THE BARN DOOR

DINNER MENU

STARTERS

BURRATA & TOMATO 18
Fresh creamy mogzarella, prosciutto, tomatoes and roasted peppers,
balsamic glaze EVOO

SHRIMP AND LEEKS 17
Sauteed shrimp with leeks, chopped romaroes, cream and bacon.

THE BD CALAMARI 7
With cherry peppers, Fresno chili aioli and marinara.

CRAB CAKES 19
Maryland style Amato Farms corn relish and chipotle aioli
MEATBALLS MARSALA 16
Small meatballs cooked in a wild mushroom Marsala wine sauce.
EGGPLANT STACK 16

Breaded eggplant, fresh mozzarella, plum tomatoes, arugula, shaved
parmigiano, aged balsamic glaze, EVOO

MEATBALLS (2) 16

Two large beef €5 veal meatballs, classic tomato sauce, parmesan,
polenta, grilled country bread.

P.E.I. MUSSELS 19
Marinara, fra'diavolo, bianco or “our sauce (white wine, cream,

scallions, butter & herbs).

SOUP
NEW ENGLAND CLAM CHOWDER 1

FRENCH ONION 3
Sautéed onions, vegetable broth, country bread and melted Swiss
cheese

DESSERTS

SCOOPS

MOLTEN CHOCOLATE CAKE
VANILLA BEAN CREME BRULEE
APPLE BLUEBERRY COBBLER
TIRAMISU

CREME BRULEE CHEESECAKE

SALADS
CHOPPED AMERICAN 16

Romaine, roasted corn, feta cheese, olives, cherry tomatoes, avocado,
cucumbers, balsamico

THE WEDGE 14
Chilled iceberg lettuce, bleu cheese, cherry tomatoes, bacon, red onion
MARKET BEETS & KALE 15
Organic kale, guinoa, goat cheese, almonds, ginger dressing

ARUGULA SALAD 16
Shaved parmigiano, vine tomato, red onion, olive oil, balsamic glaze
CAESAR 15

Romaine, parmesan, white anchovies, garlic croutons, bouse made Caesar
dressing
GARDEN SALAD 14

Mixed garden greens, grape tomatoes, red onions, carrots, cucumbers, aged
balsamic vinaigrette

TOP YOUR SALAD WITH
Grilled Chicken 7 | Grilled Shrimp 10
Steak 12 | Salmon 12 | Crab Cake 9

PASTA

SEAFOOD RAVIOLO 27
Housemade large pasta filled with lobster, shrimp and scallops, fresh tomato,
basil and a touch of cream sauce

LEMON SPAGHETTI 22,
Meyer lemon, parmigiano, Calabrian chilis

TRADITIONAL FAVORITE PASTAS “YOUR WAY” 22
Ala vodka, alfredo, marinara, garlic and oil (gluten free pasta available)
CAVATELLI ARRABIATE 25

Ricotta infused cavatelli pasta with spicy crumbled Italian sausage, broccoli
rabe, garlic, basil, EVOO
FETTUCCINI PRIMAVERA 24

Tomato and basil fettuccini pasta with fresh vegetables, white wine, garlic and
basil sauce

SEAFOOD LINGUINI FRA DIAVOLO 37
Shrimp, calamari, clams and mussels in a spicy tomato broth
GNOCCHI BOLOGNESE 26

Housemade meat sauce bolognese style with fresh made potato 9 ricotta
gnocchi

LINGUINI WITH CLAMS 26
Parsley, garlic, extra virgin olive oil, hot chilis
SPAGHETTI AND MEATBALLS 23

San Marzano tomatoes, pecorino, Romano, fresh basil
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P1ZZA

ENTREES

FIG & APPLE 19
(white) Cauliflower crust, smoked mozzarella, parmigiano, fig jam,

apple & arugula

SUMMER CORN PIZZA 19
Chorizo sausage, roasted corn, mozzarella, leeks

ALBANIAN 22
Smoked sliced beef and smoked beef sausage

SPICY CHICKEN 19
(white) breaded chicken, spicy sauce, ranch dressing

PARK LANE 21

Crumbled hot sausage, roasted garlic, mushrooms, caramelized onion,
mozzarella
MAC AND CHEESE 18

(white) Pasta, Vermont cheddar, mozzarella, provolone, panko bread
crumbs

CLAMS CASINO 20
Clams, garlic, bell peppers, bacon, mozzarella, parsley €5 parmigiano
SHRIMP SCAMPI 22
(white) lemon, garlic, parsley

FAMOUS ORIGINAL 17
Mozzarella, parmigiana, oregano € house macde tomato sauce
MARGHERITA 19

San Marzano tomatoes, mozzarella & fresh basil

KIDS’ CORNER

MAC AND CHEESE 14
PASTA YOUR WAY 14
CHICKEN FINGERS 14
CHEESE RAVIOLI 14
BURGER 14
CHEESE PIZZA 14

BRANZINO 34
Marinared whole fish (boneless) over spinach risotto, white wine,
lemon, capers, fresh berbs &3 butter sance

PAELLA 34
Marisco style paella with chorizo sansage, chicken, clams, shrimp,
mussels and green pea over rice

SALMON 31
Atlantic Salmon glazed with grain mustard and panko bread crumb
crusted, sautéed baby spinach, mashed potatoes, creamy mustard sauce
CHICKEN MILANESE 27
Organic chicken breast breaded and pan fried, topped with arngula,
tomatoes, red onions, shaved parmigiano €9 aged balsamico di modena
CHICKEN SCARPARIELLO 26
Organic chicken breast, hot & sweet cherry peppers, garlic, rosemary,
Italian sausage, house made potato chips, over broccoli rabe
CHICKEN PARMIGIANO 26
Breaded organic chicken breast, fresh mozzarella, house made tomato
sauce, linguini pasta

FILET OF SOLE 29

Panko, fresh berbs and parmesan crusted filet of sole, spinach risotro,
[fresh diced tomatoes, basil & cream sance

NY STRIP STEAK ENTRECOTTE 39
Grass fed Prime NY strip steak with herb butter sauce, french fries
BBQ RIBS 28

Slow roasted Danish baby back ribs, house made BBQ sauce, french
[ries, cole slaw

PORK TENDERLOIN 31

Marinated grilled pork tenderloin with white wine and clond berry
sauce, mashed potatoes and sauteed string beans

BURGERS

SHRIMP BURGER 20
Tartar sauce, coleslaw, french fries, lettuce, tomaro &3 pickle
SALMON BURGER 21

Pan fried panko crusted fresh chopped Atlantic salmon, french fries,

pesto aioli, brioche roll

TURKEY BURGER 18
Fresh cut all white meat turkey. cranberry mayo. Sweet potato fries
TUNA BURGER 22
Sushi grade abi tuna steak, wasabi mayo & french fries
FARMHOUSE BURGER 21

Bacon, gruyere cheese, house dressing, caramelized onions, french fries,
lettuce, tomato €9 pickle
BBQ BURGER 19

Our famous tri blended ground beef char-grilled, bickory BBQ sauce,
onion jam, cheddar cheese, bacon, french fries, lettuce € pickle




