
RAW BAR AND 
SHELL FISH
On the Half Shell
half dozen freshly shucked w/ 
cocktail sauce and lemon 
middle neck clams  8.5
east coast oysters  12.5

Shrimp Cocktail
old bay seasoned chilled shrimp, 
cocktail sauce, lemon  12

Steamed Clams
spicy lager & garlic drunken 
middle necks  13

TACOS & 
QUESADILLAS
Tacos served on 6 in soft flour 
tortillas with side of slaw
Quesadillas served with 
side of salsa & sour cream 

Fish Tacos
pan seared mahi mahi, shredded 
cabbage, chipotle yogurt sauce, 
pico de gallo  13

Shrimp Tacos
old bay shrimp, shredded cabbage, 
chipotle yogurt sauce, 
pico de gallo  13

Steak Tacos
fire roasted sirloin, monterey jack 
cheese, shredded cabbage, chipotle 
yogurt sauce, pico de gallo  14

Quesadillas
colby jack cheese, shredded 
lettuce, tomatoes, flour tortilla 
chicken or portobello  11
shrimp or steak  13

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have a medical condition

SALADS
Caesar
crisp romaine, 
herbed croutons, 
shaved parmesan, 
creamy caesar dressing  8   

Harvest Green
apples, toasted walnuts, 
dried cranberries, blue cheese 
crumbles, arcadian mixed greens, 
apple cider honey mustard drizzle  11

“Super Greens”
kale, red cabbage, radicchio, 
brussels sprouts, cherry tomatoes
red bell peppers, shaved almonds, 
marinated red onion, 
fresh strawberries, goat cheese 
crumbles, champagne vinaigrette  11

Tavern Spinach
baby spinach, grilled chicken, 
red onion, walnuts, mushrooms
hardboiled egg, croutons  13 

Apple & Shrimp
field greens, sliced apples, 
marinated garbanzo beans, 
red onion, gorgonzola, 
grilled shrimp  14  

Inn-made Dressings
Blue Cheese, Sun Dried Tomato, 
Creamy Caesar, 
Champagne Vinaigrette, 
Honey Mustard
We also serve Ken’s Lite Ranch, 
Russian and Balsamic Vinaigrette

Add to any salad
grilled chicken  4
grilled shrimp  5
grilled salmon  5 

SOUPS
Lobster Bisque  8

Soup du Jour  4 – 7.5
French Onion Crock  8

BURGERs
½ pound Angus Beef Burger or 
Turkey Burger, char-grilled, 
choice of chips or slaw

Classic Cheese Burger
choice of cheese, 
soft brioche bun  9.5   

Red, White and Bacon Blue
bleu cheese crumbles, bacon, 
pickled red onion on brioche  11.5

Carriage House Burger
colby jack cheese, sautéed 
mushrooms, onion ring
house bbq sauce, brioche bun  11.5

Mushroom Onion Burger
caramelized onions, sautéed 
mushrooms, choice of cheese, 
brioche bun  11.5

The Barnsburner 
colby jack cheese, 
jalapenos, 
chipotle mayo, 
brioche bun  11.5

STARTERS
Cajun Calamari
crispy calamari, hot pepper rings, 
chopped tomatoes, 
chipotle mayo  11

Clams Casino
broiled middle necks, casino 
seasoned peppers, bacon, ham  10

Mini Crab Cakes
baltimore style crab Imperial, 
remoulade sauce  14

Spinach Artichoke Dip
warm savory cheese sauce, 
crisp tortilla chips  9.5

Spicy Green Beans
crispy battered green beans, 
cucumber/wasabi dip  9

Corn Cake Poppers
famous corn cakes, bacon, 
jalapenos, jack cheese  9

Mozzarella Sticks
marinara dipping sauce  8.5

Spinach, Prosciutto 
Flat Bread
fresh buffalo mozzarella, 
spinach, shaved prosciutto, 
balsamic gastrique  10

Chicken Fingers
house made fries, 
honey mustard dip  9.5

Wings
large pub style wings, choice of 
spicy, spicy garlic parmesan or 
extra spicy, bleu cheese & celery  9



SIDES & EXTRAS
Coleslaw  4
Sautéed Mushrooms  4.5 
Vegetable or Potato d’ jour  4
Onion Rings  6
Sautéed Super Greens  4.5
Wild Rice Pilaf  4.5
Extra Sauces .50 each
Basket FRIES:
straight cut  5
beer battered  6
garlic parmesan steak fries  7
add cheese .95
Bowl of Multi-Colored Tortilla Chips and Salsa  6
Corn Cake  4
(both available after kitchen closes)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have a medical condition
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ENTREES
Most entrees served with salad course, potato or 
wild rice and vegetable du jour plus bread basket 

Citrus Salmon
broiled salmon, lime citrus glaze, lemon garnish  24

Fish N’ Chips
english style beer battered cod, slaw, battered fries  16

Chicken Parmesan
herbed crusted chicken breast, fresh mozzarella, 
provolone, linguine, marinara sauce  19

Chicken Bruschetta
herbed crusted chicken breast, fresh tomato basil 
bruschetta, parmesan cheese, balsamic gastrique  19

Pan Seared Sirloin
petite tenderloin medallions, shallots, 
mushrooms, pinot noir sauce  19

ADD to any Entrée
(3) sautéed shrimp, crab meat, 
salmon  6 
grilled chicken  4

BARNSBORO INN “CLASSIC” 
Filet Mignon
char grilled filet, mushroom cap, beef au jus  31 

Steak & Crab Diane
char grilled petite tenderloin medallions, 
crab topping, sauce diane  28

Bourbon Strip
char grilled strip steak, roasted portobello mushroom, 
caramelized onions, kentucky bourbon steak sauce  31 

Stuffed Flounder
crab stuffed flounder, garlic parmesan crust  28

Imperial Crab Cakes
broiled baltimore style crab cakes, house-made 
remoulade sauce, lemon wedge 29.5

rare  bright red, cool center
medium rare  hints of red, warm center
medium  a band of light pink in the center
medium well  just a hint of pink
well  no pink browned through - not recommended

SANDWICHES
Served with pickle spear, choice of chips or slaw

French Onion
hot roast beef, caramelized onions, provolone cheese, 
horseradish sauce, french baguette, 
beef au ‘ jus dip  11.5

Tavern Cheese Steaks
ribeye beef or chicken, choice of cheese, long roll  10

Barnsboro Reuben
corned beef or roasted turkey breast, swiss cheese, 
sauerkraut, russian dressing, griddled rye bread  10.5

Cajun Chicken Wrap
blackened chicken breast, cheddar cheese, lettuce, 
tomato, red onion, banana peppers, chipotle mayo, 
herb wrap  10

Char-Grilled Chicken Sandwich
fire grilled chicken breast, provolone cheese, lettuce, 
tomato, red onion, basil mayo, brioche bun  10

Fried Fish Sandwich
spicy old bay beer battered cod, 
malt vinegar slaw, 
brioche bun  9.5

Imperial Crab Cake 
Sandwich
broiled, lettuce, tomato, 
remoulade, brioche bun  14


