CLASSIC BARN
* Oysters | $3
Cocktail sauce, mignonette
* Top Neck Clams | $2
Cocktail sauce, mignonette
Shrimp Cocktail | $4

PEI Mussels | $12
Garlic, chorizo, butter, herbs, now & zen IPA
Calamari | $14
Harissa aoili, peppadew peppers, scallions, radicchio
Crispy Brussel Sprout Salad | $11
Lemon honey dressing, toasted almonds, bacon, roasted red onions

GREENS & GRAINS
House | $8
Mixed greens, tomato, cucumber, carrots, house vinaigrette
Caesar | $8
Romaine, grated pecorino, croutons, classic Caesar dressing *
Red Beet & Goat Cheese | $11
Mixed greens, pistachios, balsamic dressing

Truffle Fries | $8
Herbs, grated pecorino, truffle oil, sea salt remoulade

Barn Grain Bowl $11
Quinoa, crimini mushrooms, butternut, roasted red onions,
edamame beans, tahini dressing

Pork Belly | $10
Cider braised, yam puree, hoisin sweet chili glaze

Chicken 6 | Shrimp 12 | *Salmon 10 | *Steak Kabob 10 |
Edamame Burger 6

PUB STYLE
Dozen Chicken Wings | $14
Choice of sauce: Buffalo, Carolina Gold, Sweet Chili or Hoisin Honey sauce
Served with Bleu cheese and celery

Dozen Boneless Buttermilk Chicken Tenders | $13
Choice of sauce: Buffalo, Carolina Gold, Sweet Chili or Hoisin Honey sauce
Cast Iron Shepherds Pie | $17
Ground beef, onions, carrots, celery, tater tots
Cast Iron Chicken Pot Pie | $15
Onions, carrots, celery, cornbread topping

SANDWICHES

Served on brioche roll, sub gluten free for $2

Side choices: Hand Cut Fries, Shoestring Fries or side salad,
Sweet Potato Fries ($1), Truffle Fries or Tater Tots ($2)
Grilled Chicken | $14
Fig chutney, brie, arugula
Crispy Chicken Cutlet | $13
Carolina gold aioli, lettuce, tomato
* Bacon Burger | $14
Bacon, cheddar, lettuce, tomato
* Chefs Burger | $14
Balsamic onions, truffle aioli, bacon, cheddar

Fish & Chips | $14
Pollock, hand cut fries, tartar sauce

* California Burger | $15
Avocado, fried egg, sriracha aoili, arugula

*Garlic Pepper Steak Kabob | $12
House steak sauce, crimini mushrooms
Meatloaf a la Plancha | $18
Steak fries, gravy, crispy brussel sprouts

Edamame Burger | $12
Lettuce, tomato, harissa aioli

Fish Tacos | $8
Pollock, chipotle tartar, lettuce, soft shell tortilla

WRAPS
*Steak & Cheese | $14
Shaved ribeye, cheddar, onions, peppers, horseradish cream
Chicken Caesar | $12
Grilled chicken, romaine, caesar dressing, pecorino

TEX MEX

Crispy Buffalo Chicken | $12
Buttermilk Chicken, buffalo sauce, blue cheese, lettuce

RICE BOWLS

Served with red rice & beans, pico de gallo & avocado
Traditional Taco Spiced Ground Beef | $14
Adobo Pulled Chicken | $12
Carne Asada | $16
Buttermilk Chicken | $12
Edamame | $12

BURRITOS
Served with red rice & beans, cheddar cheese
Topped with pico de gallo, guacamole & lime sour cream
Traditional Taco Spiced Ground Beef | $12
Adobo Pulled Chicken | $10
Carne Asada | $14
Edamame | $10
Gluten Free | $2

ENTREES
Roasted Chicken Bacon Mac n Cheese | $16
Cavatappi, four cheese sauce & jalapeños
Surf n Turf Shrimp & Pork Belly | $30
Yellow rice, red pepper asparagus saute
Chicken Milanese | $19
Breaded chicken, arugula, tomatoes, roasted red onions, grated parmesan &
balsamic reduction

* Grilled Salmon | $24
Blood orange brown butter, crispy brussel sprouts, roasted apples,
pickled dried cranberries
* Filet Mignon (8oz) | $40
Steak fries, asparagus, sea salt remoulade
Paella | $28
Chicken, chorizo, shrimp, mussels, clams, garlic & saffron rice

QUESADILLAS

Served with pico de gallo, guacamole & lime sour cream
Traditional Taco Spiced Ground Beef | $12
Adobo Pulled Chicken | $10
Carne Asada | $14
Edamame | $10
Gluten Free | $2

Follow Us
@atthebarngranby

FRIDAY & SATURDAY NIGHT SPECIAL
Prime Rib Dinner $24
Baked potato, side salad, au jus

Denotes Gluten Free

*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.

