
Ale Braised Rib Sandwich $10.95
Braised beef short ribs pulled from the bone, piled high 
on a French stick, and topped with House slaw. 

Mushroom Medley Sandwich $9.95
A blend of sautéed forest mushrooms topped with Swiss cheese 
and lightly dressed greens on a toasted baguette.

Crispy Chicken Sandwich  $11.95
Barrel House hand–breaded chicken topped with Four Pepper 
sauce, Ranch dressing, bacon and Swiss cheese, lettuce and tomato.

Steak Sandwich $12.95
A 7oz. marinated N.Y. strip steak on a toasted French stick 
with sautéed onions, mushrooms and Swiss cheese. 

Reuben $9.95
Our House made corned beef topped with sauerkraut, 
Swiss cheese, and our own Russian-style dressing 
on toasted rye bread. 

Barrel House Corned Beef  $10.95
Slow braised corned beef, hand pulled and piled high on 
toasted rye bread. Topped with Jameson grainy mustard. 

Sandwich Street Chicken Club $11.95
Peppered bacon, marinated chicken breast, lettuce, tomato, 
and mayo served on a toasted French stick. 

Mill Street BurgeR  $8.95
Half pound of fresh ground chuck with Add Cheese: $1.25 
lettuce, tomato and onion. Add Bacon: $2.00
Also available as a Veggie patty

Barrel House Burger $11.95
Half pound of fresh ground chuck, bacon, aged cheddar, lettuce, 
tomato and caramelized onion with Dijon remoulade. 

Benny Burger $12.95
Half pound ground chuck stacked with Black Forest Ham and 
Havarti cheese. Topped with an over–easy fried egg and drizzled 
with tarragon Hollandaise.

Turkey Burger $11.95
Lean ground turkey seasoned with red pepper and house spices, 
topped with sun-dried tomato mayo, cherry tomatoes, and a goat 
cheese crumble.

BBQ Mushroom Swiss Burger $11.95
Half pound of fresh ground chuck topped with BBQ sauce, 
sautéed mushrooms, Swiss cheese, and crispy onions. 

The Simon Girty  Burger  $14.95
Our half–pound ground chuck burger stacked 
with bacon, corned beef, braised beef short rib, 
and crispy onion rings. A slice of cheddar and 

Swiss cheeses complete this burger.  

Giant Garlic Dill Pickle $1.00
Pint of Pickles   $3.00
Soup $4.50
Onion Rings $4.95
Sweet Potato Fries      $5.95

Add $1.50 for Barrel House Side Salad.

Add $2.25 for Sweet Potato Fries, Poutine, or Onion Rings.

EXTRAS All Sandwiches are served with your choice of 
Fries, Soup, Spicy Green Beans, or Coleslaw.

Barrel House ‘Bang- Bang’ Shrimp       $9.95
Lightly dusted and sautéed Black Tiger shrimp finished 
in our kicked up version of an Asian ‘Bang Bang’ sauce. 

Beef Tips $10.95
Peppered beef tenderloin tips and button mushrooms 
seared in a cast iron pan, then drizzled with tarragon 
Hollandaise. Served with Pico de Gallo and a Memphis-style 
BBQ sauce for dipping.

Mozzarella stuffed Ravioli (5)       $7.95
Breaded ravioli stuffed with smoked mozzarella cheese, lightly 
fried, and served with a pesto Ranch sauce for dipping. 

Onion Rings $7.95
Crispy onion rings drizzled with our House made 
Stout reduction and served with Dijon remoulade.

Traditional Hummus $8.95
House made chickpea hummus drizzled with extra virgin 
olive oil. Served with marinated olives, fresh vegetables, 
and toasted French stick crostini.

Barrel House Boneless Chicken $9.95
White meat pieces of chicken, coated in Barrel House 
breading and fried. Served with a side of spicy Four Pepper 
sauce for dipping.

Smoked Chicken and Black Bean Dip    $10.95
A blend of cheeses, smoky chicken, black bean and jalapeno. 
Topped with fresh tomato and served warm with crispy chips.

Crab Dip $10.95
Loaded with crab and a hint of spice, this creamy dip is 
served with toasted French stick crostini and crispy chips.

Garlic Bread & Cheese  $7.95
Garlic toasted French stick topped              Add Bacon: $2.50 
with a melted three-cheese blend.

Poutine $6.95
Fresh cut fries, topped with       Add Short Rib Topper: $3.00 
cheese curds and gravy. 

 
 
 

Barrel House Salad $8.95
Mixed greens, dried cranberries, mandarin       Add Chicken: $3.50 
oranges, slivered almonds, and goat cheese 
crumble with House vinaigrette.

Barrel House Soup $4.50
Always House made; changing often. 


