Specialties

Bacon Blue Cheese Burger Wrap 12
Six ounces of Dusty’s fresh ground beef, char grilled and wrapped in a flour tortilla with
apple wood smoked bacon, Gorgonzola crumbles, tomato and red onion.

BBQ Pork 14
Sandwich: pulled pork served on a whole wheat sub roll with a side of our savory BBQ sauce.
Served with your choice of Fresser Fries, Yukon Gold Fries or cole slaw.

Plate: pulled pork served with BBQ sauce, cole slaw and either Fresser Fries or Yukon Gold Fries.

Fried Oysters 16
Po Boy: served on a whole wheat sub roll with lettuce and tomato and a side of cocktail sauce.
Plate: served with a side of cocktail sauce, cole slaw, and a choice of Yukon Gold or Fresser Fries.

Fried Catfish Sandwich 10
A catfish filet breaded and fried the Helen’s Barn way, served on a bun (or not) with lettuce,
lemon wedge and tartar sauce.

Mountain Trout 16
A trout filet, pan seared and served on a field green salad with your choice of dressing.

Almond encrusted or topped with Lemon Caper Butter Add 1.50
Lobster & Crab Cake 15

Coated in almond meal and served over field greens tossed with raspberry orange vinaigrette.
Topped with a caper remoulade.
Salads

Mediterranean Platter 15
Hummus, stuffed grape leaves, marinated Greek mix (artichoke hearts, kalamata and green olives,
and banana peppers), and feta cheese. Served with pita triangles and cucumber slices.

Caribbean Salad 15
Field greens topped with black beans, diced tomato and cucumber, char-grilled salmon and our
award-winning pineapple salsa. Served with honey mango vinaigrette on the side.

Scallops on the half shell 15
Lightly broiled and served with field greens topped with mango, tomato, and cucumber tossed with
honey mango vinaigrette.

Greek Salad 11
Spinach and romaine topped with cucumber, tomato, feta cheese and marinated artichoke hearts,
kalamata olives, green olives and banana peppers.

Caesar Salad 6
Romaine Lettuce and croutons tossed in our famous Caesar dressing.

Nutty Field 10
A field green salad topped with a blend of nuts, seeds, raisins, dried cranberries and alfalfa sprouts.
Served with raspberry orange vinaigrette.

Dressings: Balsamic Vinaigrette, Honey Mango Vinaigrette, Raspberry Orange Vinaigrette, Blue Cheese,
Ranch,Annie’s Goddess (garlic lemon tahini).

Salad Additions: Add grilled shrimp, char-grilled chicken tenders, Basil Chicken Salad, Tuna Salad,
Hamburger Patty, or Salmon Filet 6.00 Add Avocado or Gorgonzola Crumbles 2.00 Add Nutty Blend 3.00




