
 

 

A WARM WELCOME TO BARN WALDEN 

 

 

APPETIZERS 

Cup of Soup

Bowl of Soup

Steamed New England Mussels, Mariners Style

Maryland Blue Crab Cakes  
with Yellow Pepper Sauce & Tomato Salsa

Ravioli of Mushrooms with Prosciutto and Cream Sauce

Tortellini of Veal with Parmesan Cheese & Garlic Cream ....................... $11 

Chilled Jumbo Lump Crab Meat with Remoulade Sauce

Lobster Ravioli with Lobster Sauce

 

SALADS 

Bibb Lettuce Salad

Caesar Salad

Spinach Greens with Hot Bacon Dressing

Fresh Soft Natural Mozzarella & Tomatoes  
with Basil Garlic Vinaigrette

Bosc Pears, Romaine Lettuce, Roasted Pecans &  

Crumbled Bleu Cheese

Spinach Greens with Red Raspberries, Walnuts &  

Raspberry Vinaigrette................................................................................. 

Wedge of Lettuce with Apple Wood Smoked Bacon, Tomatoes  

& Creamy Bleu Cheese.................................................................................

California Mesclun Greens with Kalamata Olives, Roasted Roma Tomatoes,  

Greek Feta Crumble & Balsamic Vinaigrette

Bibb Lettuce, Radicchio & French Goats Cheese

Baby Spinach, Grapefruit and Grilled Shrimp with Honey Soy Dressing

Strawberries & California Mesclun Greens with Crumbled Goats Cheese  

and Strawberry Vinaigrette

CHAR BROILER ENTREES 

Filet Mignon (8 OZ.)

 



 

 

 

 

ENTREES 

 

Roast Filet of Atlantic Salmon  

Grilled Tenderloin of Angus Beef (Bone in)  

Goats Cheese & Fresh Herb Ravioli 

Roast Stuffed Veal Rib Chop  

Grilled Tenderloin Filet of Beef  

Roast Hickory Bacon Wrapped Sliced Pork Tenderloin  

Sautéed Scaloppini of Veal Tenderloin  

Roast Herb Crusted Rack of American Range Lamb  

Sliced Breast of Duckling  

Roast Sliced Tenderloin of Beef 

Sautéed Jumbo Shrimp 


