
Brown Barn
TAV E R N

Starters
Loaded Barn Barrels 
Crumbled candied bacon, beer cheese,  
crème fresh, scallions    
6 barrels | 12     9 barrels | 17

Spinach & Artichoke Dip  
Artichoke, spinach, cream cheese,  
parmesan cheese, red peppers, fried naan | 14

Brussel Sprouts  
Shaved red onion, lemon honey thyme  
vinaigrette | 12

Sesame Ahi Tuna  
Seared ahi, english cucumber, avocado,   
pickled onions, pickled carrots, wasabi salt,  
cuc-sabi, soy-ginger glaze | 16

Ballpark Pretzel 
served with beer mustard or beer cheese | 14

Tavern Wings 
Garlic parmesan, barn bbq, dry cajun, mild, 
buffalo, barn burner, dry jerk, hot, chiliyaki, 
sweet thai chili, nashville maple hot 
5 wing | 10      10 wings | 18

Barnyard Tenders 
Buttermilk marinated chicken tenders, flash 
fried, barn bbq, house honey mustard | 14

Barn Kettle Chips 
Beer cheese, pickled jalapenos, bacon, 
scallions, hot pepper aioli | 13 
Add bbq pork, bbq brisket, buffalo chicken +7

Sassy Shrimp 
Buttermilk marinated, flash fried, nashville 
maple hot sauce, parmesan ranch | 15

Crispy Asian Cauliflower 
Buttermilk marinated, seasoned flour, flash 
fried, sweet thai ginger, smoked paprika-
sriracha aioli, pickled onions, scallions | 13

BBT Meatballs 
House blend of beef, pork, & veal, whipped 
ricotta, house made marinara, toast points | 14

Beverages
Pepsi | Diet Pepsi | Fruit Punch | Starry  
Root Beer | Ginger Ale | Dr. Pepper   
Mountain Dew 

Minute Maid Lemonade  
House Brewed Iced Tea 
Add Monin Flavored Syrups +1  
Raspberry | Blackberry | Peach

Soups & Salads
Add: Citrus Grilled Chicken +8, Pan Seared Salmon +10, Crispy Chicken +8,  
Grilled Sirloin Steak +10, Garlic Shrimp Scampi Skewer +9, Seared Ahi Tuna +10

French Onion 
Croutons, swiss | 10

Chef’s Daily Creation | 9 

Brown Barn House Salad 
Spring mix, romaine, tomato, red onion, herb croutons, cucumber, 
mozzarella cheese, house made red wine vinaigrette | 7 | 13

Caesar Salad 
Romaine, shaved parmesan, herb croutons, house made caesar | 7 | 13

Poached Pear and Brie Salad 
Spring mix, poached pear, brie, candied pecans, red onions,  
dried cranberries, house made maple balsamic vinaigrette | 13

Roasted Beet & Goat Cheese Salad  
Spring mix, roasted beets, heirloom tomatoes, goat cheese, candied 
pecans, red peppers, blood orange vinaigrette | 13

Tavern Cobb Salad  
Spring mix, romaine, tomato, cucumber, egg, bacon, avocado,  
gorgonzola cheese, choice of dressing | 13

Southwest Santa Fe Salad  
Romaine, santa fe tortilla strips, cowboy caviar, cheddar cheese, heirloom 
tomatoes, frizzled scallions, house made chipotle ranch | 13 

Burgers
Served with crispy fresh fries & pickle | Ask your server about our BBT Classic Burger 
Substitute Beyond Meat Burger +3 | Substitute Gluten Free Bun +2

The Big Beef Bourbon BBQ 
7 oz. angus steak burger, smoked beef brisket, bourbon bbq, smoked gouda, 
crispy onion straws, toasted brioche bun | 18

Tavern Patty Melt 
7 oz. angus steak burger, swiss & american cheeses, grilled red onions,  
bistro sauce, toasted marble rye | 17

Brown Barn Bacon Burger 
7 oz. angus steak burger, applewood smoked bacon, caramelized onions, sharp 
cheddar, maple chipotle aioli, shredded lettuce, tomato, toasted brioche bun | 18

The Barn Boy 
Two 4 oz. angus beef patties, american cheese, barn secret sauce,   
shredded lettuce, toasted bun | 17

The Big Egg Breakfast Burger 
7 oz. angus steak burger, over-easy egg, candied sriracha bacon, smashed 
barn barrel, american cheese, shredded lettuce, tomato, maple-chipotle aioli, 
toasted brioche bun | 18

Happy Hour
Tuesday - Saturday 3pm-6pm 

$8 Appetizers 
Tavern Wings | Barnyard Tenders |Spinach & Artichoke Dip 
Barn Kettle Chips | Barn Boy Jr. | Crispy BBQ Chicken Sliders 

$6 House Wines | $8 Barn Cocktails 

$1.75/$3 Miller Lite or Labatt Drafts

Ask your server about Gluten Friendly options | We take every precaution to prevent cross-contamination, however we are not a gluten-free kitchen. 
There is a 3% non-cash charge for all non-cash payments | Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Brown Barn
TAV E R N

Sandwiches
Served with crispy fresh fries & pickle 
Gluten-free option available, please ask your server.

Smoked Pastrami Reuben Sandwich 
House smoked pastrami, swiss, bbt sauerkraut, 
thousand island, toasted marble rye | 18   
Ask your server about make it a Rachel 
 
Salmon BLT 
Applewood smoked bacon, spinach,  
vine ripe tomato, dill crème fresh,  
toasted whole wheat bun | 19

BBT Smoked Pulled Pork Sandwich 
Slow smoked pork, barn bbq, sharp cheddar,  
apple jalapeno slaw, toasted brioche bun | 17

Barn Honey Chicken Sandwich 
Crispy or grilled chicken breast, applewood 
smoked bacon, provolone, avocado salsa,  
house honey mustard, shredded lettuce,  
tomato, toasted brioche bun | 18

Fowler’s Spicy Chicken Sandwich 
Spicy buttermilk marinated chicken breast, 
flash fried mild buffalo sauce, house made bleu 
cheese dressing, shredded lettuce, tomato, 
toasted brioche bun | 18

Barnyard Chicken Philly 
Marinated chicken, caramelized onions, 
mushrooms, bbt horseradish crème, 
provolone, hot pepper relish, onion au jus, 
toasted hoagie bun | 17

Smoked Brisket Sandwich 
House smoked brisket, brie, balsamic onions, 
and tomatoes, herb demi toasted baguette | 18

Brown Barn Meatball Sub 
House blend of beef, pork, & veal meatballs, 
house-made marinara, mozzarella, toasted 
hoagie | 18

Sides
Three Cheese Mac | 8 
Crispy Fresh Fries | 6 
Sweet Potato Waffle Fries | 7 
Kettle Chips | 6 
Seasonal Vegetables | 7 
Apple Jalapeno Slaw | 6 
Roasted Garlic Mash | 7 
Crispy Redskins | 7 
Onion Rings | 8

Phone: 440-279-4747 

Order To Go: 440-279-4070 

brownbarnmunson@gmail.com 

brownbarntavern.com

Ask about renting our Private Loft Space for your 
special event or Off Site Catering pans to go.

Entrees
Gluten-free option available, please ask your server.

Lemon Chicken  
Pan seared chicken breasts, artichokes, tomatoes, garlic mushrooms, 
lemon beurre blanc, seasonal vegetable | 27

Grilled Fish Tacos  
Mahi Mahi, cowboy caviar, pickled red onion, wasabi infused avocado 
crème, cabbage, cilantro lime rice, flour tortillas, seasonal vegetable | 27

Crab Stuffed Salmon  
Crab and shrimp mousseline, garlic sautéed spinach, creamy risotto,  
dill crème fresh | 29

Seafood Risotto  
Seared scallops and shrimp, mushrooms, asparagus, white wine butter, 
creamy risotto | 30

Brown Barn Vegetable Bowl  
Cilantro-lime rice, crispy brussel sprouts, roasted cauliflower, edamame, 
red bell peppers, red onions, cowboy caviar, romesco sauce, avocado, 
cilantro, fresh lime | 18

Chicken Fried Chicken 
Buttermilk marinated chicken breast, flash fried, red pepper au jus, 
roasted garlic mash, frizzled scallions, apple jalapeno slaw | 20

Three Cheese Mac 
White cheddar mac, smoked gouda, parmesan, roasted garlic, herb 
toasted bread crumbs | 17 
Add bbq pork, bbq brisket, buffalo chicken 7

Steaks & Chops
Marsala Mushrooms 2 | Black & Bleu 2 | Caramelized Onions 2 | Garlic Shrimp Scampi Skewer 9

Tavern Steak Tips 
Tender beef tips, roasted garlic mushrooms, caramelized onions, burgundy 
wine demi, roasted garlic mash, seasonal vegetable | 30

14 oz. New York Strip 
Garlic herb compound butter, crispy redskins, asparagus | 43

16 oz. Bone In Ribeye 
Garlic herb compound butter, crispy redskins, asparagus | 47

Surf and Turf 
Twin filet medallions, garlic shrimp scampi skewer, crispy red skins, asparagus | 41

14 oz. Smoked Brown Sugar Pork Chop 
Twin-bone in chop, smoked gouda mac and cheese, crispy brussel sprouts,  
peach jalapeno chutney | 29

Ask your server about Gluten Friendly options | We take every precaution to prevent cross-contamination, however we are not a gluten-free kitchen. 
There is a 3% non-cash charge for all non-cash payments | Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


