THE BARN DOOR CALAMARI

with blistered shishito peppers and chili aioli

10

OYSTERS & CLAMS

garlic, bacon, peppers, herbed breadcrumbs

11

P.E.l. MUSSELS
Marinara, fra’diavolo, bianco or “our sauce”

(white wine, cream, scallions, butter & herbs)

12

BURRATA
fresh creamy mozzarella, prosciutto and
roasted peppers, balsamic glaze 12

CLASSIC MEATBALLS

(2) beef, veal & pork meatballs, classic
tomato sauce, parmesan, grilled country
bread 8

STEAMED LITTLE NECK CLAMS
white wine, crumbled chorrizo, shallots,
fresh parsley and crostini 12

EGGPLANT STACK

fresh mozzarella, plum tomatoes, arugula,
shaved

parmigiano, aged balsamic glaze EVOO 12

SWEET CHILI TUNA

avocado, fresh mint, white quinoa, tuna
tartare,

wasabi-mayo drizzle 14

STEAK TENDERLOIN TARTARE
grilled garlic Country bread 16

GARLIC SHRIMP
white wine, garlic, peppers, young leeks 13
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% Dozen Oysters 11
% Dozen Little Neck
Clams 9
Shrimp Cocktail (4) 13
The Combo - 13
Oysters, Clams &
Shrimp Cocktail

Soup

FRENCH ONION

sautéed onions, vegetable broth,

country bread and melted swiss
cheese 8

FISH SOUP
shrimp, clams, halibut, mussels,
saffron &
cream broth 12
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Sclads

GARDEN SALAD

mixed garden greens, grape tomatoes, red
onions,

carrots, cucumbers, aged balsamic vinai-
grette 8

CAESER
romaine, parmesan, white anchovies, garlic
croutons, house made Caesar dressing 9

CHOPPED AMERICAN

romaine, roasted corn, feta cheese, toasted,
olives, cherry tomatoes, cumbers house
dressing 9

MARKET BEETS & KALE
organic kale, quinoa, goat cheese, almonds,
ginger dressing 9

THE WEDGE
Chilled iceberg lettuce, asiago cream dress-
ing, cherry tomatoes, bacon, red onion 10

FLO'S SALAD

mixed greens mozzarella, cucumbers, feta
cheese, cherry tomatoes, olives,

aged balsamic vinaigrette 9

Top your Salad with -
Grilled Chicken 6
Grilled Shrimp 8
Steak 9

Salmon 9



BARN DOOR BURGER

our famous tri blended ground beef
char-grilled, french fries, lettuce, tomato &
cornichon 12

STEAKHOUSE BURGER

bacon, cheddar cheese, steak sauce, caramel-
ized onions french fries, lettuce, tomato &
cornichon 14

LAMB BURGER

seasoned and grilled chopped lamb, house
sauce, french fries, lettuce, tomato &
cornichon 14

TUNA BURGER
sushi grade ahi tuna steak, seaweed, pickled
ginger, wasabi mayo & french fries 15

TURKEY BURGER
fresh cut all white meat turkey. cranberry
mavyo. sweet potato fries 12

SALMON BURGER

pan fried panko crusted fresh chopped
Atlantic salmon, french fries’ pesto aioli,
briocheroll 13

Pasta

RIGATONI CARBONARA
pancetta, morel mushrooms and spring peas
18

SPAGHETTI & MEATBALLS
san Marzano tomatoes, pecorino Romano,
fresh basil 16

LINGUINI with CLAMS & HOT CHILIES
parsley, garlic, extra virgin olive oil 17

SHORT RIB RAVIOLI
braised beef, white wine, vegetable broth,
spring peas 18

TRADITIONAL FAVORITE PASTAS
“YOUR WAY”
alavodka, alfredo, marinara, garlic &oil 16
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Pizza
Individual Pizza 12 inch

MARGHERITA
san Marzano tomatoes, mozzarella
& fresh basil 12

FAMOUS ORIGINAL
mozzarella, parmigiana, oregano &
house made
tomato sauce 11

SHRIMP SCAMPI
(white) lemon, garlic, parsley 14

VEGETABLE
roasted eggplant, zucchini, peppers,
caramelized onions, basil, truffle oil
12

MACK & CHEESE
rotini pasta, Vermont cheddar,
mozzarella, provolone, panko bread
crumbs 11

PARK LANE
crumbled hot sausage, creamy
roasted garlic, mushrooms, caramel-
ized onions 12

SPICY CHICKEN

(white) breaded chicken, spicy sauce,

gorgonzola cheese, ranch 12

PROSCIUTTO
fresh mozzarella, prosciutto, fresh
arugula 12
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SIDES 7
sautéed spinach and shallots
brussel sprouts and bacon
sautéed broccoli rabe
french fries or mashed potatoes

*Gluten Free Pasta Available

Enthees

WOOD GRILLED KEBAB
amish chicken and harissa yogurt on a
skewer over herb infused quinoa 17

PAELLA
chorizo sausage, chicken, clams, shrimp and
mussels, saffron scented rice pilaf 24

SALMON
grain mustard glazed and panko crusted,
sautéed baby spinach, mashed potatoes 22

ORGANIC ROASTED CHICKEN
tarragon chimichurri, pesto mashed potatoes
and sautéed string beans 18

CHICKEN SCARPARIELLO

boneless chicken, hot & sweet cherry
peppers, garlic, rosemary, house made
potato chips, served over broccoli rabe 19

CHICKEN PARMIGIANO
breaded chicken breast, fresh mozzarella,
house made tomato sauce, linguini pasta 17

SEAFOOD RISOTTO
arborio rice with calamari, clams, shrimp,
mussels fresh tomato broth 24

SHRIMP & POLENTA

sautéed gulf shrimp over house made
polenta with san Marzano tomatoes &
chorizo 18

HALIBUT
pan seared halibut with quinoa & apple salad
served over butternut squash puree 23

BBQ Ribs

slow roasted danish baby back ribs, house
made BBQ sauce, french fries, cole slaw and
cornichon 22

HANGER STEAK Au POIVRE
char-grilled & grass fed beef, french fries 24

NY STRIP STEAK
hand trimmed center cut strip steak, onion
ring tower, shallot sautéed French beans 29



