815-248-1201 • thefirebarn.com
Ask server for Gluten Free or Vegan Options

appetizers
Beer Cheese Fondue – Delicious cheese and beer blend served
hot in a bread bowl with tortilla chips. $9

Cheese Curds – Battered and deep fried to perfection. Served
with ranch or marinara. $9

Homemade Chip and Cucumber Dip – Sliced potatoes, deep
fried to crispy golden brown. Served with our homemade cucumber
dill dip. $4

Nachos – Seasoned beef or brisket over a generous portion of warm
tortilla chips and topped with melted cheese, tomatoes, onions, black
olives, and jalapenos. Served with a side of sour cream and salsa. $9

Spinach Artichoke Dip – Artichoke hearts, spinach, and parmesan
cheese blended into a delicious creamy dip. Served hot in a bread bowl
with tortilla chips on the side. $9

Wonton Wrapped Fried Shrimp – Five battered shrimp wrapped
in a wonton. Served with wasabi dressing. $9

salads
Soup, Salad & A Breadstick – A bowl of
our homemade soup, a side salad, and a warm
breadstick. $8

Marinated Steak Salad – Marinated steak combined with

avocado, tomatoes, onion and goat cheese on a bed of spring mix.
Served with a warm clarified butter dressing. $10

Ahi Tuna Salad – Ahi tuna, cucumbers, tomatoes, mandarin

Roasted Chicken Bleu – Grilled chicken breast, grilled romaine

Bay Shrimp & Spinach Salad – Bay shrimp, spinach, parmesan

Taco Salad – Choice of beef or brisket. Meat, lettuce, onions,

oranges, and feta cheese all combined on a bed of spring mix lettuce.
Served with blood orange shallot dressing. $10
blend cheese, tomatoes and cucumbers, tossed. Served with
a bacon dressing $10

hearts, bleu cheese crumbles, onions and fried egg. Served with a
creamy homemade bleu cheese dressing. $10

tomatoes, fresh jalapenos, cheese sauce all stuffed into a flour tortilla
bowl. Served with sour cream and salsa. $9

Chicken Caesar Salad – Romaine Lettuce, parmesan cheese,

and croutons tossed in our homemade Caesar dressing and topped
with a grilled chicken breast. $10

burgers

All burgers are ½ pound fresh Angus Beef. Add Cottage bacon to any burger for $1 more
Cheese choices: Vanilla bourbon cheddar, Salsa Monterrey jack, White cheddar ghost pepper, Swiss, American, Provolone, Gouda.
Served with the choice of Pub fries, Homemade chips, Coleslaw. Add $1 for Twice baked or Waffle fries. Sub Black Bean Burger on any sandwich

Average Joe – ½ pound patties with your choice of cheese
and lettuce, tomato, pickle and onion. $9

Barnyard – Topped with breakfast sausage, fried egg, salsa
Monterrey jack cheese, and hollandaise sauce. $10

Five Alarm Burger – Cottage bacon, pulled pork, white cheddar
ghost pepper cheese and with crispy onion strings. Served with five
alarm or BBQ sauce. $10

Mac & Cheese Burger – Homemade macaroni and cheese

BBQ Bacon Cheddar – Bourbon BBQ sauce, cottage bacon, and

and cottage bacon. $10

Black Bean Burger – Black bean burger patties with your choice

dressing $10

vanilla bourbon cheddar cheese topped with crispy onion strings. $10
of cheese and lettuce, tomato, pickle and onion. $7

Patty Melt – Rye bread, onion, swiss cheese, and 1000 island
Smokey Bleu – Topped with bleu cheese crumbles, gouda cheese
and topped with crispy onion strings. $10

Macaroni & Cheesus with BreaDstick
Traditional Mac – Your prayers have been answered with this

Steak Mac – Marinated steak, jalapeno, mushroom, garlic and onion

Buffalo Chicken Mac – Crispy chicken fried and tossed in

Sundried Tomato Mac – Sundried tomato, bacon, with a dash

classic homemade mac. $8

homemade buffalo sauce then combined with our cheesy mac. $10

strings. $10

of rice wine vinegar. $10

Veggie Mac – Tomato, onion, mushroom, bell pepper, spinach,
and sprinkled with feta cheese. $10

Chicken Wings

wings

8 bone-in wings deep fried and charbroiled
for a perfect smoky flavor, tossed in your
favorite sauce. Served with ranch or bleu
cheese dressing on the side. $9

Sauce Choices

Garlic Parmesan, Bourbon BBQ Sauce,
Sriracha Lime, Buffalo, Five Alarm,
Arbol Pepper.

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Handhelds

Served with a choice of Pub Fries, Homemade Chips, Coleslaw. Add $1 for Twice Baked or Waffle Fries.

Grilled or Fried Buttermilk Chicken Sandwich –

Pork Tenderloin – Fresh hand pounded pork

The Cuban – Slow roasted pulled pork, ham, Swiss cheese with

Pulled Pork – Slow roasted pulled pork pilled high on a brioche

The Durand – Slow roasted sliced beef, provolone cheese,

Turkey Bacon Cheddar – In House Made cooked turkey, cottage

Fish Tacos – Fried cod with cabbage, homemade pico, and

Reuben – in House Made cooked corned beef, 1000 Island, Kraut

Juicy, tender all white chicken breast in buttermilk and grilled
or fried. Served with lettuce, tomato, Swiss cheese and cracked
pepper mayo. $9
a chardonnay dijon mustard and pick on a toasted hoagie bun. $9
lettuce, tomato, and onion, with a horseradish sour cream on
a toasted hoagie bun. $9

tenderloin with crispy seasoned coating and topped
with lettuce, tomato, onion, pickles, swiss cheese,
and mayo. $9
bun served with a side of bourbon BBQ sauce. $9

bacon, vanilla bourbon cheddar cheese, sliced avocado and mayo.
$10

topped with our signature sauce and served with tortilla chips.
2 for $9/3 for $11

Grilled Cheese with Dates – Vanilla bourbon cheddar cheese,

served on rye bread $10

Italian Beef – Homemade Italian Beef, Mozzarella, & Au Jus $9

sliced dates, avocado, fresh spinach with peppercorn mayo. $8

wraps

Served with the choice of Pub Fries, Homemade Chips, Coleslaw. Add $1 for Twice Baked or Waffle Fries.

Buffalo Chicken – Our buttermilk crispy chicken tossed in our

homemade buffalo sauce with lettuce, tomato, and cheddar cheese.
Served with ranch or bleu cheese on the side. $9

Chicken Bacon – Juicy grilled chicken breast, cottage bacon,

Smoked Beef Brisket – Brisket, bell peppers, onion, and
our signature bourbon BBQ sauce. $9

Steak – Marinated steak, onion, mushroom, salsa and ranch
all wrapped together.

romaine lettuce, cheddar cheese, and peppercorn mayo. $ 9

Chicken Caesar – Charbroiled chicken breast wrapped with

romaine lettuce tossed in our homemade Caesar dressing and shaved
parmesan cheese. $9

Fire Barn Features

Served with choice of side, seasonal veggies, and the choice of soup or side salad. Seafood soup is $1 more.

Jumbo Shrimp – 8 Crispy jumbo shrimp with homemade

Salmon – A 8 oz. salmon filet pan seared

Porterhouse – 22 oz. Hand cut porterhouse charbroiled

Shrimp Deburgo – White jumbo shrimp, sautéed with a homemade

cocktail sause and lemon wedge. $13

and topped with a homemade ginger butter. $ 16

to your liking. $34

garlic cream sauce then topped with oregano and basil. $15

Ribeye – 12 oz. upper 2/3 choice ribeye charbroiled to your liking. $22

pizza

9 inch 9 | 14 inch 14 | Gluten free 10” crust add 2
Topping Selection: Pancetta bacon, ham, Italian sausage, pepperoni, spinach, onion, mushroom, garlic, tomato, jalapeno, green olive,
black olive, bell pepper, fresh basil, fresh oregano, feta cheese, cheddar cheese, and mozzarella cheese.

BBQ Brisket & Chicken – Slow roasted brisket, grilled chicken,

Meat Lovers – Pilled high with pancetta bacon, Italian sausage,

Chicken, Spinach, and Feta – Our homemade white pizza with

Roasted Farmer – Basil pesto topped with red and green peppers,

5 Alarm – Homemade pulled pork with pancetta bacon, onion, and

Selfie – Choose up to 3 ingredients. Add $1 for each additional

red onion, bell pepper, fresh mozzarella and topped with BBQ drizzle.
chicken, spinach, and feta cheese.

bell peppers. Your choice of 5 alarm sauce or bourbon BBQ drizzle.

pepperoni and mozzarella cheese.

red onion, mushroom, artichoke hearts and mozzarella cheese.
topping after 3.

Fresco – Our homemade red sauce, pico, fresh basil, oregano,
and goat cheese.

Sides
Pub Fries $2
Waffle Fries $3
Coleslaw $2

Seasonal Veggies $2
Twice Baked Potato $3
Au Gratin $2		

Baked Potato (Fri & Sat only) $2
Cup of Soup $2
Side Salad $2

Seafood Soup $3
Add cucumber dip
to a side $1 more

Desserts

Please ask your server about our delicious dessert selection. You can take it home for later too!!!!!

= Signature Dish
* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

