
Raw bar

Our Classic 10 oz Hamburger 15 

Add: housemade cheddar sauce, American, 

provolone, mozzarella, swiss, pepper jack 1.5 

Bacon 2 | Avocado 3

mushrooms+onions, ltom upon request

Footlong Tube Steak 10

Cheese Steak 10 

 Pork Roll & Cheese 10

Open-Faced NY Strip 16 

Fresh Maine Lobster Salad Sandwich 22

French Dip 18

Fried SoftShell Crab SAndwich 20

mahi-mahi fish tacos (2 or 3) 16 / 20 
 

po' Boy (Shrimp or Oyster) 16

Grilled Portabella Mushroom Sandwich 16
(Arugula, Roasted Red Peppers, Swiss, Chipotle Mayo on brioche)

Grilled Chicken Sandwich 15
Add: Cheese 1.5 | Bacon 2 | Avocado 3  

Fried Flounder Sandwich 16 

           Crab Cake Sandwich 16                

       fried chicken sandwich 16            

Housemade Chicken Salad Wrap 14

 

Barnacle Bill's
Restaurant & Marina

Starters

soups & salads 

sandwiches & more
Served with Steak Fries

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*

French Onion 8 | New England Clam Chowder 10 | Manhattan Clam Chowder 10 

from the grill
served with chips & pickle

since 1968

add guacamole +2.5

smotheredd with sauteed mushtooms & onions

       House                         Caesar                           Spinach 16                Cobb 16

  

 

              Chopped 16                         aRUGULA 16                     Apple & Walnut 16 

 

 

 

Add: grilled Chicken 5 | grilled Shrimp 8 | Sliced steak 14 | Grilled Salmon 16

romaine, tomato, cucumber, red

onion, carrot, red cabbage

romaine, croutons

 shaved parmesan

homemade dressing

baby spinach, egg, cucumber,

bacon, carrot, mushrooms,

tomatoes, red cabbage

romaine, tomatoes, chickpeas,

salami, provolone 

homemade dijon viniagrette

Romaine, sliced apples, candied walnuts,

tomatoes, blue cheese crumbles

balsamic vinaigrette

romaine, tomatoes

bacon, sliced avocado

egg, crumbled blue cheese

Sm. 7 | Lg. 14 Sm. 8 | Lg. 15

 

east coast oysters 1/2 doz 16 / doz 30

shrimp cocktail 16

littleneck clams 1/2 doz 9 / doz 16 

navesink platter: 3 ea 26 / 6 ea 48

 

Fresh Maine Steamers 32 | Barnacle’s Hot Wings 15 | Fried Zucchini 14 

Fried Oysters 16 | Smoked Trout Platter 16

Mozzarella Sticks 10 | Mussels Marinara 16 | chicken Tenders 12

Fried Calamari 16 | Roasted Clams 16 | Steamed Artichoke 12 

Old Bay Crab Dip 18 | Stuffed Mushrooms 14

Quesadilla with Pico de Gallo, Sour Cream, Fresh Guacamole

Cheese 12 | Chicken 15 | Shrimp 17 | Steak 18

substitute sweet potato fries or onion rings +2.5

fRESH bABY aRUGULA, rOASTED rED pEPPERS,

rED oNION, cherry tomatoes, sHAVED

pARMASEAN, dIJON vINIAGRETTE



Baked Seafood Combo 32 

 

fresh Softshell crabs (fried or sauteed) 32

Flounder (Fried or Baked) 26

Fried Shrimp 26 | Fried Seafood Platter 32

Sea Scallops (Fried/Baked) 34

sTEAMED aLASKAN kING cRAB LEGS 65

Grilled Shrimp & Mushroom Skewers 26

Pan Sauteed Crab Cakes 32 | Linguine & Clams 26 | Shrimp Scampi 26

14oz. N.Y. Sirloin steak 36 | Chicken Parmesan 22 

Penne a la Vodka 18

Hand-Cut Filet Mignon 8oz. 38 | 12oz. 52

Add to any Filet: lobster tail 16 or: Crab Cake, ½ Shrimp Scampi or ½ Baked Scallops for 14

(choose one of each) 

Salmon 32

Mahi-Mahi 32

tuna 32

swordfish 30

grilled

barnacle's blackened

grilled blackened

baked 

Steak Fries

Rice Pilaf or brown rice

Sweet Potato Fries

Steamed Broccoli 

garlic mashed potatoes

Entrees

Fish Preparation side

Choice of: Steak Fries, Sweet Potato Fries, Baked Potato, Pasta (Penne or linguine),

rice Pilaf, brown rice, garlic mashed potatoes, Steamed Broccoli

 

Fresh Maine Lobsters

 Steamed 1 ¼ lb. 28 | Stuffed 1 ¼ lb. 40 

Steamed 2lb. 38 | Stuffed 2lb. 50

on the side 

Steak Fries 5 Sm/7 Lg | Onion Rings 6 Sm/8 Lg Sweet Potato Fries 6 Sm/8 Lg 

Cole Slaw 5 | Garlic mashed potatoes 7 sauteed broccoli rabe 10 

Steamed Broccoli 7 | Sauteed Spinach 10

 

Fresh Catch

(Stuffed Flounder, Bacon Wrapped Shrimp, baked Scallops)


