
 
 

Choose: 
 

One Plate 
One Supper Entree or Sandwich 

One Dessert 
 



SOME ASSORTED INFORMATION FOR YOU 
serving times:

BRUNCH: sat. & Sun. 11am - 4pm

LUNCH: 5 days a week 11am - 2:30pm

ALL DAY: Mon.- Thurs. until 11pm
Fri. & Sat until 12am / Sun until 10pm

chef adrian villarreal

LIBATIONS
ginger rose SANGRIA						      9-
STRAWBERRIES, BASIL, ORANGE, ginger, rose, brandy

BADMINTON CUP 						      9-
CUCUMBER, MINT, GIN, SODA, SOUR	

PUB “RITA”							       9-
GIN, LEMONGRASS, ORANGE JUICE,  MUDDLED CITRUS

TAP MOJITO							       9-
your choice: guava or mango rum, mint, lime, soda

PERFECTLY BLOODY 						      9-
OUR SPECIAL RECIPE  IN A  SALT-RIMMED GLASS
SERVED WITH A SHORTIE OF GUINNESS   

DESSERTS $6
STICKY TOFFEE PUDDIN						    
Try with a shorty of Victory Golden Monkey  + $2	

CHOCOLATE TART						    
Try with a highland oatmeal porter + $2	

TAP Peaches & Cream						    
Try with a shorty of  Leffe Tripel + $2

BROWN BREAD ICE CREAM 						    
Try with a shorty of  Highland Oatmeal Porter + $2

Chocolate Stout Ice Cream Sandwich			
Try with a shorty of guinness + $2

AFTERS
MARTIN & WEYRICH MOSCATO ALLEGRO			   7-		
CALIFORNIA

GRAHAMS SIX GRAPES					     7-	
PORTUGAL

CHAMBERS ROSEWOOD					     8-		
Australia

PORTAL 10 YR 					     9-		
PORTUGAL

INFO
Live music every friday - Come start your weekend right
Brunch Saturday & Sunday 11am - 4pm

LUNCH 11AM - 2:30PM
SOUP OF THE DAY						      5/8-
GET A CUP OR GET A BOWL

BLUE PLATE						        9-
CHEF’S DAILY LUNCH ENTRÉE

SANDWICH OF THE DAY						      10-
CHOICE OF side 

QUESADILLA DEL DIA						      11-
BARRIO SALAD, CHARRED TOMATO SALSA



SOUPS & SALADS
TOMATO BISQUE					               5/8-
CHICKEN & ANDOUILLE GUMBO				              5/8-

TAP BARRIO						      6-
PINEAPPLE, RADISH, JICAMA, QUESO FRESCO, 
ROMAINE, CILANTRO DRESSING	

CAESAR 						      7-
GARLIC CROUTONS, PARMESAN, ROMAINE	
CHICKEN   11-     SHRIMP 12-

niçoise 					                  12-
seared tuna, roasted red peppers, red potatoes,
hard boiled egg, mixed greens, citrus honey Dressing	

COBB						      12-
grilled CHICKEN, AVOCADO, Cherry tomatoes, egg,
ROMAINE, BACON BLUE CHEESE DRESSING	

SURF & TURF 						      14-
MARINATED HANGER STEAK, GARLIC SHRIMP,  ROASTED 
VEGETABLE & MIXED GREEN SALAD, nori dressing 	

SHARES
hot boiled peanuts						      3-
Old bay seasoned

chips and charred tomato salsa				    5-
QUESO FRESCO, Avocado 

deviled eggs						      6-
spicy radish salad

chipotle lime hummus						      7-
carrots, celery, tortilla chips

Fried pickles						      7-
jalapeño cream dipping sauce

POMMES FRITES FRIES TO BE EATEN WITH A FORk	               8-
choice: bloody mary sauce, jalapeño cream, bacon blue cheese

marinated portabello						      8-
roasted red peppers, basil,
horseradish cream, onion rings

SEARED TUNA 						      9-
RED PEPPERS,  FENNEL, BLACK OLIVE MAYO, bASIL

chicken waldorf salad croissant				    9-
grilled chicken, almonds, grapes, apples

“cowgirl Creamery” GRILLED CHEESE				    11-
served with TOMATO BISQUE 

Roasted Pork & Fry Bread						     11-
lettuce, pickled cucumber & Carrots, red onion, 
jalapeños, chipotle fry bread, tamarind sauce 

PUB BURGER						      12-
SQUARE CHEESE, pickles, ENGLISH MUFFIN

FRIED MAHI FISH						      12-
LETTUCE, SQUARE CHEESE, TARTAR SAUCE, SESAME BUN	

BLACKENED CHICKEN 						      12-
APPLES, ICEBERG LETTUCE, BACON AND BLUE CHEESE SAUCE

ROASTED TURKEY 						      12-
PICKLED RED CABBAGE, GREEN GODDESS SAUCE, AVOCADO 

“The Barrell”						      12-
mama’s meatloaf, California Jack, arugula,
caramelized onions & bacon, whole grain mustard	

PLATES
Grilled Mediterranean flatbread		        	                 8-
roasted vegetables, goat cheese, lemon confit, pesto

House cured meats Daily Selection	 		  	   9-
parmesan cracker, spiced apple butter, house pickles

CHIPOTLE ROASTED PORK AREPAs				    10-
CORN CAKES, AVOCADO salsa, lettuce, onion, cilantro

WARM GOAT CHEESE						      11-
roasted red peppers, CARAMELIZED ONIONS, NIçOISE OLIVES

smoked tomato & Watermelon 				    11-
heirloom tomatoes, watermelon, avocado, crumbled feta

BUFFALO FRIED CALAMARI						      12-
TOSSED WITH BLUE CHEESE, CELERY 

Crawfish & portabello Free Form Ravioli			   12-
Goat cheese, spinach, scallions, jalapeño coconut sauce 

Wild georgia peel & Eat Shrimp				    12-
jumbo shrimp, house pickles, bloody mary cocktail sauce

CLASSIC FISH & CHIPS					             13/17-
TARTAR SAUCE, MALT VINEGAR

SUPPER    AFTER 5PM
Roasted Tomato Tart						      14-
California jack, Arugula, balsamic bacon dressing

Mama’s Meatloaf						      14-
100% angus, boulanger potatoes, brown mushroom gravy

Seared Trout  						      16-
rapini, white beans, Bacon, Garlic

ROASTED CHICKEN BREAST						      17-
HERB ROASTED RED POTATOES, GARLIC GREENS, LEMON SAUCE

steak frites						      17-
hanger steak, fries, green peppercorn sauce 

SIDES - $5 PUB FRIES

MIXED GREEN SALAD

SPICY KOREAN CUCUMBER SALAD                               

SUB ANY SOUP  +$1

Sub Caesar +$1	

sub barrio salad +$1
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SANDWICHES W/ CHOICE OF SIDE


