
* Consumer Advisory, thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness

Starters

Crock of Baked Onion Soup  8                      

Garlic crostini, melted mozzarella

New England Clam Chowder                          

Cream based, potatoes, onions, celery, herbs

Cup  5          Bowl  7

Calamari - Your Choice...  13                            

Lightly floured, fried | Thai Style

Rhode Island Style; cherry peppers, 

scallions, garlic vinaigrette 

Maine Mussels al Pomodoro  12                      

Garlic, shallots, red sauce

Clams Casino “a house favorite”  12              

Butter, roasted red peppers, garlic, herbs, bacon

Jumbo Stuffed Clams  7                                     

Baked, garlic butter

Jumbo Shrimp  12

Coconut Crusted OR Beer Battered                               

apricot-horseradish dipping sauce

Steamed Littleneck Clams  19                         

1 1/2 dozen, drawn butter, lemon wedge

Oysters Rockefeller  16                                   

Freshly shucked, blend of spinach, parmesan, 

onions, pernod cream sauce, baked

King Crab Cake  12                     

Spicy remoulade

Smoked Salmon Platter  15                              

Diced red onions, capers,  

horseradish - sour cream sauce

Tomato Bruschetta  8                                         

Roma tomatoes, red onions, herbs, 

parmesan-garlic crostini, balsamic drizzle

Fried Fresh Mozzarella  9                               

Handmade, marinara sauce

JB’s Signature Chicken Wings                        

Traditional Buffalo  |  Teriyaki  |  Honey BBQ

(6) wings  7     (12) wings  12

Chef’s Meatballs  9                                 

Ground filet mignon, spices, marinara, 

melted mozzarella cheese

Raw Bar
JB’s Signature Cocktail Sauce

Chilled Shrimp Cocktail  13                             

Oysters* on the 1/2 Shell  

1/2 Dozen  14

Dozen  25

Clams* on the 1/2 Shell

1/2 Dozen  9

Dozen  14                                                                        

Barbarie's Shellfish Platter*  27                

4 Clams, 4 Oysters, 4 Shrimp Cocktail,

Pulled King Crab Meat

Salads

Tossed Caesar  10                                                  

Romaine lettuce, Pecorino Romano, croutons, 

creamy dressing

Large Garden Salad  9                                      

Mixed field greens, cucumbers, shaved carrots, 

red onions, Roma tomatoes

Cobb Salad  14                                                         

Mixed greens, cheddar, gorgonzola, tomato, 

cucumber, egg, bacon, ranch

Spinach Salad  14

Onions, mushrooms, gorgonzola, 

warm bacon balsamic vinaigrette

Arugula Salad  14

Beets, feta, black olives, raspberry balsamic

Top Any Salad

Grilled, Blackened or Crispy Chicken  5

Grilled, Blackened Shrimp or Salmon  10 

Grilled, Blackened Scallops  11 

Ahi Tuna*  10  

Grilled Sirloin Steak*  10

Burgers & Sandwiches
Served with Steak Fries 

Barbarie's Steak Burger*  13                          

8 ounce ground filet mignon, Kaiser roll, 
lettuce, tomato, onion, steak fries

Build Your Burger, Grilled or Blackened

• American, Cheddar, Gorgonzola, 

Swiss, Mozzarella, Provolone  1/ea

• Bacon, saut Éed onions, mushrooms 1/ea

Pesto Chicken Sandwich  12                             

Grilled chicken, roasted red peppers, 
melted mozzarella, pesto mayo, nan bread

Open Faced Ribeye Sandwich*  16                  

Sautéed & crispy onions, toast points

                               Beer Battered Cod Sandwich  13                  

Romaine, sliced tomato, tarter, Kaiser roll

Mediterranean Flat Bread  12

Pesto, arugula, feta, black olives

Italian Flat Bread  12

Marinara, mozzarella, meatballl

Dinner Menu

Mediterranean Salad  13

Mixed field greens with Roma tomatoes, cucumbers, 
Bermuda onions, black olives and feta cheese
tossed in a lemon mint vinaigrette 

Escargot & Mushroom Caps  11

Garlic butter



From the Sea                    
Sea Scallops Barbarie’s  25                           

Sautéed mushrooms, brandy cream, 
Pecorino Romano cheese, baked

Atlantic Salmon  22                           

Creamy dill sauce                              

Ahi Tuna*  21                                                              

Sesame crusted, pan seared rare, spicy 
seaweed salad, wasabi mayo, soy                                 

Beer Battered Fish Platter  18                     

Cod, steak fries, coleslaw, house tarter                        

The Following Selections

Can be Prepared

Broiled | scampi | stuffed
beer battered | panko crusted

Cod  18 

Sole  18

Sea Scallops  23                                                   

Jumbo Shrimp  21

Stuffed Brazilian Lobster Tail 8 oz

Single tail  30                                                     

Twin tail  55                                                          

Alaskan King Crab Legs

1 Pound   40                                                          

2 Pound   65                                                          

3 Pound   90                                                          

Boiled Maine  1 1/4 to 4lb Lobsters               

Always fresh from our tanks

Poultry and Pasta
Chicken Barbarie’s  19 

Skin-on roasted chicken breast, arugula, 
wild mushrooms, roasted garlic, mashed, 
succulent pan gravy

Chicken Franchese  17

Egg battered, lemon, white wine

Chicken Marsala  17 

Sautéed, mushrooms, 
marsala wine demi-glace

Chicken Portobello  18

Tenders, portobello mushrooms, 
spinach, sherry cream sauce, penne

Chicken Italiano  18

Seasoned bread crumbs, parmesan, 
Alfredo cream, penne

Grilled Chicken Teriyaki  17

Skin-on boneless breast, teriyaki glaze

Chicken Pesto  18

Sautéed with garlic, roma tomatoes, 
pesto cream, penne

Parmigiana

Chicken  18             Shrimp  23

Marinara, mozzarella, penne or linguine

Pasta and Meatballs  16

Linguine or penne, marinara, garlic crostini
    
Penne a la Vodka  16

Garlic, basil, mozzarella, creamy pink sauce                  
    
Add Chicken  5                                                             
Add Shrimp  10
Add Pulled Lobster Meat  18

From the Land
USDA Choice Beef

New York Strip Steak*  29

12 oz  

Sea salt, black pepper, garlic herb butter, onion rings  

Filet Mignon*

8 oz  34             16 oz  44

Sea salt, black pepper, sautéed mushrooms 

Jb’s Delmonico Rib Eye Steak*  28

16 oz

Hand cut, boneless, onion crisps

Sliced sirloin steak*  18

8 oz

Sea salt, black pepper, caramelized onions,

cabernet demi

Prime Rib*

Roasted daily, limited quantity

Petite   I   Queen   I   King

16 oz  25      25 oz  39      50 oz  65

Add On To Any Land Item
Stuffed Shrimp  15 
Boiled  1 1/4 lb Maine Lobster  20
Brazilian Stuffed Lobster Tail 8 oz  25

King Crab leg  35

Shish Kebab                                                       

Peppers, onions, Roma tomatoes, 

teriyaki glaze over rice
                                                                                  

Chicken  18                                                         
Shrimp and Scallops  24

Filet Mignon* 12 oz  32

Filet Mignon Gorgonzola*  29

Pan seared medallions, gorgonzola cheese, 

port wine demi-glace

New Zealand Rack of Lamb*  32

Herb crusted, Melba port wine demi

Sizzlin’ Surf & Turfs

Sliced Sirloin Steak* & Baby Tail Casino  25      

Sliced Sirloin Steak* & Stuffed Sea Scallops  25

Sliced Sirloin Steak* & Panko Fried Shrimp  25

All Entrées served with
House Salad and Choice of One Side 

Baked Potato, Mashed Potatoes,

Steak Fries, Rice or

Chef’s Vegetable of the Day

Add an additional side From above 1.95

Substitutions or Add ons
Chowder  2  |  Onion Soup  4  OR

Caesar Salad for House Salad  2

au Poivre  2 |  Béarnaise  2  |  Gorgonzola crème  3 

Sautéed mushrooms or caramelized onions  3

Sautéed garlic spinach or Broccoli  3

Onion Crisps  3

Sweet Potato Fries  4

House Salad  3

Salad Dressings
creamy garlic  |  parmesan peppercorn | creamy blue

cheese |  red wine blue cheese vinaigrette  |  honey

balsamic  vinaigrette |  lemon mint vinaigrette 

thousand island |  Gorgonzola cheese  add 1                      

Zuppa De Pesce 35   

Salmon, baby lobster tail, mussels, clams, 
shrimp, simmered in a zesty marinara over linguini


