
   Saturday, February 4th 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:  
 

*CRISPY-FRIED FRESH PECONIC BAY SCALLOPS 
Served With Fresh Citrus-Roasted Garlic and Sriracha-Honey Tartar Sauces     14 

*RIBEYE SOFT TACOS 
With Creamy Chipotle Sauce, Cabbage, Black Beans,  
Roasted Salsa Verde, Radish, Scallions and Lime Sour Cream       13 
*CRISPY JUMBO CHICKEN WINGS—Tossed With Your Choice Of: 
Classic Buffalo, Caribbean Jerk, Tequila-Lime Or Bourbon Street Sauce      11 
*BARRISTER’S TURKEY BURGER SLIDERS—On Soft Potato Rolls 
With Spinach, Tomato, Red Onion, Bacon and Creamy Bleu Cheese Dressing     12 
GRILLED YELLOWFIN TUNA STEAK—With Sweet Chili Glaze 
Over Curried Almond Rice Pilaf and Sugar Snap Pea- Radish Salad      14 
 
 
 
 

LARGER PLATES: 
 

*PULLED PEACH-BAR-B-QUE PORK—On A Kaiser Roll Topped With… 
Green Apple Slaw and Served With Pickles and Fries        15 
*FRESH PECONIC BAY SCALLOPS-- Broiled In White Wine, Garlic Butter and Lemon 
Served With A Mesclun Salad Of Roasted Beets, Fresh Winter Citrus, Fennel, Avocado 
Sun-Dried Cranberries, Red Onion and Orange Vinaigrette       16 
*GRILLED CHICKEN & BRIE WRAP—In A Soft Flour Tortilla 
With Spinach, Romaine, Fresh Peach Salsa, Scallions and Raspberry-Honey Mustard Sauce   16 
*ASIAN-STYLE SESAME & PANKO TUNA BURGER SLIDERS-Served Open-Faced On Pita Bread 
With Spinach, Cucumber, Avocado and Sesame-Scallion Aioli       15 
 
 
 
 

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             Homemade Carrot Cake                       Chocolate Lava Cake  
Holey Moses Cheesecake      Barrister’s “Brownie All The Way”      Ice Cream:  Vanilla – Chocolate – Mint Chocolate Chip 

           _________________________________________________________   
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