
S A L A D S  
Crisp garden greens accompanied by fresh vegetables and our homemade dressings.   

 House (Raspberry-Sesame),  Sundried-Tomato Vinaigrette, Parmesan Peppercorn Ranch, Balsamic Sweet-n-
Sour, Pinot Grigio Vinaigrette and lemon poppy-seed..  Crumbled Bleu cheese +.75 

C H I C K E N  S A L A D  
Grilled breast of chicken, herb marinated and served over a bed of fresh mixed greens.    

Topped with potato crisps and asiago cheese.    7 .99  
S T E A K  S A L A D . . . 8 . 9 9  

 

 

B A R T O N - G R E Y  H O U S E  S A L A D  
Fresh Mixed Greens with tomato, cucumber and Bermuda Onion.   

Comes with your choice of dressing.  Sm. 2 .79      Lg.  5 .99  
 

N O V A R A  I N S A L A T A    
Hand selected micro lettuces served with grape tomatoes, walnuts, red onion, bosc pears  

and slice of gorgonzola cheesecake.  Drizzled with Pinot Grigio Vinaigrette.  8.59 

J E R S E Y  C A P R E S E      
Vine-ripened, locally grown tomatoes, paired with our own garden’s fresh basil and  

homemade mozzarella cheese.  Drizzled with sundried tomato vinaigrette. 7.99 
  

 

S O U P S  

F R E N C H  O N I O N  
Our world famous version of this classic, not your everyday French onion.  

With crouton and served au gratin.     4.00  

S O U P  D U  J O U R  
Fresh soups made daily by Chef Joseph.   Cup 2 .79     Bowl   3 .50  

C O R N  A N D  C R A B  B I S Q U E   
  Delicately prepared with Duda’s farm corn and blue claw crab.  Cup 4.95.  Bowl  6.95 



S A N D W I C H E S  
Sandwiches served with homemade potato chips and Jewish dill pickle. 

E N T R E E S  

 S A L M O N    
   Salmon fillet sautéed with Creole butter  

and served with smashed.   9.95 
 
  

C R A B  C A K E  T E S S  
Aunt Tess’ secret.  NJ crab cakes 

Served with herbed rice and cocktail salsa. 8.99 
 

 R A C K  O F  P O R K    
  Almond and cinnamon crusted, honey-brined Frenched rack of pork.  

Accompanied by smashed potatoes.  9.95 
 

C H I C K E N  T R I C A R I C O    
Grilled breast served under a ragout of Roasted garlic, portabella mushrooms,  

Roma tomatoes, basil and mozzarella . Served with risotto. 8.99 
 

L O B S T E R  C R E P E S  
Nana’s famous crepes filled with warm lobster “salad” 

And draped with a mornay sauce.  With herbed rice.  10.99 
 

P E S T O  C H I C K E N  
Our own garden pesto, tossed with chicken breast, asiago cheese  

and Jackson's farm cream in imported linguine.  8.99 

C H I C K E N  S A L A D  C R O I S S A N T  
Our Patented chicken salad on a fresh croissant,  

Served  with lettuce and tomato. 6.99 
 

P O R T A B E L L A  M U S H R O O M  S A N D W I C H  
Grilled marinated portabella mushroom topped with wilted spinach, 

Proscuito and mozzarella cheese. Served on ciabatta bread.  7.99 
  

B R A D E N  B U R G E R  
Prime Black Angus Beef broiled to your specifications on a Kaiser. 

Topped with American cheese, lettuce, tomato, and mayonnaise.  6.99 
 

C L A S S I C  C H I C K E N  
Marinated, boneless breast of chicken charbroiled to perfection. 

Served with provolone cheese, lettuce, tomato,  
and mayonnaise on a fresh grilled Kaiser.  7.49 

 

All entrees come with fresh vegetables, rolls and butter. 


