
NON-ALCOHOLIC

RAMON BILBAO RIOJA CRIANZA...............14/60

MURPHY GOODE PINOT NOIR..................14/60

MURPHY GOODE CABERNET.....................13/55

ALAMOS MALBEC..........................................14/60

CAMPO VIEJO CAVA......................................12/50 

WINE
WHITE & ROSÉ

SPARKLING

RED

MOCKTAILS

SOFT DRINKS

NA BEER CANS

GLASS/BTL

Coke, Diet Coke, Sprite, Orange Juice,
Cranberry Juice, Lemonade

$4

Heineken...................................................................$9
Blue Moon.................................................................$9
Peroni Nastro Azzurro-0......................................$9
Heineken NA............................................................$9
Blue Moon NA..........................................................$9
Athletic (IPA, Hazy IPA).........................................$9

N/A JUST ZESTY – Seedlip Notas De Agave,
Pineapple, Jalapeno.      $12

 N/A PEACHY KEEN – Seedlip Notas De Agave,
Lemon, White Peach.     $12

1341 14th Street NW  |  @barrelhousecafeandbar

CASH IS NOT ACCEPTED

BEER
  DRAFT

CANS

STELLA 13.5OZ .......................................................10

PERONI 16 OZ...........................................................11

FIDDLEHEAD IPA.....................................................11

BELL’S TWO HEARTED IPA...................................11

DC BRAU JOINT RESOLUTION HAZY IPA........11

WEIHENSTEPHANER HEFEWEIZEN..................11

SAM ADAMS OKTOBER FEST...............................11

VICTORY SOUR MONKEY 10 OZ (9% ABV).....11

BOLD ROCK CIDER................................................10

GUINNESS 20 OZ....................................................12

MILLER HIGH LIFE..................................................9

HIGH NOON............................................................9

SUN CRUISER ICED TEA.......................................9

SUN CRUISER LEMONADE..................................9

BUCKETS (5 of each)...........................................40

MURPHY GOODE SAUVIGNON BLANC....14/60

RAMON BILBAO VERDEJO RUEDA.............14/60

THE SEEKER CHARDONNAY........................14/60

BENVOLIO FRIULI PINOT GRIGIO..............13/55

SEA GLASS ROSÉ.............................................14/60

WINE BOTTLE SPECIAL
G H. MUMM ROSÈ CHAMPAGNE......80

TELMONT CHAMPAGNE.................80

GETRANK GRÜNER VELTLINER........70



OLD FASHIONED
Whiskey, Simple Syrup, Bitters

15

MANHATTAN
Whiskey, Sweet Vermouth, Bitters

15

NEGRONI
Gin, Campari, Sweet Vermouth

15

ESPRESSO MARTINI
 Vodka, House Made Chocolate-

Cinnamon Syrup,
House Pulled Espresso

15

ENCHANTED FLOWER
Gin, Lemon Juice, Lavender Syrup,

Elderflower Liqueur, Vegan Foam Bitters
15

ELDERFLOWER GIN & TONIC
Gin, Elderflower Liqueur, Tonic

13

 FROZÉMARY (Frozen)
Rosé, Gin, Aperol, Rosemary Syrup, Lime,

Watermelon Juice
15

PEACH PLEASE
Whiskey, Lemon Juice, White Peach

Syrup 
14

GENTLEMAN’S WALNUT
Bourbon, Walnut Bitters, 

Demerara Syrup
14

TOO ZESTY
Tequila, Agave, Pineapple, Jalapeno

14

CHEF'S FEATURED FROZEN COCKTAIL
Ask your server about today's flavor 

15

COSMOPOLITAN
Vodka, Triple Sec, Lime Juice,

Splash Of Cranberry
14

LEMONDROP MARTINI
Vodka, Triple Sec, Lemon Juice,

Simple Syrup
14

DIRTY MARTINI
Gin, Dry Vermouth, Olive Brine

16

FRENCH 75
Gin, Lemon Juice, Simple Syrup,

Topped With Champagne
14

SIGNATURE COCKTAILS

CLASSIC COCKTAILS

APEROL SPRITZ
Aperol, Cava, Soda Water

14

HUGO SPRITZ
Elderflower Liqueur, Cava, Soda

Water
14

MOSCOW MULE
Vodka, Lime Juice, Ginger Beer

14

MARGARITA
Tequila, Triple Sec, Lime Juice,

Agave
14



Roasted Seasonal Vegetable Flatbread
Roasted seasonal vegetables, fresh herbs,
cheese crumble (V) .......................................17

Consuming raw or undercooked foods increases the risk of foodbourne illnesses.

CASH IS NOT ACCEPTED

HUMMUS & VEGGIE PLATTER...............10 

CHARCUTERIE BOARD.............................13

BREADED WINGS – 6 PCS.......................13

SPICY BREADED WINGS – 6 PCS...........13
 
GIANT SOFT PRETZEL 
with mustard ..............................................13

BARREL HOUSE VEGETARIAN PLATTER
Hummus, veggies, cheese, crackers..........16

LES SPÉCIALITÉS

Certified angus beef patty, pimento cheese,
fontina cheese, ham, arugula, onions, tomatoes,
dill sauce, buffalo sauce.....................................17

SMALL PLATES

SHAREABLES

SIGNATURE PIMENTO BURGER 

Lime, cucumber, red onion, chives,
tortilla chips...................................................19

SHRIMP & CRAB CEVICHE

Served with peanut sauce...........................13
THAI CHICKEN SKEWERS

Shoestring fries served with ketchup......10
HOUSEMADE FRIES

Mixed greens, shredded carrots, corn
pistachio, cherry tomato, onion,
parmesan cheese, pickles, lemon, goddess
dressing...........................................................15

GODDESS SALAD

Served with cocktail sauce.........................16
SHRIMP COCKTAIL

Chips, sour cream, beans, corn dip,
jalapeño, cheddar cheese, olives, onions,
tomatoes ........................................................14

NACHOS

Pimento spread, garlic herb
oil.......................................................................13

CHESAPEAKE CRAB CROQUETTES

Beef and/or chicken with salsa verde.....12
DOS EMPANADAS

FOOD MENU

STREET CORN DIP W/ SMOKED BRISKET

Creamy corn sauce, cheddar cheese, smoked
brisket, tortilla chips....................................18

FLATBREADS

BACON SEASONED CHIPS

Kettle chips, seasoned w/ warm bacon fat
vampire killer seasoning.................................9

ADD CHICKEN.....4 OR BRISKET......5

SIGNATURE BACON BURGER
Certified angus beef patty, fontina cheese, bacon,
arugula, onions, tomatoes, pickle, house made
sauce.........................................................................17

DESSERT
CRÉMÉ BRÚLÉE CHEESECAKE DIP 

Housemade cream brulee topped with
seasonal fresh fruits.............................10

Housemade cheesecake batter served
w/ fresh strawberries........................10

Prosciutto, Fig & Goat Cheese Flatbread
Goat cheese, fig, prosciutto, balsamic,
chopped pistachio..........................................17
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