
Barton’s Appetizers 
 

Hummus 
Served with warm pita bread 9 

 

Escargot 
Sautéed in tradit ional garl ic, herb & butter sauce 9 

 

Crispy Calamari 
Crispy breaded & golden calamari 

served with cocktai l  sauce 10 
 

Steamed Clams 
Served with a white wine butter sauce  14 

 

Shrimp Cocktail 
Four jumbo shrimp served with cocktai l  sauce  10 

 

Crab Cakes 
Two of Barton’s s ignature f lavorful  and hearty crab cakes, served 

with a Di jon mustard sauce & gri l led bel l  pepper s l ices  16 
 

Shrimp Diablo 
Four bacon-wrapped jumbo shrimp stuffed with  

jalapeño sl ices and feta & topped with a Diablo sauce  16 



Salad Entrées  
 

Chicken Caesar Salad 
hearts of romaine lettuce tossed with classic Caesar dressing, 

croutons and aged Parmesan cheese,  
topped with broi led chicken breast  16 

 

Steak Salad 
hearts of romaine topped with morsels of f i let mignon,  

bleu cheese crumbles, v ine r ipened tomatoes  
and warm I tal ian dressing  17 

 

Warm Spinach Salad with Chicken 
fresh spinach tossed with a warm balsamic vinaigrette, cr isp bacon, 

mushrooms and f inely chopped red onion;  
topped with a broi led chicken breast  18  

 

Salmon Salad 
medley of mixed greens accompanied with vine r ipened tomatoes, 

candied pecans,  Bel Gioioso gorgonzola cheese  
and your choice of dressing; topped with a broi led f i let of salmon 18 



Pasta Entrées 
Pasta entrées include choice of  soup of  the day or spring mix salad 

 

Chicken Checca 
angel hair pasta sautéed with vine r ipened tomato, fresh basi l , 
garl ic and ol ive oi l  & topped with broi led chicken breast  18 

 

Chicken Parmigiana 
breaded chicken breast, topped with marinara sauce and 

mozzarel la cheese; served with l inguini 19   
 

Chicken Marsala 
chicken breast sautéed with Marsala Wine and mushrooms,  

served with angel  hair pasta  18 
 

Linguini & Chicken 
chicken breast, Parmesan cheese, mushrooms, asparagus, fresh 

spinach and sun-dried tomatoes sautéed in a garl ic cream sauce & 
tossed with l inguini  20 

 

Linguini with Filet Mignon 
Barton’s s ignature f i let mignon cut into hearty morsels,  tossed with 

l inguini, walnuts, sun dried tomatoes & mushrooms,  
in a fresh sage cream sauce  21 

 

Linguini & Clams 
in a classic white wine sauce 20 

 

Shrimp Scampi over Pasta 
f ive jumbo shrimp sautéed in a white wine sauce & tossed with 

angel hair pasta  20 
 

Shrimp Alfredo 
f ive jumbo shrimp sautéed in a classic creamy alfredo sauce & 

tossed with l inguini   22 
 

Shrimp Checca  
f ive jumbo shrimp sautéed with vine r ipened tomato, fresh basi l ,  

garl ic and ol ive oi l  & tossed with angel hair pasta  19 
 



From the Land 
Entrées  include choice  o f  soup o f  the  day or  spr ing  mix  sa lad  as  wel l  a s  a  medley  o f  

vege tables  and your  choice  o f  sca l loped  pota toes ,  gar l ic  mashed pota toes ,  baked  pota to ,  

seasoned pota to  wedges  or  r ice  

Any of our steaks can be topped with sautéed mushrooms per your request  $2  
 

Top Sirloin,  12 oz… 18 
 

Rib Eye Steak ,   10 oz… 23 or  14 oz.. . 29 
 

New York Steak ,  14 oz. 29  
 

Filet Mignon,  bacon-wrapped,  8 oz… 27  or  12 oz… 34  
 

Prime Rib,  10 oz...  28  or   16 oz...  36 
 

Broiled Pork Chop ,  S ingle… 14  or   Double… 17 
 

Breaded Pork Chop 
Single… 15  or   Double…  19 

 

Chicken Julia 
chicken breast, marinated with our chef’s special sauce &  

gr i l led to perfection  18 
 

Chicken Brie 
chicken breast stuffed with Br ie cheese & spinach, 

oven-baked & topped with a velvety white peppercorn sauce  23 
 

Rack of Lamb 
ful l  rack of lamb, seared with a coat of rosemary and spices, 

then f inished in the oven & served with a tangy mustard sauce 28 
 

Lamb Chops 
brushed with Greek spices and broi led  

four lamb chops… 21   eight lamb chops… 28 
 

Peppercorn-Crusted Rib Eye 
14 oz. Rib Eye Steak crusted with black peppercorns;  

topped with mushrooms & a red wine reduction sauce  32 
 

Barton’s Filet Mignon 
bacon-wrapped f i let mignon,  

prepared au gratin with Gorgonzola cheese & herbs  
8 oz… 30  or   12 oz… 38 

 

Filet Mignon Oscar 
bacon-wrapped f i let mignon, topped with jumbo shrimp,  

asparagus spears and hol landaise sauce*    
8 oz… 32  or   12 oz...  39  

 



From the Sea 
Entrées  include choice  o f  soup o f  the  day or  spr ing  mix  sa lad  as  wel l  a s  a  medley  o f  

vege tables  and your  choice  o f  sca l loped  pota toes ,  gar l ic  mashed pota toes ,  baked  pota to ,  

seasoned pota to  wedges  or  r ice  

 

Shrimp Scampi 
f ive jumbo shrimp sautéed in a garl ic white wine butter sauce 20 

 

Salmon 
fresh f i let of salmon, topped with a lemon caper sauce  19 

 

Stuffed Salmon 
stuffed with feta cheese, basi l ,  art ichoke hearts,  tomato  

& topped with Di jon mustard sauce; served over spinach  23 
 

Pan-seared Chilean Sea Bass 
sea bass topped with a Champagne sauce  26 

 

Breaded Chilean Sea Bass 
sea bass with a thin crust of bread crumbs, horseradish,  
Di jon mustard, oven-baked & topped with jumbo shrimp,  

asparagus spears and champagne sauce  31 
 

Halibut Neptune 
Alaskan Hal ibut baked and topped with jumbo shrimp,  

asparagus spears and lobster sauce  34  
 

King Crab Legs 
20 oz. our crab legs are served already spl i t in half ,   

making them easy to enjoy 40  
 

Surf & Turf 
…we are able to serve any of our steak dinners in combination with 
your choice of “Shrimp Scampi,” “King Crab Legs” or “Lobster Tai l” 

per your request – Market Pr ice 



Side Dishes 
Soup du Jour  5  Clam Chowder  6 
Scal loped Potatoes  5  Sautéed Spinach   6 
Garl ic Mashed Potatoes 5  Sautéed Mushrooms 5 
Potato Wedges   5  Asparagus   7 
Baked Potato  5  Vegetables   5 

 
To subst i tu te  Caesar  sa lad for  our  house sa lad:  $2 ext ra .  

 To  subst i tu te  c lam chowder fo r  our  soup  of  the day:  $2  ext ra  
20% gratu i t y added  for  par t ies  o f  e ight  & up.  Spl i t  p la te :  add $5 .00.  

*Our Hol landaise  Sauce is  prepared wi th  raw eggs – 
 consumpt ion of  raw egg  may increase your  r isk  o f  food borne  i l lness.  

Pr ices are subjec t  to  change wi thout  not ice.   
We are not  respons ib le  for  los t  or  s to len  i tems.  


