
B L A C K B A R N  L U N C H
STARTERS
Spr ing Vegetab le Soup         11
eng l i sh peas ,  snow peas ,  ma i t ake ,  lemon thyme creme f r a icehe ,  b lack o l i ve 
gr iss in i  cr acker

Wild Mushroom Toast        11
rob io la ,  t a legg io ,  par mesan ,  pur p le watercress ,  sourdough toas t

Roasted Tomato Bruschet ta        13
whipped sheep’s  mi lk  r i cot t a ,  t r uf f le  honey,  nas tur t ium ,  gr i l led sourdough

Big-Eye Tuna Tar tare* +        15
avocado ,  p ico de ga l lo ,  tor t i l l a  s t r ips

SALADS
gr i l l ed ch icken   8   |    gr i l l ed sa lmon   9   |    gr i l l ed shr imp   10   |    gr i l l ed s teak   13

Gri l led Corn & Ka le Sa lad +          19
qu inoa ,  cher r y tomatoes ,  sunf lower seeds ,  p ick led ja lapeno,  baked 
r icot t a ,  bacon la rdon ,  avocado green goddess dress ing

Market Gem Let tuce Caesar Sa lad       19
gar l i c  cr umbs ,  lemon

Nicoise Sa lad*  +          19
har icot s  ver t s ,  sof t  bo i led egg ,  n ico ise o l i ves

Jumbo A sparagus Sa lad*  +         21
sof t  egg ,  more l  mushroom,  champagne v ina igret te ,  a r ugu la

MAINS

Shr imp & Tagl io l in i  Pasta*         27
preser ved tomatoes ,  bas i l ,  shaved r icot t a 

Gri l led Branz ino +          32
par lsey sauce ,  hass leback pot ato ,  he i r loom car rot s 

Gri l led Sa lmon* + ¤          31
green cur r y,  lemongr ass ,  coconut mi lk ,  har icot s  ver t s ,  baby be l l  pepper s

Chi l i  Dusted Shr imp Tacos +        25
cor n tor t i l l a  t acos ,  ch i l i s ,  mango p ico de ga l lo ,  guacamole ,  c i lant ro 

Black Miss ion F ig Sourdough Piz za*       24
manga l i t sa  sp ic y coppa ,  car amel i zed on ions ,  cheese fondue ,  a r ugu la , 
t r uf f le  o i l

BL ACKBARN Burger*          26
bbq sauce ,  bacon ,  cheddar cheese ,  roas ted tomato ,  ja lapeno,  par mesan f r ies

Avocado Turkey Club         21
tomato ,  app lewood smoked bacon ,  sourdough bread ,  ch ipot le  ch ips 

Chicken Mi lanese Sandwich ¤        24
f resh tomato ,  moz zare l la ,  pes to mayo ,  cheese br ioche

DESSERTS

Black Currant & B lueberr y I ce Cream Sandwich ¤     12
doub le choco late cher r y wa lnut  cook ie

Caramel ized Pineapple Spears ¤        12
toas ted macadamias ,  wh ipped coconut cream

Apple Cider Doughnut s        15
c innamon sugar,  car amel  sauce 

Rum Butterscotch Bread Pudding       15
tof fee sauce ,  homemade van i l la  i ce cream 

*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your r isk of foodborne illness.
 We proud l y  use Cer t i f i ed A ngus Beef exc lus i ve l y         + Gluten free        ¤ Contains nuts



R E D

Oberon, Cabernet Sauvignon, Napa Valley, USA      20/80

Head High, Pinot Noir, Sonoma, USA       22/88

San Giorgio, Rosso di Montalcino, Tuscany, Italy      20/80

Cuvelier Los Andes, Blend, Mendoza, Argentina     20/80

Neyers Zinfandel, California, USA        19/76

Chateau Laffitte Laujac, Medoc, Bordeaux, France    25/100

ROS E

Ultimate Provence, Cotes de Provance, France        17/68

Wolffer, Summer in a Bottle, Long Island, USA       18/72

Driopi Agiorgitiko, Peleponnese, Greece        17/68

WH ITE

Domaine Creuze, Chardonnay, Burgundy, France        20/80

Domaine Cherrier, Sauvignon Blanc, Sancerre, France   21/84

Ken Forrester, Chenin Blanc, Stellenbosch, South Africa 20/80

J.Hofstatter, Pinot Grigio, Alto Adige, Italy        19/76

Lucien Albrecht, RGewurztraminer, Alsace, France       20/80

S PAR KLI N G

Cossy Brut Eclat, Champagne, France       30/120

Henri Champliau, Rose, Burgundy, France        23/92

Argyle, Blanc de Blanc, Willamette Valley, USA       20/80

Spr ing Thyme            18
Suntor y Haku Vodka ,  St .  Ger ma in , 
t hyme ,  lemon

The Rea l  D i l l             19
d i l l- infused Ja ja  B lanco Tequ i la , 
g r apefr u i t ,  l emon

Zero Waste Old Fashioned          20
brown but ter-washed BL ACKBARN 
Bour bon ,  wa lnut  b i t ter s ,  apr icot

Barnyard Tea            20
BL ACKBAR N Bour bon ,  b lack cur r ant  & 
b lueber r y tea ,  m int ,  l emon

Baby Pina (N/A)            12
coconut ,  p ineapp le foam

NoMad Phoenix          19
Monte lobos Mezca l ,  coconut ,  p ineapp le ,
Campar i 

Garden of Eden          19
Suntor y Roku G in ,  Ye l low Char t reuse , 
bas i l ,  cucumber,  lemon

Cloud 9           20
Havana Club Rum ,  coconut ,  l ime , 
p ineapp le foam

Hib iscus Spr i t z  (N/A)           12
l emon ,  t hyme s y r up ,  h ib i scus tea ,  agave , 
c lub soda

Cucumber Bas i l  Lemonade (N/A)         12
cucumber,  bas i l ,  l emon ,  c lub soda

COFFE E & TE A

Brooklyn Roast ing Company    5

Specia l t y Cof fee      6
cappuccino ,  la t te ,  espresso ,  co ld brew. 
macch iato

Serendip iTea      4
pepper mint ,  jasmine ,  chamomi le ,  ear l  grey, 
pass ion & env y,  b lack cur r ant  & b lueber r y

Bronx BL ACKBARN Burner Double IPA ,  10.1% ABV,  New York ,  USA             9

Brooklyn Lager,  5.2% ABV,  New York ,  USA                 9

Al lagash White ,  5.2% ABV,  Maine ,  USA                  8

Oskar B lues Mama’s L i t t le Ye l la  Pi l s ,  4.7% ABV,  Co lorado,  USA               8

Ste l la  Ar tois  Pi l sner,  4.7% ABV,  Be lg ium                  8

Amste l  L ight Lager,  3.5% ABV,  Nether lands                 8

Goose I s land IPA ,  5.9% ABV,  Ch icago,  I L                  8

Lagunitas IPA ,  5.7% ABV,  Peta luma,  C A                  8

Hoegaarden White A le ,  4.9% ABV,  Be lg ium                 8

Goose I s land “ Sof ie” A le ,  6.5% ABV,  Ch icago,  I L                 8

Heineken 0 .0 Lager,  0.00% ABV,  Nether lands                6

TAV E R N  H A P P Y  H O U R
MONDAY THRU FR IDAY 

4:30 - 6:30 

 1/2 OFF TAVERN SNACKS

$12  CL ASSIC COCK TAILS

$6  DR AF T BEER

$9  HOUSE WINES

B L A C K B A R N  B E V E R A G E S

WINE

CR AFT COCK TAILS

BEER


