
 
 
 
 
 
 

 
 

$16 LUNCH (Regularly $21-$25) 

1st Course – Choose one 
Lobster Bisque  
Lobster Meat, Herbs and Creamy Tomato Broth1 

Beer Cheese Soup 
Aged Wisconsin Sharp Cheddar, Spices, And Gluten Free Beer1 

House Salad 
Mixed Greens, Cucumber, Roma Tomato, Red Onion with Balsamic 
Vinaigrette1,3 

2nd Course - Choose one 
Rice Bowl 
Avocado, Radish, Carrot, Cucumber, Black Bean Salsa & Jasmine Rice 
with A House Soy-Ginger Chili Sauce1,3 
Salmon Caesar 
Smoked Salmon, Romaine, Shaved Parmesan, Garlic Crostini & House 
Caesar2 
Chicken Salad Sandwich  
Diced Chicken Breast, Cranberry, Celery, Almond and Red Oak Lettuce 
on Multigrain Toast with Kettle Potato Chips or Cole Slaw 

 

835 Wrigley Drive, Lake Geneva 
262.248.1948. 
barriquewinebar.com 

$42 DINNER (Regularly $47-$51) 

1st Course – Choose one 
Baked Brie  
Fig Jam, Ciabatta, & Granny Smith2  

Tequila Lime Shrimp  
Herb Marinated Shrimp in Fresh Lime, Blanco Tequila, Spices & 
Ciabatta2 

Crab Cake  
Lumb Crab, Seasoning, Mixed Greens, Remoulade, Lemon & Micro 
Greens  

2nd Course - Choose one 
Ora King Salmon  
Oven Baked Sushi Grade Ora King Salmon, Roasted Brussels Sprouts, 
Red Bell Pepper, Red Onion, Micro Greens & House Ginger Hoisin Sauce  

Lobster Roll  
Traditional NE Style Cold Lobster Salad with Celery and House Herbed 
Aioli, Red Oak Lettuce On A Toasted NE Bun, Served With Kettle 
Potato Chips 

Ahi Steak  
Sesame Crusted Seared Sashimi Grade Ahi Jasmine Rice, Asian Slaw, 
Wasabi Sauce & Soy Glaze2 

3rd Course - Choose one 
Pies by Fasano a la mode  
Apple, Cherry, Blueberry, Pecan or Pumpkin  

Raspberry Sorbet1,3 

1 – gluten free, 2 - can be made gluten free, 3 - Vegan 


