THE
BARREL HOUSE

SILVER FALLS

TO SHARE
Peppadew Pepper Spread™ $8

Peppadew pepper bacon cream cheese spread. Served with cheesy
herb bread.

Barrel House Nachos $10 (v)
Light Work lager beer cheese sauce, red salsa, pickled jalapefios,

tomatoes, olives, lime crema and cilantro. Add ground beef or
chicken* $5

Bruschetta $8 (v)
Toasted sourdough topped with tomatoes, garlic, basil, herb olive oil
and balsamic glaze.

Cucumber Salad $ (V)
Red onion, tomato, mozzarella, cucumber, jalapefios, balsamic glaze
and crispy breadsticks.

Meatball Plate $
Five house made meatballs served in red sauce and topped with
parmesan cheese.

Hummus Plate $10 (v)
Carrots, celery, cucumbers, pickled cauliflower, goat cheese, roasted
nuts and pita bread.

SOUP & SALADS

House dressing choices;

Ranch*, blue cheese*, house vinaigrette, caesar*, herb oil & vinegar.

Add Chicken* $5.

Soup of the Day - Cup $6/Bowl $9
Ask about our daily soup special.

Chicken Cobb* $14

Mixed greens, blue cheese crumbles, avocado, hardboiled egg, olives,
tomatoes, chicken breast, bacon and crispy breadsticks. Choice of
Dressing.

Fruited Fields Salad $10 (v)
Mixed greens, seasonal fruit, goat cheese crumbles, roasted nuts and
crispy breadsticks. Served with house vinaigrette dressing.

House Salad $7 (v)

Mixed greens, tomatoes, cucumber, parmesan, red onion and crispy
breadsticks. Choice of Dressing.

KiDS

Kids 12 and under.
Your choice of fruit, potato salad, pasta salad or kettle chips

Grilled Cheese Sandwich $7

New school american cheese on white bread.

Peanut Butter & Jelly $6
Strawberry jelly and creamy peanut butter on white bread.

Kids Mac N'Cheese $8

NON-ALCOHOLIC DRINKS

House Made Berry-Melon Lemonade $5
Lemonade $4.50

Ice Tea $4.50

Crater Lake Rootbeer $5

Kombucha $6 Rotating flavors

Kids Juice Boxes $2.50

Sodas $4.50

Pepsi and Diet Pepsi

Clausthaler Lager $5 non-alcoholic lager.
Best Day West Coast IPA $5 non-alcoholic.

SANDWICHES

Served with a pickle spear and your choice of a cup of soup, potato
salad, pasta salad or kettle chips. Sub side salad $1.

BLTA* $13
Thick sliced bacon, lettuce, tomato, avocado and garlic aioli on house
made focaccia.

Turkey Club* $13
Triple stacked sourdough with turkey, smoked ham, cheddar, provolone,
bacon, garlic aioli, lettuce and tomato.

French Dip* $15/ Philly Cheese $16

House-made roast beef, topped with provolone on a hoagie served with
a side of house au jus.

Philly has roasted red peppers and onions added.

Rueben* $17/ Rachel $16
Corned beef, sauerkraut, Swiss and Russian dressing on marble rye.
Make it a Rachel with turkey.

Basil Chicken* $15
Chicken breast, basil spread, roasted red peppers, arugula, heirloom
tomato and onions on house made focaccia.

Peppadew Chicken $
Chicken Breast, peppadew pepper spread, bacon and provolone on
house made focaccia.

Italian Sub* $16
Salami, capicola, pepperoni, ham, pancetta, provolone, shredded
lettuce, tomato, onion and herb garlic olive oil on a hoagie.

Pancetta Sage Chicken $
Chicken breast, roasted garlic, mayo and sage leaves on house made
focaccia.

ITALIAN PIZZA

ltalian Pizza made with fresh local ingredients.
Feeds 1- 2 people.
Margherita $17 (v)
Mozzarella, house red sauce, basil and herb garlic olive oil.

Barrel House* $19
Salami, ham, pancetta, capicola, pepperoni, basil, house red sauce,
mozzarella and balsamic glaze.

Veggies Galore $18 (v)
Onion, red peppers, mushrooms, roasted garlic, basil, house red sauce,
herb garlic olive oil, tomato, arugula and mozzarella.

Ham & Mushroom* $18
Arugula, mozzarella, mushrooms, ham, basil, house red sauce and herb
garlic olive oil.

Roasted Red Pepper & Chicken $
Red onions, roasted garlic, mozzarella, red peppers, chicken breast and
red sauce.

DESSERTS

Our desserts are scratch made in house using
quality local ingredients

Winter Falls Stout Chocolate Mousse $6 (GF)
Topped with whipped cream and shaved chocolate.

Ice Cream Sandwich $4
House-made chocolate chip cookies with vanilla ice cream.

Top Knot Stout Caramel Sundae $3
Cookie crumbles, caramel and vanilla ice cream.

(V) Vegetarian
A 20% GRATUITY MAY BE APPLIED TO GROUPS OF 8 OR MORE.

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



