
Fish

Baked Stuffed Filet of Sole



$16.95
Fresh sole stuffed with baby shrimp and sea





legs supreme, finished with newburg sauce and 

baked.

Shrimp and Scallop Kebab



$16.95

Gulf shrimp, native scallops, bell peppers,

Spanish Onion, pineapple, mushrooms and a

stuffed tomato on skewers broiled to perfection,

served over rice pilaf.

Baked Stuffed Jumbo Shrimp


$17.50

Six large southern shrimp and our seafood stuffing

in casserole, baked to a savory doneness and

served with drawn butter.

Native Striped Bass
July – Oct.


$16.95

This 11oz. filet is prepared either blackened,

baked or char-grilled.

Striped Bass Bella Vista




$17.50
This heart friendly dish is prepared with a touch

of olive oil, hint of special seasonings, topped with

onion and sliced tomato and then baked.  This entrée

is prepared as is – no substitutions.

Classic Seafood Newburg



$17.50
A delicate blend of scallops, Maine crabmeat

and gulf shrimp sautéed in sweet butter, sherry

and a basic Bechamel (white) sauce.

Atlantic Swordfish





$16.95

Fresh Native fish prepared either char-broiled

or coated with crumbs and baked.

Fishermen’s Catch







Fresh filets brought daily from our local fishermen.

Baked quickly with butter and crumbs.


Filet of Sole







$16.95


Baked Boston Scrod





$14.95

Filet of Salmon






$16.95
This farm raised fish is prepared either

blackened or char-grilled.

Blackened Yellowfin Tuna

Thick cut fresh tuna, sautéed and served 
 
$17.50

with lemon. These steaks have the best flavor 

when eaten rare.




Beef

Steaks cooked well done will be come tough!

Hefty Sirloin

14 ounces of boneless steer beef


Char-broiled

$21.95
Blackened

$23.95


Barn Room Sirloin

For the smaller appetite – 11 ounces


Char-broiled

$17.95
Blackened

$19.95

Prime Filet Mignon





$24.95

Cut from the heavy tenderloin, 9 oz. of the finest

Western beef, served with béarnaise sauce and a stuffed tomato.

Steak Teriyaki







$16.95

12 oz. of marinated steer beef broiled over the

flame for excellent flavor.

Loin Lamb Chops – Choice 5 oz. Chops char-broiled


Two Chops

$16.95
Three Chops   
$20.95

Marinated Steak Tips





$18.95

Flavored tips sautéed with green pepper & 

onions- you’ll like it.
Pork – The White Meat

Peppercorn Pork Tenderloin



$14.95

All meat – char-broiled – excellent.

Baby Back Ribs






$14.50

A full rack of barb-b-qued pork ribs slowly cooked 

and very tender.  Requires wet naps.

Twin Loin Pork Chops




$13.95

Half pound pork chops prepared either char-

broiled or barb-b-qued.  Served with applesauce

Lighter Dinners – smaller portions

Salmon – char grilled






$12.95

Char-broiled Native Swordfish



$13.95

N.Y. Sirloin








$13.95

Blackened Bass (seasonal)




$11.95

Char-broiled Bass (seasonal)




$11.95

Baked Stuffed Jumbo Shrimp




$13.95

Petite Filet Mignon – Sauce Bearnaise


$14.95

Baked Boston Cod






$11.95

Char-broiled Steak Teriyaki – 8 oz.


$11.95

Baked Native Scallops





$11.95

Baked Seafood Assortment




$14.95


(Cod – Shrimp – Scallops)

Children’s Dinners – 12 & Younger

Teriyaki Chicken – 8 oz.





$8.95

Barb-b-qued Pork Chop – 8 oz.



$8.95

Pasta w/ Tomato Sauce





$7.95

Char-broiled Hamburger





$8.95

Pan Fried Cod w/ Tartar Sauce



$8.95

