped with a sweet and spicy mango 
salsa 
Wine Pairing Suggestion: White Blend 
 

Potato Crusted Sea Bass   $20 
Sea bass crusted with golden potatoes and 
topped with an old fashion burre blanc sauce 
Wine Pairing Suggestion: Riesling 
 

Sugar Spiced Salmon   $18 
Tender Atlantic salmon fillet sweetened to 
perfection and topped with a saffron aioli 
Wine Pairing Suggestion: Sauvignon Blanc 
 

Charred Flat Iron   $22 
A prime cut flat iron steak charred with roasted 
garlic peppercorn topped with crumbled blue 
cheese and served on a bed of crispy leeks 
Wine Pairing Suggestion: Zinfandel 
 
 

 
Beverages 

Soda   $3 
Coke, Diet Coke, 
Minute Maid Lemonade, Sprite, Root 
Beer, Mr. Pibb 
 

Iced Tea   $3 
We serve Café Moto Iced Teas, 
fresh brewed daily and available 
with a variety of flavored syrups 
 

Voss Water   $4 
375mL 
Still & Sparkling 
 

Voss Water   $6 
800mL 
Still & Sparkling 
 

 

Tea   $3 
We serve Harney and Sons fine hot 
teas available in a variety of 
flavors 
 

Coffee   $3 
We proudly brew Café Moto 
coffee in a French Press for the 
finest coffee experience 

 
Wine Tastings 

Ever wanted to learn more about wine?  The Barrel Room conducts wine tastings on selected Sunday 
afternoons.  Reservations required.  Ask you server for details, check our website (www.tbrsd.com) 

or register to receive our newsletter. 
 

Catering 
Let the Barrel Room cater your next event.  We can accommodate a party of any size, day or night.  
Speak with our manager on duty for more information.  Contact our event coordinator Lauren at 

Lauren@tbrsd.com. 
 

. 

http://www.tbrsd.com/�


ALL OF OUR WINE IS AVAILABLE FOR TAKE HOME PURCHASE 
*THERE WILL BE A $2 SPLIT CHARGE FOR ANY SPLIT ITEM 

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 

Our chef takes pride in using the freshest ingredients to create his monthly specials, each 
designed to tantalize even the most refined palates. 

Monthly Specials 
 
 
 
 

Southwest Chicken Salad 
Salad 

Mixed field greens tossed with black beans, roasted corn, chopped red 
onions and diced tomatoes topped with grilled chicken breast, sliced 

avocados, crispy won tons and a cilantro lime dressing.  $14 
 
 
 

Holy Mole Nachos 
Starter 

Corn tortilla chips topped with Mexican mole, cotija cheese, shredded duck 
breast and a sweet and spicy mango salsa.  $12 

 
 
 

Halibut  
Main Street 

A 7oz. pan seared halibut filet topped with a smokey chipotle pepper pesto.  
Served with garlic smashed potatoes and grilled veggies.  $20   

 
 

New York Strip Steak  
 A prime New York strip steak grilled and seasoned to perfection then topped 

with roasted marinated heirloom tomatoes.  Served with garlic smashed 
potatoes and grilled veggies.  $23 

 
 
 

Lemonade Cake 
Dessert 

Three moist layers of lemon cake layered with cool lemon mousseline and a 
tangy Meyer lemon curd.  Inspired by lemonade for the start of summer.   $8 
 

 
 
 
 

Cambria 
Featured Wine 

2009 Tepusquet Syrah 
Santa Maria Valley, California 

This single vineyard syrah brings big aromas 
and flavors of cassis, violet, cherry cola, 

mocha and cinnamon. The richness is 
balanced by plenty of acidity backed by fine-

grained tannins. The Cambria Syrah pairs 
great with grilled meats and Mole Nachos.   

Glass $8/Bottle $27 
 
 
 

Eel River Brewing Company  
Featured Beer 

Acai Berry Wheat 
From America’s first certified organic 

brewery in Northern California comes a 
light bodied wheat ale brewed with organic 
acai berries from Brazil and a flavorful mix 
of pomegranate and berries.  Cool and crisp 
this ale pairs perfectly with salads, cheeses 

and of course dessert.        
22oz. ABV.4% 

$7 
 

The Barrel Room was founded on the idea of good food at a reasonable price with a world class wine 
list.  We wanted this place to be just like having people over in our own homes. 
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