
 

 

 

 

 

 

STARTERS 
 

- Spring Soup: Vegetable Puree (GF) 12. 

- Caesar Salad 15 

- Spring Pea Salad: Spring mixed greens, cucumber, avocado, radish, fresh peas, feta cheese, 

basil vinaigrette (GF) 14 

- Brussels Sprouts: Roasted, bacon, scallion, garlic, olive oil (GF) 15 

- Crispy Calamari: Sweet chili sauce, spicy cherry peppers (GF) 17 

- Blistered Shishito Peppers: Feta cheese, house balsamic glaze (GF) 14 

- Barnwood Spring Flatbread: Squash blossoms, pink pesto, ricotta, mozzarella cheese, 

zucchini 16 

- Avocado Fries: Sliced avocado covered with panko, parmesan cheese, herbs, pan fried 

served with lemon zest-sweet chili aioli (GF) 14. 

- Squash Blossoms lightly crusted with panko, stuffed with burrata cheese, pan fried served 

with arugula pesto sauce (GF) 15 

- Crab Rangoon: Crab Meat, cream cheese, scallions, sweet thai chilli sauce 15. 

- Peach & Burrata: Baked Peaches, burrata cheese, roasted pumpkin seeds, scallions, house 

balsamic glaze (GF) 15. 

- Homemade Crabcake topped with shishito peppers served with tartar sauce (GF) 16. 

- Double Cut Maple Bacon: Smoked, thick-cut Applewood bacon, pepper maple glaze (GF) 17. 

- Jumbo Shrimp Cocktail 16 

- Little Neck Clams on the half shell. 6pcs - $10 / 12pcs - $18 

- Blue Point Oysters (Long Island) 6pcs - $18 / 12pcs - $32 
 

ENTRESS 
 

- Honey Bourbon Glazed Ham: Applewood smoked easter ham with sticky glaze (GF) 28 

- Shrimp Tacos: Blackened shrimp, mango-salsa, paprika-sriracha aioli, house fries 25 

- Homemade Burrata Ravioli in a sage brown butter sauce topped with spring roasted cherry 

tomatoes 29 

- Homemade Pappardelle: Flat wide noodles, shredded short ribs, caramelized mushrooms  

and onions, natural au jus. 35 

- Chicken Burrata (Organic Free Range): Pan fried, panko, arugula, tomato, onions, creamy 

burrata cheese, house dressing (GF) 32 

- Barnwood Chicken (Organic Free Range): Breast of chicken, panko, crispy bacon, 

mozzarella cheese, bourbon wild mushroom sauce (GF) 29 

- Branzino (white Mediterranean seabass) seasonal herbs, crusted with celery root hash 

served over mixed veggies finished with lobster sauce and herbed infused olive oil (GF) 37 

- Swordfish pan seared, fine herbs, capers, grape tomatoes, lemon white wine served over 

mixed vegetables (GF) 35 

- Filet Mignon 10oz grilled served with wild mushroom sauce, veggies, and potatoes (GF) 49 

- Rack of Lamb oven roasted marinated in garlic, olive oil, thyme and rosemary served over 

mixed veggies and potatoes (GF) 49 

- Surf & Turf: The best of land and sea, all on one plate. 8oz Filet mignon in herb butter sauce 

paired up with seared shrimp in a marinated sweet chili sauce (GF) 55 

 

Children’s Menu Available for Brunch and Dinner $25 

Easter Menu 
Starting at 11am 

 


