
THE BARN
R E S T A U R A N T

CHEESE CURDS  • $7.99
beer battered in-house and deep fried, served
with ranch or marinara

STARTERS SALADS

ONION PETALS  • $5.99/7.99
fresh cut onions dipped in our housemade
beer batter and fried, served with ranch or
blue cheese

WINGS  • $7.99
deep fried and tossed in bbq, teriyaki, sweet
chili or buffalo sauce, served with ranch or
blue cheese
 

RUMAKI  • $7.99
grilled bacon-wrapped chicken livers, served
with spicy brown mustard

QUESADILLA  • $7.99
grilled chicken, melted cheese, tomato, onion,
served with sour cream, salsa and jalapeños

RED HOOK ALE SHRIMP  • $8.99
beer battered, tossed in buffalo or sweet chili
sauce, served with ranch or blue cheese

CHEESE BREAD  • $4.99
four pieces of housemade cheesy bread,
served with marinara
 

SOUP, SALAD + MORE  • $9.99
unlimited trips to our famous soup & salad
bar

 
CHICKEN CAESAR  • $9.99
romaine lettuce topped with grilled chicken,
shredded parmesan and croutons

 
TACO SALAD  • $9.99
tortilla shell filled with taco meat, lettuce,
shredded cheese, tomato and black olives

KIDS MENU
MINI CORN DOGS
CHICKEN STRIPS
MAC & CHEESE
GRILLED CHEESE
FRIED COD
SPAGHETTI
SOUP & SALAD BAR

served with fries and small drink • $5.99



WEEKLY SPECIALS
TUESDAY  • $12.99
seven piece shrimp dinner served beer
battered, lightly breaded or grilled

WEDNESDAY • $12.99
all you can eat broasted chicken (+$1 for all
white meat)

THURSDAY  • $14.99/19.99
bbq baby back ribs, choice of half/full rack

FRIDAY  • $12.99
all you can eat Atlantic cod, served beer-
battered, lightly breaded or broiled

SATURDAY  • $20.99/24.99
slow roasted and seasoned prime rib, choice
of 12oz or 16oz 

PASTA
FETTUCINI ALFREDO  • $12.99
housemade Alfredo sauce served over
fettuccine noodles (+$1.99 chicken; +$3.99
shrimp)

VEGETARIAN 
PRIMAVERA • $14.99
zucchini, summer squash, carrots, red
peppers, broccoli and mushrooms tossed in
olive oil and garlic, served over penne pasta

CHIPOTLE CHICKEN
PENNE  • $14.99
grilled chicken, broccoli, red peppers and
mushrooms in a spicy chipotle cream sauce,
served over penne pasta

SPAGHETTI  • $12.99
served with our housemade meatballs and
marinara sauce

BARN BURGER  • $8.99
half pound of grilled Angus beef, toasted bun, lettuce, tomato

 
CHICKEN SANDWICH  • $8.99

boneless, skinless chicken breast served grilled or crispy, toasted bun, lettuce, tomato
 

COD SANDWICH  • $8.99
cod filet dipped in beer battered and deep-fried, served on a toasted bun with lettuce and tomato

 
WALLEYE SANDWICH  • $9.99

lightly breaded filet, served on a toasted bun with lettuce and tartar
 

RIBEYE STEAK SANDWICH  • $12.99
eight ounces of ribeye steak, Texas toast, au jus

 
PRAIRIE DU CHEESE STEAK SANDWICH  • $9.99

thinly sliced sirloin, sautéed onions & green peppers, melted Swiss cheese, toasted bun, au jus
 

TENDERLOIN SLIDERS  • $10.99
beef tenderloin, toasted bun

S A N D W I C H E S

served with choice of side + soup/salad bar includes garlic bread &  soup + salad bar

served with fries (substitue salad bar +$3.99); cheese, bacon +$1; onion, mushroom  +$.50



E N T R É E S
I N C L U D E S  C H O I C E  O F  S I D E  +  S O U P / S A L A D  B A R

RIBEYE  • $21.99/25.99
charbroiled marbled ribeye, 12oz or 16oz
 

TOP SIRLOIN  • $17.99
a generous 12 oz. cut, grilled to perfection
 

FILET MEDALLIONS  • $20.99/25.99
grilled filet, topped with sautéed onions and mushrooms, 8oz. or 12oz.
 

PORTERHOUSE  • $29.99
20oz. of NY strip and beef filet
 

CHOPPED SIRLOIN  • $14.99
grilled and topped with sautéed onions and mushrooms, 12oz.
 

BROASTED CHICKEN  • $11.99/13.99
hand-breaded, choice of 1/4 or 1/2 (+$1 for all white meat)
 

CHICKEN CORDON BLUE  • $16.99
ham and Swiss cheese stuffed chicken breast, topped with housemade cream sauce

S I D E S
big baked potato, steak fries, hash browns, garlic mashed potatoes,
american fries, candied sweet potatoes, twice baked potato (+$1.99)

california medley, garlic green beans, rice pilaf

* P A R T I E S  O F  8  O R  M O R E  A R E  S U B J E C T  T O  1 8 %  G R A T U I T Y



MISSISSIPPI CATFISH  • $14.99
locally caught, seasoned and deep fried, choice of whole or filets (seasonal availability)
 

WALLEYE  • $17.99
fresh seasoned walleye, served blackened, broiled or lightly breaded
 

JUMBO SHRIMP  • $18.99
choice of beer battered, grilled, blackened, lightly breaded or scampi
 

SALMON  • $18.99
seasoned and grilled, served with hollandaise sauce
 

STUFFED SPINACH SALMON  • $19.99
baked salmon stuffed with cream cheese and spinach
 

JUMBO SCALLOPS  • $19.99
served beer battered, broiled or lightly breaded
 

SEAFOOD PLATTER  • $19.99
a trio of three beer battered shrimp, three breaded jumbo scallops and one piece of broiled cod (no substitutions)
 

ORANGE ROUGHY  • $17.99
New Zealand white fish seasoned and broiled to perfection

S E A F O O D
I N C L U D E S  C H O I C E  O F  S I D E  +  S O U P / S A L A D  B A R

S I D E S
big baked potato, steak fries, hash browns, garlic mashed potatoes,
american fries, candied sweet potatoes, twice baked potato (+$1.99)

California medley, garlic green beans, rice pilaf

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T  M A Y  I N C R E A S E  

Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .


