
       Sunday, February 5th 2012 
WINES BY THE GLASS: 
PINOT NOIR – THE PINOT PROJECT ’10 California        10 
MALBEC  - ANTIGAL  ’08   Mendoza, Argentina        10 
MERLOT – THE HAMMER ‘09, California         9 
CABERNET/SYRAH – CHARLES & CHARLES ’09 Columbia Valley, Washington    9 
SANGIOVESE - CASAMATTA   ’09   Tuscany, Italy        9 
ROSÉ – ERMITA SAN FELICES ’10 Spain          9 

PINOT GRIGIO - CIRCA ’10    Veneto, Italy         8 
RIESLING - KUNG FU GIRL ’10  Washington State        9 
SAUVIGNON BLANC - MANTA ’10    Central Valley, Chile        9 
CHARDONNAY– ABBAYE, SAINTE RADEGONDE ‘10  Loire Valley, France       9 
CHARDONNAY - LA CREMA “SONOMA COAST”  ’09 California      13 
 

SOUPS:  
MEATBALL PRIMAVERA or TOMATO, LEEK & ROASTED ARTICHOKE Cup: 5       Bowl: 6 
SWEET POTATO CLAM CHOWDER       

 
 

SMALL PLATES: 
*BARRISTER’S GRILLED PIZZETTAS 
Buffalo Chicken, Fresh Mozzarella, Pepperoni, OR Margarita       13 
*SPICY YELLOWFIN TUNA & AVOCADO TEMPURA ROLL 
Pickled Ginger, Wasabi and Soy Sauce          14 
*YELLOWFIN TUNA TARTARE 
With Cucumbers, Avocado and Wonton Chips and Drizzled With Chili Oil and Teriyaki    14 
*BRAISED & CRISPED PORK BELLY 
With Polenta & Scallions           13 
*COUNTRY STYLE BAR-B-QUE BABY BACK RIBS 
With Sweet Potato Fries and Asian Slaw         14 
*BARRISTER’S FRIED SEAFOOD COMBO – With Tartar Sauce 
Battered Tender Cod, Shrimp and Local Scallops and Sweet Potato Fries     14 
 
 

SIDES 
MACARONI & CHEESE or ZUCCHINI CHIPS or CHICKEN POT PIE- Mashed Potato Encrusted  8 
 
 
 

ENTREES:     
*GRILLED FILLET OF SALMON – In Dill Beurre Blanc 
Over Vegetable Risotto            24 
*CHAR-GRILLED 12oz NEW YORK SHELL STEAK AU POIVRE  
Served With French Fries           19 
*CRISP ROAST LONG ISLAND DUCK - With Apricot-Fig-Hazelnut Liqueur Sauce 
Jasmine Rice and Sauteed Vegetables    23 
*LINGUINE – Topped With Chicken Parmesan 
Marinara Sauce and Extra Virgin Olive Oil         21 
*CHICKEN TIKKA MASALA 
Marinated, Grilled Chicken Simmered In Rich Masala Curry Sauce, With Rice Pilaf    20 
 
 
 

DESSERTS: 4.50 – 7.50 Mike’s Key Lime Pie    Raj’s Warm Apple Crisp Radar’s Bourbon Walnut Pie  
 Carol Ann’s Apple-Maple Bread Pudding   Home Made Carrot Cake  Chocolate Lava Cake 
Holey Moses Cheesecake     Barrister’s “Brownie All The Way”     Ice Cream:  Vanilla – Chocolate – Mint Chocolate Chip 

http://www.pdfcomplete.com/cms/hppl/tabid/108/Default.aspx?r=q8b3uige22

