
LUNCH

Greens & Grains

Entrees

Small Plates

Sandwiches

Featured Wines

Caesar
Romaine hearts, pecorino, croutons, caesar  |  8

Red Beets and Goat Cheese
Pickled fennel, arugula, hazelnuts, black garlic vinaigrette  |  11

Chopped Salad
Avocado, bacon, tomato, cucumber, smoked bleu cheese,

scallions, buttermilk ranch  |  10
Barn 17

Arugula, white beans, shaved parmesan, pine nuts,
zinfandel vinaigrette | 11

Chicken 6  |  Shrimp 12  |  Salmon 10  |  Steak 10

- Choice of French Fries, Sweet Potato Fries,  House Salad, or Cole Slaw - 

Chef's Burger
Balsamic onions, truffle aioli, bacon, manchego  |  14

Bacon Burger
Bacon, cheddar, lettuce, tomato  |  14

B & B Burger
Blackening spice, bleu cheese, caramelized onions, sea salt

remoulade, iceberg lettuce  |  15

Pulled Pork Sandwich
BBQ sauce, coleslaw, pickled red onions, brioche roll  |  11

Cheese Board
Artisan cheeses, assorted chutney's, crostini  |  13

Cheese & Charcuterie
Chefs selection of artisan cheeses and cured meats  |  18

New England Clam Chowder
Clams, bacon, onions, celery, potatoes  |  8

Mussels
Garlic, chorizo, white beans, tomato, watercress  |  12

Calamari
Peppers, green onion, radicchio, lemon harissa sauce  |  13

Crispy Brussels Sprout Salad
Toasted almonds, pickled golden raisins, roasted red onions,

lemon bacon dressing  |  9

Truffle Fries
Truffle oil, fresh herbs, pecorino, sea salt remoulade  |  7

Scallops
Black garlic truffle butter, duck fat fingerlings, leeks

small | 16   entree | 30

Cast Iron Baked Brie
Fig chutney, poached pears, candied pecans, honey, crostinis | 12

Peppered Steak Kabob
Smoked salt, pink peppercorns, cab reduction, grilled zucchini

small | 11   entree | 20

Pan Fried Lump Crab Cake
Lemongrass, cilantro, cucumber noodles, sweet chili lime aioli

small | 14   entree | 26

Waffle Skins
Buttermilk chicken, maple chipotle crema, bacon, cheddar, scallions  |  8

Pork Tenderloin
Dried cranberry brown butter, apple slaw, crispy brussels sprouts

small | 10  entree | 18

Grilled Salmon
Blood orange pear relish, purple potato cauliflower hash brown,

watercress  |  15

Steak Frites
Shoulder tenderloin, hand cut fries, arugula, bleu cheese salad, 

sea salt remoulade  |  15 
Fish n Chips

Pollock, hand cut fries, tartar sauce  |  13

Wagner Vineyards Unoaked Chardonnay, Finger Lakes
Glass 8   | Bottle  28

Avalon Cabernet Sauvignon, Lodi
Glass 8   | Bottle  28

*Consuming raw, cooked to order, or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Thoroughly cooking meats, poultry, seafood, shellfish,
or eggs reduces the risk of food borne illness. Before placing your order, please inform your server if a person in your party has a food allergy or any other dietary concern. Please drink responsibly.

Follow Us
@atthebarngranbyGluten Free

Sweet Potato Pancetta Risotto
Arugula, espresso cheddar, roasted garlic

small | 9   entree | 16

- sub gluten free roll |  2 -

Griddled Cheese
Fig jam, brie, arugula, focaccia bread | 11

- Add side house salad  3- 

Chicken 6  |  Shrimp 12  |  Salmon 10  |  Scallops 14

Coconut Chicken Noodle Bowl
Stiry fry vegetables, peppers, green onion, coconut curry sauce | 14

Flatbreads
- Add side house salad  3- 

Vegetable
Mushrooms, onions, spinach, black olives, roasted tomatoes, mozzarella | 12

Welcome to the Barn
Fig chutney, bacon, bleu cheese, arugula | 10

Italian Sausage
Red sauce, shredded mozzarella | 11

Mediterranean
Za'atar spiced quinoa, arugula, chickpeas, cucumber, tomato,

olives, red onions, feta, lemon tahini dressing | 11

Grilled Chicken Wrap
Ranch, bacon, avocado, lettuce, Tillamook cheddar  |  12

Wraps

Smoked Brisket
BBQ, roasted onions, cheddar, brioche roll | 10

Reuben
Smoked brisket, sauerkraut, thousand island, Swiss, marble rye | 11

Crispy Buttermilk Sriracha Chicken
Lettuce, cucumbers, red onion, harissa aioli | 10

BLTA
Bacon, iceberg lettuce, tomato, avocado, ranch | 11

Pesto Flatbread
Spinach pecan pesto, caramelized onion, smoked mozzarella | 11

M-F: 11:30am-4pm
Sat & Sun: 8am-3pm

- Choice of French Fries, Sweet Potato Fries,  House Salad, or Cole Slaw - 

Truffalo Chicken Lettuce Cups
 Truffle, buffalo sauce, bleu cheese crumbles, bibb lettuce |  9

Hoison Orange Braised Pork Belly
Onions, peppers, braising jus  |  9

Spanish Potatoes
Crispy potatoes, chorizo, manchego, sofrito | 8

Duck Breast
Pineapple ginger gastrique, lychee sweet potato puree, 

shiitake mushrooms
small | 12   entree | 24

Edamame Burger
Lettuce, tomato, harissa aioli, brioche roll | 10


