A WARM WELCOME TO BARN WALDEN

APPETIZERS

CUD OF SOUP ..ottt e e e e e e vt e e e e s atneeeeees $6
BOWI OF SOUP........ooveeeeiiiiiiieiiiiiieeee ettt et e e e e aee e e e vaneeeeees $8
Steamed New England Mussels, Mariners Style..............ceeeeeeeeeeeeennnnn. $12
Maryland Blue Crab Cakes

with Yellow Pepper Sauce & Tomato Salsa ...........ccceeeeeeeeveiiiieeveeiiiennnnnn... $12
Ravioli of Mushrooms with Prosciutto and Cream Sauce........................... $11
Tortellini of Veal with Parmesan Cheese & Garlic Cream........................ $11
Chilled Jumbo Lump Crab Meat with Remoulade Sauce........................... $12
Lobster Ravioll with Lobster Sauce...................coeeeeeeeeeeeiiieiiieeeeeieiiieeeeeennnn, $13
SALADS

BIbb Lettuce Salad.............c..coooueeiiiieeiaiiiiiiiieeieieeeeeeeeeeeeee e $6.75
CACSATr SAIAU ............ccoeeoeeeeeiiieeeeei e $6.75
Spinach Greens with Hot Bacon Dressing.................cccceeeeeeeeeeeeeeeeeeiieenn. $8.75
Fresh Soft Natural Mozzarella & Tomatoes

with Basil Garlic VINAIQIette. ....................cvveeeeeeeeeeeeeeiiiiiieeeeeeeeeeeeeiienns $8.75

Bosc Pears, Romaine Lettuce, Roasted Pecans &
Crumpbled Bleu CREESE..............cccoeeeeeeeeeeeeeiiiieeeeeeeeeeeeeeiiiieeee e $8.75
Spinach Greens with Red Raspberries, Walnuts &

Raspberry VINAIGITOULO..............eeeeeeeeeeeeeeiieeeeeeiteeeeeeiieeeeeeiiiieeeeeiiieeaessesnans $8.75
Wedge of Lettuce with Apple Wood Smoked Bacon, Tomatoes

& Creamy Blet CREESC...............cuueeeeeeeeeaaeeiieeeeeeeieeeeeeiiieeeeeeiiieeeeeiieeessesann $8.75
California Mesclun Greens with Kalamata Olives, Roasted Roma Tomatoes,
Greek Feta Crumble & Balsamic Vinaigrette................... 33rrrnsenennens $8.75
Bibb Lettuce, Radicchio & French Goats Cheese................................ $8.75

Baby Spinach, Grapefruit and Grilled Shrimp with Honey Soy Dressing$8.75
Strawberries & California Mesclun Greens with Crumbled Goats Cheese

and Strawberry VINAIGEOLLE. ..............oeeeeeievuieeeeiiiiiieeeeeeiiiieeeeeeeieee e $8.75
CHAR BROILER ENTREES
FT10E MIZGTI0I (8 OZL) ooooeeeeeoeeeeeeeeeeeeeeeeeeeeeeeesseseesseseeseessssesssssssemesssssssssssseesssssesssssssesssssssesees $35

WALDEN



ENTREES

Roast Filet of Atlantic Salmon
WITH ENGLISH CUCUMBERS, WATERCRESS, RED GRAPE TOMATOES

& ROASTED CITRUS VINAIGRETTE ..ccceiiiiiiitiiiiiitieccttie ittt ettt nne e s esnne e sennns

Grilled Tenderloin of Angus Beef (Bone in)

WITH ANCHO CHILI SAUCE, ASIAGO CHEESE CHIPS & SWEET CORN TOMATO SALSA...................

Goats Cheese & Fresh Herb Ravioli

WITH SLOW ROASTED TOMATO SAUCE .....coiiiiiiiiiiiiecctrtteeccccttteecc e

Roast Stufted Veal Rib Chop

WITH FRESH BASIL, PARMESAN CHEESE, ROASTED RED BELL PEPPER SAUCE & LINGUINE PASTA

Grilled Tenderloin Filet of Beef

WITH BLEU CHEESE HERB CRUST & MADEIRA SAUCE .......uuuiiiiiiiiiiitiiiiiccccrteeecccccnineeeeeen

Roast Hickory Bacon Wrapped Sliced Pork Tenderloin

WITH WILTED SPINACH, DICED ROMA TOMATOES & GREEN PEPPERCORN VINAIGRETTE.............

Sautéed Scaloppini of Veal Tenderloin

WITH CAPERS, LEMON & OREGANO ......uuiiiiiiiiiiitiiicitiecctte sttt et ceirs s

Roast Herb Crusted Rack of American Range Lamb

WITH CRISPY POLENTA & DIJON CLOVER HONEY MEAT JUS ...ccciiiiiiimiiiiiiiiiiinnneeccinnnnneeeeeens

Sliced Breast of Duckling

WITH RUBY ORANGE SAUCE, BRAISED GRANNY SMITH APPLES & WILD RICE PILAF ..........uuveeeene.

Roast Sliced Tenderloin of Beef

WITH SHITAKE MUSHROOM SAUCE & MASHED POTATOES........ccoovvmmmiiiiiiiiiiniieeccccinnnneeeeens

Sautéed Jumbo Shrimp
WITH ROASTED ROMA TOMATOES, HEARTS OF ARTICHOKE, KALAMATA OLIVES, GARDEN BASIL,

CRUMBLED FETA CHEESE & LINGUINE PASTA ......oiiiiiiiiitiiiciiecctiec ettt

WALDEN



