THE BARN
Woﬂwa@ag

STARTERS

AVOCADO TOAST
Tomato, Daclisn, Pickled Onion, Ci|antro, Sea Salt $10
ADD TWO EGGS* +$4

BARN SALAD
Mixed Greens, Endives, Tomatoes, Pickled Onion, Radish
Goat Cheese, Balsamic Vinaigrette $12

TINY HAM & CHEDDAR BISCUITS
Whole Grain Mustard $14

SHRIMP & GRITS
Sundried Tomato Puree $14

TOMATO BISQUE $7
Add a Grilled Cheese + $5

MAIN

TWO EGGS CLASSIC*
Home Fries, Choice of Meat, & Toast $10

2 EGGS CLASSIC?

Your Choice of Bacon Ham or Sausage, Roasted Potatoes,
Grilled Focaccia $10

BAKED FRENCH TOAST
Fresh Berries, Toasted A|monds, Wl‘-ip Cream, Cinnamon Sugar $13

HOUSE MADE CORNED BEEF HASH*
Toppeo| With 2 Eggs, Sca”ions, & Girilled Focaccia $15

EGGS BENEDICT*
Eng|ish Muffin, Canadian Bacon, 2 Poached Eggs, Hollandaise,
Roasted Potatoes $15

FARMERS OMELET*
Asparagus, Musnrooms, Tomatoes, Goat Cheese

BARN BURGER*
Toppeo| with Smoked Gouo|a, Map|e Bacon, Caramelized Onions, &
Garlic Aioli. Served with Potato Wec]ges $15
Add sunny side eqg $2

ATLANTIC SALMON*
Baby Arugu|a, Pickled Onions, Corn & Tomato Salsa,
Lemon Dill Creme Fraiche $23

PETITE FILET MIGNON*

Asparagus, Roasted Potatoes, Béarnaise Sauce $28
Add Two Eggs $4

~Please Notify Your Server of Any Food A||ergies~

*Rhode Island state law requires us to inform you that eating raw or undercooked
meat, pou|try, seafood, Shellfish, or eggs, may increase your risk of food borne illness.



