
Barnacle Ben’s Seafood RestaurantBarnacle Ben’s Seafood Restaurant

“Off The Hook”“Off The Hook”
$30 – 4 Course Menu$30 – 4 Course Menu

First CourseFirst Course
Choice of oneChoice of one

Snapper SoupSnapper Soup

Escargot in Puff PastryEscargot in Puff Pastry

Vietnamese Crispy Crab Spring RollsVietnamese Crispy Crab Spring Rolls

Ahi Tuna & Atlantic Salmon PokeAhi Tuna & Atlantic Salmon Poke

Slow Roasted Baby Back Ribs in a sweet-n-sour dipping sauce  Slow Roasted Baby Back Ribs in a sweet-n-sour dipping sauce  

Second CourseSecond Course
Choice of oneChoice of one

Grilled Calamari & Day Boat Scallop SaladGrilled Calamari & Day Boat Scallop Salad

Baby Arugula & Artichoke SaladBaby Arugula & Artichoke Salad
With grape tomatoes, Bermuda onions & shaved parmesan tossed in white balsamicWith grape tomatoes, Bermuda onions & shaved parmesan tossed in white balsamic   

vinaigrettevinaigrette

Warm Goat Cheese & Apple Smoked Bacon SaladWarm Goat Cheese & Apple Smoked Bacon Salad
served with spring mix, toasted walnuts & honey apple vinaigretteserved with spring mix, toasted walnuts & honey apple vinaigrette

Third CourseThird Course
Choice of oneChoice of one

Napoleon of Swordfish & Grilled VegetablesNapoleon of Swordfish & Grilled Vegetables
layers of swordfish, puff pastry, grilled vegetables & gruyere in a roasted red pepperlayers of swordfish, puff pastry, grilled vegetables & gruyere in a roasted red pepper   

couliscoulis

Seafood Pot PieSeafood Pot Pie
casserole of shrimp, scallops & crabmeat in a tarragon, sherry cream sauce topped withcasserole of shrimp, scallops & crabmeat in a tarragon, sherry cream sauce topped with   

a flakey crusta flakey crust

Barramundi in MisoBarramundi in Miso
Fillet of Barramundi lightly poached in miso broth served with braised Asian vegetablesFillet of Barramundi lightly poached in miso broth served with braised Asian vegetables

Shellfish RisottoShellfish Risotto
Prince Edward Island mussels, clams & shrimp simmered in Aborio rice with early peasPrince Edward Island mussels, clams & shrimp simmered in Aborio rice with early peas   

& mushrooms& mushrooms

Maple and Thyme Brined Center Cut Pork Chop Maple and Thyme Brined Center Cut Pork Chop 

w/ garlic mashed and vegetable du jourw/ garlic mashed and vegetable du jour  

Fourth CourseFourth Course
Choice of oneChoice of one

Café Au Lait PuddingCafé Au Lait Pudding
topped with cinnamon whipped creamtopped with cinnamon whipped cream

Profiteroles of Chocolate & Vanilla GelatoProfiteroles of Chocolate & Vanilla Gelato

New York CheesecakeNew York Cheesecake
topped with strawberry toppingtopped with strawberry topping


