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Soups
Soup of The Day or Chili Cup $3.75 Crock $4.50
Gourmet Soup of the Day Cup $4.50 Crock $5.25
French Onion Soup Crock only $5.50

Soup Combos
Sandwich combos include a pickle spear and kettle chips
Soup and Salad combos include a freshly baked roll
Soup of the Day and our Chef ’s Choice Sandwich $6.95
Soup of the Day and Half of our Chef ’s Choice Sandwich $5.95
Soup of the Day and Salad $6.95
Our Sandwich of the Day (no soup or salad) $5.50

Appetizers
Margherita Flatbread $7.95
Marinara, fresh mozzarella, fresh basil, local baby
arugula

Soft Pretzel Sticks $5.00
Beer cheese and spicy brown mustard
Shrimp Cocktail $9.95
Old Bay and lemon, house-made cocktail sauce
Warm Spinach and Artichoke Dip $7.95
Melted mozzarella cheese, pita crisps and grilled bread
Buffalo Wings $9.95
Dozen wings, hot, mild or BBQ, celery and blue cheese

Mediterranean Flatbread $8.95
Marinara, caramelized onions, black olive tapenade,
artichoke hearts, chopped spinach, feta cheese
Hummus Platter
House made hummus, vegetables and pita bread
Individual Serving $5.50 For the Table $8.95

Entrees
All of our entrees, except for pasta dishes, include your choice of side salad (house, Caesar, artisan or faith),
rolls, butter, your choice of potato, rice, or pasta marinara, and our vegetable of the day
Tuscan Vegetable Ravioli $14.95
A green and red pepper, mushroom and onion filled
pasta, light tomato sauce

Flat Iron Steak
Our signature steak. Montreal seasoning, sherried
mushrooms
5 ounce $13.50 10 ounce $18.95

Mediterranean Cod $16.95
Spinach, bell peppers, panko crumbs, parmesan cheese

Chicken in Lemon Butter Sauce $15.95
Lemon, butter, white wine sauce.
Available Gluten free

Irish Whiskey Glazed Grilled Salmon $16.95
Irish Whiskey, soy sauce, brown sugar, ginger
marinade, grilled green beans

Chicken Italiano $15.95
Trottole pasta, light tomato sauce

Jumbo Crabcakes $16.95
Blue crabmeat cakes, remoulade or cocktail

Vegetarian Selections
General Tso’s Vegetable Stirfry $13.95
Broccoli, zucchini, yellow squash, snow peas, bamboo
shoots, baby corn, vegetarian brown rice pilaf, spicy
sauce
with Grilled or Battered Chicken $16.95
with Tender Beef $18.95

Vegan Sausage Stirfry $14.95
Spicy vegan sausage, broccoli, bell peppers, zucchini,
yellow squash, red onions, olive oil, Italian seasonings
Linguine, light tomato sauce $15.95

Sliders
Served on a toasted brioche roll
Appetizers - three sliders; Dinner - four sliders, cole slaw and a pickle
Appetizers $8.50 Dinners $11.50
Pulled Pork Sliders – Kansas City BBQ pulled
pork, cole slaw (in the bun)

After Thanksgiving Sliders – House roasted
turkey, cornbread dressing, cranberry relish

Pecan Chicken Sliders – Lettuce, tomato,
cranberry mayonnaise

Gyro Sliders – Lamb and Beef burger, lettuce,
tomato, red onion, Tzatziki sauce

designates a Geisinger Healthy Selection
Nutritional information is available from your server or online at www.pinebarninn.com
NOTICE: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.
Please note: Separate Checks are Limited to Groups of 12 or Less
A 20% Gratuity will be Added to All Groups of 8 or More

Lunch Menu 16-B_Layout 1 8/31/16 1:51 PM Page 2

Salads
Strawberry Chicken Salad $9.50
Fresh garden greens, house made fruit vinaigrette,
strawberries, mandarin oranges, toasted almonds, feta
cheese, grilled chicken
This Item Is Available Seasonally
Freshly Grilled Salmon or
Ahi Tuna Salad $12.95
Fresh garden greens, grape tomatoes, hard cooked egg,
fingerling potatoes, fresh green beans, Kalamata olives,
champagne vinaigrette
Six ounces of salmon or ahi tuna.
Faith Salad Dinner Size $7.75 Side Salad $4.50
Fresh garden greens, romaine, champagne vinaigrette,
pecans, golden sweet raisins, crumbled feta cheese,
julienne carrots, red cabbage
Grilled or Fried Chicken $9.50
with Shrimp Grilled “On The Barbie” $10.00
Traditional Caesar Salad $7.75 Side Salad $4.50
Romaine, Caesar dressing, red onions, parmigiana
cheese, croutons
with Grilled or Fried Chicken $9.50
with Shrimp Grilled “On The Barbie” $10.00

Pecan Crusted Chicken Salad $9.50
Pecan-crusted chicken, romaine, mandarin oranges,
candied pecans, celery, dried cranberries, bleu cheese
crumbles, balsamic vinaigrette
Oriental Cashew Chicken Salad $9.50
Grilled chicken, fresh garden greens, mandarin
oranges, cashews, tortilla strips, sharp cheese, sesame
ginger dressing
Available with fried chicken upon request
Artisan Salad $7.75 Side Salad $4.50
A special blend of artisan greens, light lime cilantro
vinaigrette, quinoa, edamame, candied walnuts and
queso fresco cheese.
with Grilled or Fried Chicken $10.00
PBI Southwestern Cobb Salad $9.50
Fresh garden greens, diced tomato, cucumber,
pepperjack cheese, bacon, avocado, hard cooked egg,
Santa Fe turkey breast, choice of dressing
Zesty Fruit and Nut Salad $7.75
Fresh garden greens, strawberries, raspberries, kiwi,
ripe avocado, red grapes, candied pecans, fat free
zinfandel vinaigrette
with Grilled or Fried Chicken $9.50
with Shrimp Grilled “On The Barbie” $10.00

Dressings: Pine Barn Sweet Parsley, Blue Cheese, Ranch, Red French, 1000 Island, Asian Vinaigrette, Light Lime
Cilantro, Balsamic Vinaigrette, House Vinaigrette, Champagne Vinaigrette, Fat Free Zinfandel, Light Italian

Sandwiches
All Sandwiches below includes a pickle spear and kettle chips. All sandwiches on buns includes your choice of whole wheat,
seeded white, 100 calorie flat or gluten free bun ($1.00 extra charge), and are served with lettuce and tomato. Substitute
French Fries, Barn Fries (potato sliced in rounds and fried), house fried Waffle Cut Chips or Cole Slaw for $1.50 extra
Add Cheese for .75 cents: American, Swiss, Provolone, Muenster, Cheddar, Blue, Feta, Smoked Gouda or Queso Fresco
Add Applewood smoked bacon for $1.00
PBI Signature Burger $12.95
8 oz hand formed burger grilled to your liking,
spring mix, roasted tomato, blue cheese crumbles,
Applewood smoked bacon, red onion relish

Turkey Avocado Croissant $7.95
House roasted turkey, fresh mozzarella cheese, roasted
red pepper, ripe avocado, lettuce, tomato, spinach
artichoke dip, croissant or rustic ciabatta

Fresh Hand Formed Burgers
6 oz burger $7.95 8 oz burger $10.95
Our special blend of chuck and short rib, grilled to
your liking

Pine Barn Club $7.75
Ham and house roasted turkey, choice of toasted
bread, lettuce, tomato, American cheese, mayonnaise,
applewood bacon

Bison Burger $10.95
8 ounces of lean North American Bison, grilled to
your liking

Grilled Chicken Sandwich $7.95
Six ounces grilled chicken - plain, BBQ, Cajun,
Caribbean Jerk, Buffalo

Crabcake Sandwich $10.95
Remoulade sauce

Grilled Chicken Club $8.95
Grilled chicken breast, melted cheddar, spring mix,
roasted tomatoes, Applewood bacon, ciabatta roll

Pulled Pork Sandwich Platter $8.95
Kansas City barbecue sauce, cole slaw
Asian Turkey Burger $8.50
Pickled vegetables, garlic aioli
Spicy Black Bean Burger $7.95
Chipotle mayonnaise
Philadelphia Cheesesteak $7.95
Onions, mushrooms, provolone
In the garden $8.75
Hand Breaded Fried Flounder Sandwich $7.25
Flounder, lettuce, tomato, remoulade sauce
Fried Flounder Club $8.25
Flounder, melted cheddar, spring mix, roasted
tomatoes, toasted ciabatta
Grilled Reuben $7.75
Brisket corned beef, Swiss cheese, sauerkraut,
thousand island dressing
Mel’s Famous Chicken Salad Croissant $6.95
Chicken salad, red grapes, walnuts, lettuce, tomato,
croissant or ciabatta

Grilled Vegetable Panini Wrap $7.75
Balsamic grilled vegetables (zucchini, yellow squash,
red and green peppers, portabella mushrooms and red
onions), tomatoes, fresh mozzarella, soft tomato tortilla
Available on a rustic Ciabatta upon request
Tuna Melt $6.75
Tuna, provolone, tomato, Jewish rye bread
Wild For Salmon Sockeye Dill and Feta
Salmon Burger $12.95
Four ounce sockeye salmon burger with organic feta
and dill. Remoulade sauce
California Salmon Club $9.95
Seared Atlantic salmon, artisan white bread, spring
mix, roasted tomatoes, applewood bacon, muenster
cheese, ripe avocado, chipotle mayonnaise
House Made Lamb Gyro $7.95
Lamb and beef gyro meat, soft pita, lettuce, tomato,
red onion, Tzatziki sauce

