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All of our soups are made fresh daily
soups & Appetizers

roasted onion soup $7
Melted Cheese, French Bread Crouton

lump crab cakes (3) $14
Grilled Pineapple, Roasted Corn Relish

popcorn shrimp $14
Lemon Tartar Sauce, Cocktail Sauce

stonington calamari $10
Spicy Flour, Sweet Chili Sauce, Jalapenos

house made guacamole $10
Crispy Tortilla Chips

quesadilla $8
Cheddar & Jack Cheeses, Sour Cream, Salsa

Add Grilled Chicken or Steak $3

tomato soup $6
Local Tomatoes, Herbs

warm potato chips $6
Roasted Onion Dip

publick fries $7
Crispy Bacon, Blue Cheese Fondue

park city sliders (3) $10
Choose 1: Mini Burgers with Onion Jam
or Pastrami with Swiss Cheese

spinach & artichoke dip $8
Crispy Tortilla Chips

chili $6
Melted Cheddar & Jack Cheeses

new england clam chowder $7
Potatoes, Cream

barnum wings $10
Creamy Dipping Sauce, Frank’s Red Hot Sauce

short rib nachos $12
Japaleno, Tomato, Cheddar & Monterey Jack,

Sour Cream, House Potato Chips

barnum mac & cheese $8
Three Cheese Blend, Goldfish & Panko Breadcrumbs

barnum bites $5
Choice of: Buffalo, BBQ or

Garlic Parmesan with Ranch or Blue Cheese

salads
roasted beet salad $13
Mixed Field Greens, Goat Cheese,

Citrus Vinaigrette

caesar salad $9
Parmesan, Croutons

sliced steak salad $14
Top Sirloin, Romaine, Red Onion,

Tomato, Horseradish Cream

Add Chicken $4, Shrimp $6, Salmon $6, Steak $10

pulled chicken salad $13
Mixed Field Greens, Candied Walnuts,
Cranberries, Sherry Vinaigrette

cobb salad $13
Grilled Chicken, Traditional Garnish,
Blue Cheese Dressing

sandwiches

roasted turkey b.l.t. $10
Lime Mayo, House Chips

adult grilled cheese $10
Brie, Swiss, Provolone, Bacon

& Tomato Soup

cajun shrimp po’ boy $14
Sriracha Mayo, Lettuce, Tomato,

House-Cut Fries

alfie’s grilled chicken $10
Lettuce, Tomato, Chipotle Ranch, House Chips

burger fixins 75¢
Add Blue, Cheddar, Provolone, Swiss or American Cheese, Onion Jam, Mushrooms, Bacon, Fried Egg, Avocado, Jalapenos

barnum burger
100% angus or veggie burger $10
English Muffin, Iceberg, Tomato, Special Sauce,

House-Cut Fries

grilled jerked chicken sandwich $10
Grilled Pineapple, Lime Mayo, House Chips

ale battered chicken sandwich $10
Crispy Fried Chicken Breast, Lettuce, Tomato,

Bacon, Mayo, House Chips

braised short rib sandwich $14
Swiss Cheese, Root Beer Glaze,
House-Cut Fries

blackened fish tacos $14
Cod, Pico de Gallo, Chimichurri, 
Lettuce, Spanish Rice

hot pastrami $11
Rye Bread, Swiss, House Chips

cheese steak $12
Pepper Jack, Onions, Peppers, House-Cut Fries

entrees
sides $5

House-Cut Fries, Onion Strings, Mixed Green Salad, Seasonal Veggies & Greens, Mashed Potatoes

herb roasted chicken $17
Mashed Potatoes, Seasonal Vegetables

fried new england shrimp basket $17
House-Cut Fries, Cole Slaw, Lemon Tartar Sauce

pan - roasted salmon $18
Cauliflower Puree, Orange Chili
Butter Glaze, Mixed Greens

fish & chips $18
Crispy Cod, Lemon Tartar Sauce

chicken marsala $16
Rice, Seasonal Vegetables

chicken penne $16
Broccoli, Alfredo Sauce

sole florentine $17
Spinach, Rice, Lemon, Butter, Wine

lobster ravioli $19
Lobster, Basil Cream Sauce

publick house meatloaf $17
Mashed Potatoes, Brown

Mushroom Gravy, Asparagus

steak & fries $19
8oz Top Sirloin, Herbed Butter, Mixed Greens

braised short rib stroganoff $16
Pappardelle Pasta, Sour Cream

shrimp scampi $17
Lemon, Garlic, White Wine over Rice

specialty cocKtailsAmerican Wines

if you have a food allergy, please speak to our chef, manager or your server. • consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness • 18% gratuity will be added to parties of six or more

pear & grilled chicken salad $13
Cherry Tomato, Sherry Vinaigrette

barnum chopped salad $9
Iceberg, Mixed Greens, Cucumbers, Cheddar, Asparagus,
Sweet Corn, Onions, Red Peppers, Tomato, Scallions,

Chickpeas, Sesame Ginger Dressing

pinot grigio, camelot . . . . . . . . . . . . . . . . 6/22
California

sauvignon blanc, leese-fitch . . . . . . . . 8/30
California

chardonnay, bread & butter . . . . . . . . 9/34
California

riesling, brotherhood . . . . . . . . . . . . . . . 8/30
New York

moscato, martin & weyrich allegro . . . . 7/26
California

pinot noir, julia james. . . . . . . . . . . . . . . 8/30
California

merlot, wild meadows . . . . . . . . . . . . . . . 8/30 
Columbia Valley, WA

cabernet sauvignon, auspicion . . . . . . 7/26
California

malbec, waterbrook . . . . . . . . . . . . . . . . 9/34
Columbia Valley, WA

queens gimlet 10
Uncle Val’s Botanical Gin, Simple Syrup, Lime, Luxardo, Pineapple

barnum mule 10
Sobieski Vodka, Lime, Bitters, Ginger Beer 

harbor yard sunset 10
Brinley Shipwreck Spiced Rum, Peach Liqueur, Lemon, Cranberry, Sprite 

lana lemon martini 10
Sobieski Vodka, St. Germain, Lemon Juice, White Wine

perfect manhattan 10
1776 Rye, Sweet Vermouth, Dry Vermouth, Bitters

caipirinha 10
Cuca Fresca Cachaça, Muddled Limes, Sugar

soirÉe 10
Uncle Val’s Botanical Gin, Fresh Lemon, Agave, Bubbles

amare sour 10
Gozio Amaretto, Lemon, Temptation Bourbon, Simple Syrup


