SWEET
TREATS

FAMILY BARN

6 MLy OCriginal Sodev Jounlainy

SUMMER LUNCH MENU

STARTERS
@ §lrw)mp Cocklouif, jumbo shrimp, celery root & cabbage slaw, avocado, cocktail sauce $r4q
K;()QMA’,O‘/ P(Mnmr Du(y poblano pepper cream, bacon & peach chutney, toast points $8
@ Mmﬂmfby pork, beef & veal meatballs, smoked tomato jam $r2
@ Whole Chicken Wuwy classic or Asian $12 for 1lb or $25 for 5lbs

Jomale & B\WIW assorted heirloom tomatoes, burrata, pistou, crostini, balsamic reduction $10

SALADS/ SOUP
@ QNIA’)W/\/ Mb’ stone fruit, crispy prosciutto, feta, Champagne vinaigrette $14
@ T)«mqum (J’Ml‘)' arugula, kale, shaved fennel, pear, avocado, Dungeness crab, lemon vinaigrette $18
BQW Wedqe/ §qfap|/ iceberg lettuce, bacon, tomato, crouton, egg, red onion, blue cheese dressing $i4
O'],(’ppﬁd/ Cﬂk)}qﬂ/ chopped romaine hearts, garlic croutons, fresh parmesan cheese, Caesar dressing $r2
@ K)(’QM B(’A’L Sﬂfﬂd{ baby beets, arugula, corn, sweet peppers, cheddar, beet vinaigrette $1o
TOW\ALO’ S(}M{J' house made croutons $8/$12

PILZZA

(gluten free crust available upon request)
iﬂ/ D‘Wﬂ/ salsa roja, shredded chicken, corn, jalapenos, cilantro, three cheese blend $20

Poks Bd’bg( H,am\mw braised pork belly, pineapple, jalapeno, arugula,

roasted tomato sauce, three cheese blend $18

maﬂ%hk/ﬂﬂ/ heirloom tomato, garlic, fresh mozzarella, basil $16

@ = gluten free item



LUNCH

all sandwiches served with Kennebec fries or side salad

C(}w/ Noodle W soba noodles, Asian flavors, grilled shrimp, pineapple, sliced jalapeno S$r4

§kaf,0|/ JV}J(V ifm/lﬂ’/ w’WW’)’ seasonal white fish, fennel & cucumber salsa, bibb lettuce $14
Cf)\)"!d'lﬁ/ Tb’ytﬂdﬂ/ fish, citrus, mango, tomato, onion, cucumber, avocado, cilantro, crispy tortilla $16
PHM PO"bk/ §ﬂxw\w1£)4/ root beer braised pork, BBQ sauce, pickles, white cheddar, pretzel bun $16

HA}M/ Yl; O(M’X))Q/ prosciutto, gruyere, pineapple salsa, jalapeno-cheddar bread $16
B’MIMFWI))I/ beer poached bratwurst, fennel-apple sauerkraut, onion bun $12
&u%epb Piloy quinoa, carrots, red onion, sprouts, feta, curry yogurt, whole wheat pita $14

Boy BW'(QG/'(/ 1/2 Ib. Durham Ranch beef patty, mozzarella, arugula, onion jam, mayo, brioche bun $16

Onks your yewenw abouls the: Bungen of, The: Dowy

SIDES

Hond) Cul Frieyy Kennebec potatoes, ketchup $7
J’ukd/ (]ﬂkf))f/ CWW‘))/ white cheddar cheese curds, pistou $8
CO’V/I/ OYl/ Thk/ C(’b' roasted, butter, lime zest $6

B’ww)(’j/ Sﬂfﬂd{ cold, bacon, lemon, tomato, red onion $8
M §q£apl, artisan greens, tomato, cucumber, lemon vinaigrette $6/$10

DESSERTS & FROZEN TREATS

m&y JW"Y HDW\RIMMK/ QW% Pies served warm with vanilla ice cream $8
Miyy dJoyy Summen Sthawheny Shorleake ss

S‘hﬂkf)y G Wﬂiy choose from chocolate, vanilla, strawberry, mint chip or coffee ice cream $8
ask for it extra luscious and we will rim the glass with marshmallow, chocolate or caramel $x

Ow/ Jahlrubwad/ S(’dWy choose from old fashioned Coca-Cola, Ramune, Frostie Blue Cream Soda,
black cherry, strawberry, orange, apple, grape, or bubble up $5 add scoops of vanilla $3

KM/ZM throw some candies or sweets of your choice in with some ice cream,
choose from Oreo’s, Kit-Kat’s, M&Ms, graham crackers and sprinkles $9

Kbd/ Bﬂ’}lf Jloall root beer topped with vanilla ice cream $8
Hol J\AAQ(’/ Sundae ov Banana W traditional $9 add a chocolate fudge brownie $2

BEVERAGES
&YWM Drinky cappuccino, latte, mocha $5

way lemonade, orange, apple, cranberry, grapefruit $3
Mikky organic 2%, chocolate, soy, chocolate soy, almond $3

Coconulr Walew s4
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