
STARTERS

Tomato Caprese with Fresh Burrata- 15
Tomato, Spinach, Burrata Cheese,

Drizzled with a Garlic Basil Vinaigrette,
Toast Points, Finished with Balsamic

Glaze (V)

SALADS

Soup Du Jour - Cup - 6, Bowl - 8

Thai Shrimp - 16 
Sauteed Shrimp in Lemon Basil Sauce

Over Parmesan Risotto

Loaded Potato Petals - 15 
Potato Petals with Smoked Gouda Fondue,

Jalapeños, Tomatoes, Chopped Bacon,
Scallions, Shredded Cheddar and Sour

Cream. 
Jumbo Lump Crab Cake - 18 (GF)

4 oz. Jumbo Lump Maryland Style Crab
Cake with Roasted Corn Salsa

202 S. Central Ave., Flagler Beach, FL 32136

 
Ted and Marge were high school sweethearts in

Nashville and married in 1968, the same year Ted
started graduate school at the University of

Michigan. Ted went on to become a professor at
the George Washington University for forty

years. They were fortunate to have the
opportunity to experience many wonderful city

center restaurants around the world.

Flagler Beach has also been a lifelong destination
to visit family, vacation, create businesses (e.g.

GOLA), work, and now live. Their vision is that
Barnhill’s Cafe Bar and Grill, with its upstairs

ocean view deck, will offer a space where people
can have a great meal and a good time.

All the Best,
Ted and Marge Barnhill

We are very fortunate to have Chef Casey Ford
with over 20 years executive experience, at upscale

restaurants, creating wonderful food. 

If you are interested in hosting a private event at
Barnhills, we invite you to speak with your server,

visit our website at www.barnjhills.com or email us
at info@barnhills.com - we would be delighted to

accommodate.    

                      Garden Salad - 12 (V)
Romaine Lettuce, Cucumbers, Tomatoes
and Onions. Choice of dressing

   Barnhill’s Cobb - 20
Romaine Lettuce, Diced Chicken, 

Cherry Tomatoes, Bacon, Red Onion, 
Crumbled Blue Cheese, Egg,

with Blue Cheese Dressing and Balsamic
Glaze

 Caesar Salad - 16
 Romaine Lettuce Tossed in Creamy Caesar

Dressing with Parmesan Cheese and
Seasoned Croutons

Add protein to any salad -

Grilled or Blackened Chicken - 12,
Salmon - 15, 

4 oz Crabcake - 18
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Key Lime Scampi - 25
Sauteed Shrimp in Butter, Garlic, Peppers,
Cilantro, Key Lime Juice, and a Splash of

Tequila Served with Linguine Pasta

Tuscan Chicken Pasta - 24
Grilled Chicken, Artichoke Hearts, Spinach,

Sundried Tomatoes Blended with a
Parmesan Cream Sauce

Served with Penne Pasta 

Filet Tip Stroganoff - 28
Filet Tips and Porcini Demi-Glace, Mixed

with Sour Cream, Parmesan Sauce and
Mushrooms Served with Linguine Pasta

Barnhill’s Famous Smash Burger - 18
2, 4 oz. Patties with Sauteed Onions,

American cheese, Lettuce and Pickles, and
Special Smash Sauce *Add Bacon - $2

Maryland Crab Cake Sandwich - 22
Our 4 oz. Jumbo Lump Crab Cake, Lettuce,

Tomatoes, Onions, Brioche Bun with
Remoulade

Beer Batter Fried Cod Sandwich - 20
6 oz fish fillet served on a Bun with
Lettuce, Tomato, and Tartar Sauce 

*all sandwiches served with potato petals

8 oz Angus Superior Filet Mignon - 39

16 oz Angus Superior Boneless Ribeye - 49 

6 oz Salmon - 27
Grilled, Blackened,or Baked  

Marinated Grilled Chicken Breast - 24

6 oz Sauteed Sea Bass - 39
  

Fish of the Day MP

Vegetable Risotto - 18
Parmesan Risotto, cooked to

perfection with a medley of Fresh
Seasonal Vegetables

Tofu Taco Bowl - 18 (V, GF)
Sauteed Tofu, Corn, Peppers,

Cherry Tomatoes, Black Beans,
Onions and Cilantro 

Savory -
Chicken and Mushroom - 20

Grilled Chicken, Mushrooms, Red Onions,
Spinach, Mozzarella, Gouda Fondue and

Shaved Parmesan Cheese

Sweet - 
Praline Crepe - 18

served with caramel, chocolate, butter
pecan ice cream, topped with pecans

SANDWICHES

ENTREES (GF) 

CREPES

VEGETARIAN ENTREES

PASTAS

 8 oz. Jumbo Lump Maryland 
Style Crab Cake - 38  

served over a Corn Salsa 

Please alert your server to any allergies so that we may
accommodate your requirements

To provide the best quality and freshness, all items are cooked
to order. Please allow adequate preparation time

All Proteins served with a choice of 1 side 

House Salad 
Asparagus

Chef’s Seasonal Vegetables 
Parmesan Risotto 

Baked Potato 
Potato Petals

 Sautéed Spinach 
Gouda Mac & Cheese 
Additional sides - 6
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Nutella and Strawberry - 18 
Nutella, Sliced Strawberries, Powdered
Sugar, Chocolate Sauce, Topped with

Whipped Cream

Cheesecake -10
Chocolate Cake-10

DESSERTS



Tribute Cabernet, Sonoma, CA 10|35 

Imagery Pinot Noir, Sonoma, CA 14|49

La Creme Pinot Noir, Monterey, CA 15|52

Ferrari-Carano Merlot, Dry Creek, CA 15|52

Ferrari-Carona Sienna, Sonoma, CA 15|52

Uno Malbec Mendoza, Argentina 10|35

Hess Maverick Cabernet, CA 15/52

Staggs Leap Cabernet, Napa Valley, CA 95

202 S. Central Ave., Flagler Beach, FL 32136
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Beach Hippie IPA - 7
Kona Big Wave - 7
Guiness - 7
Stella Artois - 7
Blue Moon - 6
Yuengling - 5
Miller Lite - 5
Mich Ultra - 5

Jai Alai IPA -7
Angry Orchard Cider - 6
Budweiser - 6
Coors Light - 6
Heineken - 7
Heineken 0.0 - 7
Corona Extra - 7
Modelo Especial -7
Modelo Negra - 7 

 
Flagler Margarita - 14
Barnhill’s Bloody Mary - 14
Barnhill’s Mimosa - 10
Beachy Sangria (red or white) - 10
Classic Mojito - 12
Moscow Mule - 12
Old Fashioned - 15

RED

 

DRAFT BEER

BOTTLE BEER

CLASSIC COCKTAILS

J. Vineyards Pinot Grigio, California 11|39

Kim Crawford Sauvignon Blanc, NZ 12|36

A to Z Riesling, Oregon 13|46

SeaSunChardonnay, California 10/35

Benvolio Pinot Grigio, Italy 15|52

Mezzcorona Moscato, Italy 9|28

Staggs Leap Chardonnay, Napa, CA 79

*full service bar

Ted and Marge were high school sweethearts in
Nashville and married in  1968, the same year

Ted started graduate school at the University of
Michigan. Ted went on to become a professor at

the George Washington University for forty
years. They were fortunate to have the

opportunity to experience many wonderful city
center restaurants around Washington D.C. and

the world.
Flagler Beach has also been a lifelong

destination to visit family, vacation, create
businesses, work, and now live.  Their vision is

that Barnhill’s Cafe Bar and Grill, with its
upstairs ocean view deck, will offer a space

where people can have a great meal and a good
time.

All the Best,
Ted and Marge Barnhill

If you are interested in hosting a private event at Barnhills, we
invite you to speak with your server, visit our website at

www.barnhills.com or email us at info@barnhills.com - we would
be delighted to accommodate.    
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	STARTERS
	Tomato Caprese with Fresh Burrata- 15 Tomato, Spinach, Burrata Cheese, Drizzled with a Garlic Basil Vinaigrette, Toast Points, Finished with Balsamic Glaze (V)
	Loaded Potato Petals - 15  Potato Petals with Smoked Gouda Fondue, Jalapeños, Tomatoes, Chopped Bacon, Scallions, Shredded Cheddar and Sour Cream.
	Jumbo Lump Crab Cake - 18 (GF) 4 oz. Jumbo Lump Maryland Style Crab Cake with Roasted Corn Salsa
	Thai Shrimp - 16  Sauteed Shrimp in Lemon Basil Sauce Over Parmesan Risotto
	Soup Du Jour - Cup - 6, Bowl - 8
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	THE BARNHILL’S STORY
	Ted and Marge were high school sweethearts in Nashville and married in 1968, the same year Ted started graduate school at the University of Michigan. Ted went on to become a professor at the George Washington University for forty years. They were fortunate to have the opportunity to experience many wonderful city center restaurants around the world.
	Flagler Beach has also been a lifelong destination to visit family, vacation, create businesses (e.g. GOLA), work, and now live. Their vision is that Barnhill’s Cafe Bar and Grill, with its upstairs ocean view deck, will offer a space where people can have a great meal and a good time. All the Best, Ted and Marge Barnhill
	We are very fortunate to have Chef Casey Ford with over 20 years executive experience, at upscale restaurants, creating wonderful food.

	SALADS
	Garden Salad - 12 (V) Romaine Lettuce, Cucumbers, Tomatoes and Onions. Choice of dressing
	Barnhill’s Cobb - 20 Romaine Lettuce, Diced Chicken,  Cherry Tomatoes, Bacon, Red Onion,  Crumbled Blue Cheese, Egg, with Blue Cheese Dressing and Balsamic Glaze
	Caesar Salad - 16  Romaine Lettuce Tossed in Creamy Caesar Dressing with Parmesan Cheese and Seasoned Croutons
	Add protein to any salad -
	Grilled or Blackened Chicken - 12, Salmon - 15,  4 oz Crabcake - 18

	SANDWICHES
	Barnhill’s Famous Smash Burger - 18 2, 4 oz. Patties with Sauteed Onions, American cheese, Lettuce and Pickles, and Special Smash Sauce *Add Bacon - $2
	Maryland Crab Cake Sandwich - 22 Our 4 oz. Jumbo Lump Crab Cake, Lettuce, Tomatoes, Onions, Brioche Bun with Remoulade
	Beer Batter Fried Cod Sandwich - 20 6 oz fish fillet served on a Bun with  Lettuce, Tomato, and Tartar Sauce
	*all sandwiches served with potato petals

	PASTAS
	VEGETARIAN ENTREES
	Vegetable Risotto - 18 Parmesan Risotto, cooked to perfection with a medley of Fresh Seasonal Vegetables
	Tofu Taco Bowl - 18 (V, GF) Sauteed Tofu, Corn, Peppers, Cherry Tomatoes, Black Beans, Onions and Cilantro

	ENTREES (GF)
	8 oz. Jumbo Lump Maryland  Style Crab Cake - 38   served over a Corn Salsa
	8 oz Angus Superior Filet Mignon - 39
	16 oz Angus Superior Boneless Ribeye - 49
	6 oz Salmon - 27 Grilled, Blackened,or Baked

	Marinated Grilled Chicken Breast - 24
	6 oz Sauteed Sea Bass - 39
	Fish of the Day MP

	CREPES
	Savory - Chicken and Mushroom - 20 Grilled Chicken, Mushrooms, Red Onions, Spinach, Mozzarella, Gouda Fondue and Shaved Parmesan Cheese
	Sweet -  Praline Crepe - 18 served with caramel, chocolate, butter pecan ice cream, topped with pecans
	Nutella and Strawberry - 18  Nutella, Sliced Strawberries, Powdered Sugar, Chocolate Sauce, Topped with Whipped Cream

	DESSERTS
	Cheesecake -10 Chocolate Cake-10
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	WHITE
	CLASSIC COCKTAILS
	Flagler Margarita - 14 Barnhill’s Bloody Mary - 14 Barnhill’s Mimosa - 10 Beachy Sangria (red or white) - 10 Classic Mojito - 12 Moscow Mule - 12 Old Fashioned - 15

	DRAFT BEER
	Beach Hippie IPA - 7 Kona Big Wave - 7 Guiness - 7 Stella Artois - 7 Blue Moon - 6 Yuengling - 5 Miller Lite - 5 Mich Ultra - 5

	BOTTLE BEER
	Jai Alai IPA -7 Angry Orchard Cider - 6 Budweiser - 6 Coors Light - 6 Heineken - 7 Heineken 0.0 - 7 Corona Extra - 7 Modelo Especial -7 Modelo Negra - 7


