
Seafood Bar 
 
Alaskan King Crab $ 2.75 oz 
 
Chilled Jumbo Shrimp $ 2.50 ea 
 

Littleneck Clams, Cape Cod $ 1.25 ea 
 

Oysters on the Half Shell $ 3.00 ea 
Black pepper mignonette 

***The above items served with cocktail sauce, horseradish, and lemon*** 
 
Seared Ahi Tuna $ 2.00 oz 
With shoyu (citrus soy) dipping sauce 
 
Bacon Wrapped Scallops $ 2.50ea 
Honey glazed 
 
Appetizers 
 
Prince Edward Island Mussels $ 9.95 
Sautéed in Pilsner Beer with basil, garlic, capers, and tomatoes 
 
Lobster/Crab Cakes $ 9.95 
With corn salsa 
 
Spinach & Artichoke Dip $ 8.95 
With toasted pita wedges 
  
Vegetable Dumplings $ 7.95 
Vegetable stuffed Asian dumplings with citrus soy drizzle 
 
Tuna Sushi Martini $ 9.95 
Raw Ahi(tuna), wasabi aioli, shoyu glaze and cucumber over sushi rice with wakame salad and 
pickled ginger 
 
Lumpia $ 8.95 
Philipino eggroll - pork, beef and Asian vegetable filling with Thai chili sauce 
 
Traditional Bruschetta $ 8.95 
Four Italian bread crostini topped with garlic, olive oil, basil and vine ripened tomatoes 
 
Grilled Flatbread  $ 7.95 
Build your own grilled pizza (White Sauce or Marinara )(Mozzarella, cheddar, smoked Gouda) 

Mushrooms, bell peppers, tomatoes, onions, roasted red peppers, spinach, etc……$0.75 each 
Steak fajita, chicken, andouille sausage….. $1.50 

Lobster, grilled shrimp, oysters, other seafood ……$3.00 oz. 
 
 



 
Soups 
 
Soup of the Day priced daily 
Chef’s daily creation 
 
French Onion Soup  Crock  $5.00 
Baked with crouton and swiss topping 
 
New England Seafood Chowder              cup $ 4.00       bowl $ 6.00 

 
Salads 
 
Mixed Green Salad  $ 4.95 
Field greens, tomato, cucumber, red onion, carrot and choice of dressing 
 

Caesar Salad  $ 6.95 
Hearts of romaine, herbed croutons, grated parmesan, lemon and Caesar dressing 
 

Iceberg Salad  $ 5.95 
Candied walnuts, smoked bacon, tomato and house made bleu cheese dressing 
 

Roasted Beet Salad $ 6.95 
Roasted beets, goat’s cheese, watercress and sherry vinegar 
 

Caprese Salad $ 7.95 
Vine ripened tomato layered with fresh mozzarella & basil, finished with extra virgin olive oil 

 
Entrée Salads 
 
Cobb Salad $ 9.95 
Roasted turkey, cooked egg, bacon, avocado and cheddar cheese over mixed greens with choice of 
dressing 
 
Taco Salad $ 9.95 
Romaine lettuce, tomato, green onion, cheddar cheese and spicy steak fajita in a tortilla shell with 
cilantro-lime vinaigrette 
 
Asian Salad $ 12.95 
Seared tuna, Lo Mein noodles, cucumber, bean sprouts, carrot and shredded lettuce with spicy 
Asian dressing 
 
Filet & Roquefort Salad $ 12.95 
Beef tenderloin with mixed greens, sun-dried tomatoes, roasted red peppers, marinated & grilled 
Portobello mushrooms, Roquefort cheese, crispy fried leeks, and Balsamic dressing 
(Substitute Chicken or Seared Tuna) 



 
 
Sandwiches 
All sandwiches come with Tavern Fries & Pickle 
 
The Barn Burger $ 7.95 
8 oz. burger grilled to order with lettuce, tomato, red onion on toasted bun.  
Add bacon, cheese, mushrooms, etc.  for $ .50 each 
 
Marinated Portobello Roll-up $ 8.95 
Grilled Portobello Mushrooms, eggplant relish, roasted peppers, grilled zucchini, fresh 
mozzarella, and balsamic aioli 
 
New York Style Rueben $ 8.95 
Shaved corned beef served on rye with sauerkraut, Swiss cheese, Russian dressing and toasted 
 
Grilled Chicken Breast $ 8.95 
Served on toasted bun with lettuce, tomato, red onion and pesto aioli 
 
Maine Lobster Roll Market Price 
Lobster meat with celery and a touch of mayonnaise served in a hot dog bun 
 
Turkey Club Roll-up $ 8.95 
Served with bacon, lettuce, tomato and cheddar cheese  
 
 
 
Lunch Entrées 
 
Fish & Chips $ 9.95 
Beer battered fried haddock, French fries and balsamic tossed greens 
 
Classic Grilled Meatloaf $ 8.95 
Barbecue glazed with mashed potato, green beans and mushroom gravy 
 
Vegetable Lasagna $ 8.95 
House made with fresh local vegetables, provolone and mozzarella with artichoke-pesto cream 
 
Sirloin Steak Tips $ 9.95 
With grilled peppers and onions, mashed potato and red wine demi 
 
Penne and Chicken $ 8.95 
Grilled chicken, broccoli, tomato and baby spinach in a garlic cream  
 
 


