
*SOME ITEMS ON THIS MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, seafood

OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

FIG & prosciutto *  American Boar, Mission Figs, Watercress, Parmigiano Reggiano

Octopus *  Olive Tapinade Yogurt, Smoked Paprika, Fince Herbs, Fingerling Potato

HOUSE CURED Salmon pastrami*  Mustard Crème Fraiche, Pickles, Pickled Red Onion

JUMBO LUMP CRAB CAKE *  Watercress, Roasted Peppers, Lemon Caper Butter

Katama Bay Oysters * Pear Mignonette, Cocktail Sauce, Lemon

BRUSSELS SPROUTS * Tahini, Pomegranate, Lemon

Truffled parmesan mushroom herb flatbread *  Mozzerella, Garlic Cream

Beet and Grapefruit Carpaccio *  Arugula, Blood Orange, Shaved Fennel 

Caesar *  Romaine, Parmigiano Reggiano, Anchovy, Chopped Egg, Garlic Croutons 

Italian Chestnut Soup *  Pancetta, Jerez Sherry, Crispy Sage

Roasted CHICKEN breast*  Charred Rapini, Mashed Potatoes, Lemon, Chicken Jus

birch burger * Bacon, Beefsteak Tomato, Lettuce, Onion, Muenster, Onion Aioli, Fries 

ROASTED SQUASH RISOTTO *  Sage, Parmesan, Mushroom, Spinach

hokkaido diver scallops *  Vadouvan Cauliflower, Lentil Ragout, Raisin Caper Butter 

lobster ravioli *  Lobster, Saffron Leak Cream

black sea bass * Gulf Shrimp, Lemon Butter, Rapini, Fingerling Potato

Dry aged strip loin *  Celeriac, Baby Spinach, Cognac Peppercorn Sauce

beef cheek bourguignon *  Truffle Sauce, Baby Carrots, Red Pearl Onions, Potato Puree 

venison denver leg * Baby Carrot, Potato Mousseline, Morello Cherry
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B I R C H & B A R L E Y

B O A R D S

S T A R T E R S

F A R M  C H E E S E  /  2 5 .

2 YEAR AGED CHEDDAR 
Cow / Grafton Village Cheese Co (VT)

Saint angel triple cream
Cow / Vermont Creamery 

Fromagerie Guilloteau(FRA)

Purple Haze
Goat / Cyress Grove (CA)

Lindale
Cow / Goat Lady Dairy (NC)

Smokey Blue
Cow / Rogue Creamery (OR)

Seasonal Compote,
Crostini
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C H A R C U T E R I E  /  2 5 .

Prosciutto DI Parma
Pork / Black Label (IT)

Dodge City Salame
Pork / Smoking Goose (IN)

BRESAOLA
Wagyu Beef / Tempesta (IL)

Rigani loukaniko SalamE
Pork / Olympia Provisions (OR)

‘nduja
Pork / Chicago (IL)

Pickled Vegetables, Grain Mustard,
Cornichons & Crostini

E N T R E E S

welcome back to birch & barley! it’s been a long time since 
we last welcomed you into our dining room or poured you a 
beer at our bar and we could not be happier to be back. 
follow us on social media @birchbarleydc for the skinny 

on what we have planned!


