
BARTRAMHOUSE
Bakery & Cafe

Roasted Turkey  slow-roasted, hand-carved turkey breast, served hot, on our
toasted brioche roll with guest’s choice of cheese and toppings. $9.99

Hot Ham and Cheese slow roasted, hand-carved ham served hot on our toasted
brioche roll, with guest’s choice of cheese and toppings. $9.99

BBQ Pulled Pork slow-roasted shredded pork with barbecue sauce, served on our
toasted brioche roll. $9.99

Philly Cheese   Steak thinly-sliced, sirloin steak, sautéed with green peppers and
red onions. Served with cheese (we recommend provolone) on our toasted, seasoned, soft
6” hoagie roll. Mushrooms, other toppings and condiments can be added to customize your
own Philly creation! $9.99

Reuben slow-roasted, tender corned beef, served hot, topped with swiss cheese,
sauerkraut and thousand island dressing. $11.99

Club hand-carved ham, hand-carved turkey, bacon, lettuce, tomato and guest’s choice
of cheese, served on white, wheat or rye toast. $11.99

California Club grilled chicken, bacon, pesto, avocado, swiss and tomato served
on our toasted tuscan white. $10.99

Chicken Salad all white-meat seasoned chicken, shredded and mixed with diced cel-
ery, diced red onion and mayo. This sandwich is served on your choice of white, wheat, rye
toast or croissant with your choice of toppings: lettuce, onion, tomato. We recommend
the croissant! $9.99

BLT crispy bacon, lettuce, tomato and guest’s choice of white toast or wheat toast. We
recommend with mayo. $8.99

Grilled Cheese  your choice of cheese, on white, wheat or rye toast more than one
cheese can be selected; add tomato or bacon to customize your melted creation! $7.99

Calabrese  sliced tomato, buffalo mozzarella and fresh basil served on our sea-
soned hoagie roll with a drizzle of oil and italian seasonings. Served with a side of our
homemade balsamic vinaigrette. (A cold sandwich) $8.99

Chipotle Grilled Chicken   grilled chicken, with cheddar cheese, lettuce,
tomato, onion and topped with our signature honey Chipotle sauce.  Served on our fresh
homemade Brioche roll. $9.99

Cuban  pulled pork, hand-carved ham, dill pickle, melted swiss all served hot on our
seasoned, toasted hoagie roll with spicy brown mustard. $11.99

Crabcake  Maryland-style lump crabcake (no fillers) served on our brioche roll with
red-pepper slaw (vinegar based) and topped with our honey mustard. Served with a side
spinach salad topped with italian dressing, feta cheese, red onion and tomato. $11.99
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BARTRAMHOUSE
Bakery & Cafe

Pastrami  slow-roasted brisket, seasoned with a spicy pepper-rub, topped with swiss,
lettuce, tomato and spicy brown mustard.  served on our tuscan white.  $11.99

Greek Grilled Chicken Wrap  grilled chicken, kalamata olives, fresh spinach,
tomato, feta cheese and tzadziki sauce.  $10.99

Pepperjack Grilled Chicken Wrap  grilled chicken, creamy bechamel sauce,
caramelized onions, tomato, lettuce and pepperjack cheese.  $10.99

Filet Mignon Sandwich  tender-grilled filet mignon topped with lettuce and
tomato on a toasted brioche bun.  served with a side of creamy horseradish.  $12.99

Mini Margherita   five toasted baguette slices topped with our seasoning blend,
fresh grilled tomato slices, fresh buffalo mozzarella and fresh basil. Served with a
side of mixed greens and our homemade balsamic vinaigrette. $8.99

Veggie Melt   Tuscan white bread, provolone, cheddar, tomato, spinach and
caramelized onions. Served with a side of house-made pesto ranch. $8.99

Bartram House Burger   ½ pound Angus beef burger, cooked to order, served
as a build-your-own burger with your choice of toppings (lettuce, tomato, onion, mush-
room, jalapeño, bacon, banana pepper, cheese, mayo, mustard etc.) Served with a side of
our boardwalk fries. $11.99

Tuna Salad   light tuna prepared with celery, red onion and mayo. Served on crois-
sant, white, wheat or rye toast, or as a melt with your choice of cheese for an additional
charge. $7.99

Buffalo Grilled Chicken Wrap  grilled chicken tossed in buffalo sauce, with
cheddar cheese, lettuce, tomato & onion, and served with ranch dressing on the side.
$9.99S
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Mac and Cheese   traditional elbow macaroni noodles, made with our creamy, ched-
dar béchamel sauce. Topped with parsley, parmesan and a homemade crouton. $3.99

Coleslaw shredded cabbage, shredded carrots, purple cabbage and our mayonnaise-
based slaw dressing. $3.99

Side Salad  all of our salads are offered in a side portion – ½ the size of our entrée
salads. $3.99-$11.99

Boardwalk Fries   a whole Idaho potato, fried with the skin on. We season lightly
with salt, pepper and parsley. $3.99

Sweet Potato Fries a whole sweet potato cut and fried with the skin on. We sea-
son lightly with salt, pepper and parsley. Served with a side of our spicy-sweet cinnamon
honey dijon dipping sauce. $3.99

Homefries   diced red skin potatoes fried with green pepper and red onion, lightly
seasoned $3.99

Fresh Fruit Bowl  a generous portion of local and speciality melons, grapes,
pineapple and fresh berries. $4.50

Chips  served as a side with all of our sandwiches, may be ordered as a side for $0.65.
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BARTRAMHOUSE
Bakery & Cafe

House  fresh spring greens topped with green pepper, red onion, cucumber, tomato
and our homemade croutons. Your choice of dressing is served on the side*. 
$3.99 | $7.99 entree

Apple Cashew crisp baby spinach topped with fresh sliced Macintosh apples and
salted, roasted whole cashews. Served with our house sweet vinaigrette on the side.
$4.99 | $9.99 entree

Grilled Chicken fresh spring greens topped with seasoned, grilled chicken,
green pepper, red onion, cucumber, tomato and our homemade croutons. Your choice of
dressing is served on the side*. $5.99 | $10.99 entree

Wedge  half a head of iceberg lettuce, cut into a wedge shape, topped with crumbled
blue cheese, crumbled bacon, dried cranberries and our homemade buttermilk ranch
dressing (dressing is served ON the salad unless requested). $5.99 | $10.99 entree

Strawberry Walnut fresh spring greens topped with fresh sliced strawberries,
crumbled feta cheese, homemade candied walnuts and our house sweet vinaigrette
served on the side. $4.99 | $9.99 entree

Spicy Asian chicken grilled chicken, snow pea pods, shredded carrots, green pep-
pers, red onions and cashews all sautéed in a sweet chili soy sauce. This hot salad is
served over a bed of iceberg lettuce leaves. The dressing is a stir-fry sauce and is not
served on the side. $5.99 | $10.99 entree

Caprese (seasonal) fresh grape tomatoes with bocconcini buffalo mozzarella balls
(seasoned lightly with salt and pepper), fresh basil, a drizzle of olive oil all served with
Kalamata olives and a grilled slice of our seasoned baguette. $5.99 | $9.99 entree

Mediterranean Salmon  pan-seared salmon, mixed greens, artichoke hearts,
kalamata olives, sundried tomatoes, banana peppers, red onion, feta cheese, and greek
feta vinaigrette dressing. $9.99 | $13.99 entree

Filet Mignon  mixed greens topped with green pepper, red onion, tomato, cucumber,
homemade croutons, boardwalk fries, and a tender-grilled filet mignon, cooked to order.
Your choice of cheddar or blue cheese and dressing*. $11.99 | $15.99 entree

Harvest Pear Grilled Chicken Salad   mixed greens, all natural grilled
chicken, blue cheese crumbles, toasted-candied spiced pecans, dried cranberries, sliced
asian pears, served with sweet vinaigrette. $7.99 | $13.99 entree

*Sweet Vinaigrette (our house dressing), Buttermilk Ranch, Balsamic Vinaigrette, Italian, Honey Mustard, Greek Feta Vinaigrette.
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Kids Breakfast Burrito   with the same choices as the regular menu burrito,
only half the size.  $6.99
• Meat: Bacon, Steak, Sausage, Ham, Turkey
• Cheese: American, Cheddar, Pepperjack, Provolone, Swiss, Feta, Blue cheese
• Veggies: Banana peppers, Jalepeno, green pepper, red onion, mushroom, spinach, tomato

French Toast served with a light coating of powdered sugar and fresh 
strawberries. $4.99

Pancakes  2 pancakes served with a light coating of powdered sugar, in either plain,
chocolate chip, or blueberry. $4.99

Grilled Cheese   Half with apple wedges. $5.99
Peanut Butter and Jelly Half with apple wedges. $4.99
Mac and cheese    with apple wedges. $5.99
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BARTRAMHOUSE
Bakery & Cafe

French Toast  our fresh-baked Brioche (sweet) roll sliced, dipped in our signature
egg-custard, seasoned with nutmeg. Topped with fresh sliced strawberries, dusted with
powdered sugar, and served with our cinnamon, honey butter and maple syrup.      $7.99

Fruit Crepes very thin pancake made from an egg-flour batter, rolled up with a
sweet cream cheese filling, and topped with your choice of: $7.99
• Warm cinnamon caramel apples
• Warm caramel bananas foster
• Chilled mixed berries and powdered sugar   

Pancakes 3 fluffy pancakes, served with cinnamon honey butter and maple syrup, and
prepared plain or with your choice of: $7.99
• blueberries
• bananas and candied walnuts
• toasted oats and maple-pecan topping
• chocolate chip   

Oatmeal  Our slightly sweet oatmeal is made fresh to order with brown sugar and a
hint of maple syrup. Served with a fresh fruit garnish. Additional fresh fruit and nut
toppings may be added for an upcharge.  $5.99

Quiche fluffy, cheese and egg quiche with our flaky pie crust, served with fresh
spinach and tomato slices, and prepared by the slice or the whole pie (by pre-order). Your
choice of toppings include:
• Sauteed veggies (onion, green pepper, mushroom)
• Bacon
• Hand-carved ham
$7.99 slice | $25.00 whole (pre-order only)

Breakfast Sandwich build-your-own style sandwich with your choice of any of
the following:        $9.99
• Bread: Wheat toast, White Toast, Rye Toast or Croissant
• Meat: Bacon, Steak, Sausage, Ham, Turkey Sausage
• Cheese: American, Cheddar, Pepperjack, Provolone, Swiss, Feta
• Veggies: Banana peppers, Jalepeno, green pepper, red onion, mushroom, spinach, tomato

Breakfast Burrito  our soft flour tortilla served with fresh pico salsa and your
choice of any of the following:      $9.99
• Meat: Bacon, Steak, Sausage, Ham, Turkey Sausage
• Cheese: American, Cheddar, Pepperjack, Provolone, Swiss, Feta
• Veggies: Banana peppers, Jalepeno, green pepper, red onion, mushroom, spinach, tomato

The "2-Egg" Breakfast   two eggs cooked any way with Bacon, Steak, Sausage, Ham,
or turkey sausage and your choice of Wheat, White, Rye, Croissant or english muffin. In-
cludes a side of fresh fruit.  $7.99

Omelette  a generous 6-egg portion of fluffy omelette with a side of white, wheat,
rye toast, croissant or english muffin, with your choice of any of the following:   $9.99
• Meat: Bacon, Steak, Sausage, Ham, Turkey Sausage
• Cheese: American, Cheddar, Pepperjack, Provolone, Swiss, Feta
• Veggies: Banana peppers, Jalepeno, green pepper, red onion, mushroom, spinach, tomato

Eggs Benedict   split, toasted English muffin, 2 poached eggs and house-made hol-
landaise sauce; served with a side of homefries.  $10.99
• Canadian Bacon  (Traditional Style)
• Florentine  (fresh tomato, fresh spinach, avacado)

Smoked Gouda Shrimp and Grits   cajun seasoned shrimp served over creamy,
cheesy smoked gouda grits on a bed of fresh spinach; garnished with fresh tomato and
crumbled bacon. $11.99
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BARTRAMHOUSE
Bakery & Cafe

Smoothies   Blended with nonfat frozen yogurt, ice and fresh fruit purees in either
Strawberry, Mango, Raspberry, Peach, or Banana.  $3.75

Fresh Beverages Each day, we prepare fresh squeezed lemonade and brewed iced
tea. Lemonade $2.15 | Iced Tea $1.89

Milk Shakes  Pick your favorite Hershey’s ice cream flavor and we will blend up the
creamiest milkshake you’ve ever tasted! $3.99

Frozen Drinks   Frozen Raspberry lemonade: a slushy, frozen drink made with our
fresh squeezed lemonade and real raspberry puree added for a real cool treat!  $3.25

Coffees Flavored coffees vary daily, and we always serve our delicious House Blend
and decaf from open to close!   Small $1.50 | Large $2.39

Bartram House Blend- Medium Roast 
Bartram House Blend- Decaf Medium Roast
Rainforest Crunch- Nutty, with Caramel Almond and Macadamia
Highlander Cream- smooth Butterscotch Creme Brulee
Mocha Java- Bold, dark roast with a cocoa after-note 
Colombian Supremo- Colombia's best tasting bold roast with a clean, bright taste

Cafe Specialities   Specialty drinks:   (small-12 oz, medium-16 oz or large-20 oz)
Cappuccino
Latte
Mocha
Caramel Macchiato
Cinnamon Roll Latte
Americano
Hot Chocolate
Chai Tea Latte 
Steamers (flavored steamed milk, without espresso or coffee)
Cafe au Lait (steamed milk with regular coffee) 
Espresso (Single or Double shot)

Choose your milk (Skim, Whole, Almond or Soy) and your favorite flavor shot:

vanilla bean
hazelnut 
cinnamon brown sugar
amaretto
Irish cream
peppermint
salted caramel
white chocolate
coconut
*Seasonal Flavors will Vary
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Sugar-free flavors in-
clude: 
vanilla
hazelnut
caramel
irish cream
orange
raspberry
pomegranate
English toffee



BARTRAMHOUSE
Bakery & Cafe

Scones  a biscuit-like pastry, crispy on the outside and fluffy on the inside. Our
scones are offered in blueberry and chocolate chip flavors. $2.99

Muffins our streusel-topped muffins are delicate and exploding with flavor. $2.49

Donuts we offer glazed donuts and chocolate cake donuts. $1.00

Cinnamon Roll   fluffy brioche rolled with butter and cinnamon, topped with a
white icing glaze. $2.49

Pepperoni Roll brioche rolled with pepperoni, provolone mozzarella and topped
with our special seasoning blend. $2.49

Pain au Chocolat a french traditional pastry also known as a chocolate croissant,
this flaky, buttery croissant is wrapped around rich, dark, semisweet chocolate. $2.99

Croissant our flaky, buttery croissants are a perfect companion with coffee or tea,
and a delicious choice for your sandwich as well! $2.49

Nut Roll  a traditional polish bread made with buttery, croissant dough and filled
with a sweet walnut filling. $2.99

Pecan Roll  a traditional brown-sugar, caramel sticky bun topped with pecans. $2.99
Bearclaw  cinnamon and almond filled pastry topped with toasted almonds and a
white icing glaze. $2.99

Danish  sweet cream cheese danish topped with different fruits seasonally. $2.49
Apple Strudel   a puff pastry dough filled with spiced apples and raisins, baked to
perfection and served in giant slices. We recommend enjoying this scrumptious treat
warmed with a scoop of ice cream! $3.99
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Chocolate Chip  our toll house recipe is simply unforgettable. $0.50 | $5.99 dozen
Oatmeal Raisin Cookie   raisins, oatmeal and cinnamon make this cookie a soft,
chewy favorite. $0.50 | $5.99 dozen

Peanut Butter Cookie soft and perfectly "pea-nutty." $0.50 | $5.99 dozen
Sugar Cookie our sugar cookies are made with a hint of lemon zest. $0.50 | $5.99 dozen

Snicker-doodle Cookie    a cinnamon sugar delight. $0.50 | $5.99 dozen
Chocolate Sugar Cookie just the right amount of cocoa makes this sugar
cookie a customer favorite! $0.50 | $5.99 dozen

Coconut Macaroon coconut, sweetened condensed milk and the perfect choco-
late drizzle. $0.70 | $7.99 dozen

French Macaron Parisian delight! Our almond flour sandwich cookies are filled
with white chocolate ganache. We offer these very unique cookies in various colors
weekly. $0.99

Lady Lock  a delicate pastry-like horn filled with vanilla italian buttercream. 
$0.70 | $7.99 dozen

Russian Tea Cake  a pecan shortbread cookie dusted with powdered sugar. 
$0.70 | $7.99 dozen
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BARTRAMHOUSE
Bakery & Cafe

Chocolate Caramel Bar  a 5-layer bar with brown sugar shortbread crust,
pecans, coconut, caramel and chocolate. $3.99

S'mores Bar buttery, graham crust topped with rich chocolate ganache and toasted
marshmallows. $3.99

Lemon Coconut Bar shortbread crust topped with lemon curd and toasted 
coconut. $3.99

Bourbon Pecan Bar    brown sugar shortbread topped with creamy, caramelized
pecans. $3.99

Walnut Brownie rich, fudgy brownies filled with chocolate chips and walnuts
$2.99

Key Lime Torte  creamy key lime custard and buttery graham crust- a taste of sum-
mer all year long! $5.99 | $34.99 whole

Fruit Tart  (served as an individual round tart) delicate crust filled with light
vanilla custard, topped with juicy, fresh berries. $5.99 

Canolli  crispy fried shell with a hint of cinnamon, dipped in chocolate, then filled
with sweet ricotta and topped with powdered sugar and a cherry $2.99

French Silk Torte  A creamy,melt-away, salted-chocolate filling made with rich,
dark baking chocolate in a crunchy, chocolate cookie crust; topped with fresh chocolate
whipped cream and chocolate drizzle. $5.99 slice | $34.99 whole

Flourless Chocolate Torte   a gluten-free delicacy and a favorite of all
chocolate lovers, this dense chocolate cake has chopped walnuts on the sides and a
chocolate ganache/chocolate buttercream topping. $5.99 | $34.99 whole 

Tiramisu  a traditional Italian dessert with espresso-soaked sponge cake, sweetened
mascarpone cheese, a touch of whisky and marsala wine, fresh whipped cream and a light
dusting of cocoa. $5.99 | $38.99 whole 

Peanut Butter Torte   Mascarpone peanut butter mousse filling inside a crunchy
chocolate cookie crust; topped with fresh whipped cream, peanut butter cups and choco-
late drizzle. $5.99 | $34.99 whole

Caramel Apples   tart Granny Smith apples dipped in Peter's Caramel. Drizzled
with dark and white chocolate. $5.99
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BARTRAMHOUSE
Bakery & Cafe

White Raspberry Truffle Cake   white cake, red raspberry mousse filling
and Italian vanilla buttercream icing. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced)

Chocolate Mountain Cake  chocolate cake, chocolate mousse filling, choco-
late Italian buttercream icing. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced)

Burnt Almond Torte  white cake, vanilla custard filling, almond Italian butter-
cream icing and candied almonds. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced

Red Velvet Cake    moist, rich red velvet cake, cream cheese filling and cream
cheese icing. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced)

Carrot Cake  cream cheese filling with raisins and walnuts in the middle layer,
cream cheese icing and chopped walnuts on the sides. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced)

Snicker Cake chocolate cake,  Italian vanilla buttercream icing, layered and
topped with a chocolate, caramel and peanut candy, drizzled with caramel. 
$5.99 slice | $29.99 whole | $34.99 whole (pre-sliced)

New York Cheesecake  a creamy, plain cheesecake with graham crust, topped
with various garnishes such as cherries or fresh whipped cream and berries. 
$5.99 slice | $38.99 whole

Raspberry Swirl Cheesecake  a signature cheesecake with a swirl of red
raspberry inside, graham cracker crust and fresh whipped cream topping. 
$5.99 slice | $38.99 whole

Oreo Cheesecake   creamy cheesecake filled with Oreo pieces in a chocolate
cookie crust, topped with fresh whipped cream and Oreo cookies. 
$5.99 slice | $38.99 whole

Chocolate Cupcake  our rich chocolate cake topped with our light Mascarpone
cream icing. $1.49 | $17.88 dozen

Vanilla Cupcake  light, fluffy white cake topped with our light Mascarpone cream
icing. $1.49 | $17.88 dozen

Red Velvet  Cupcake  a special recipe with cocoa and buttermilk makes red velvet
a customer favorite, topped with our cream cheese icing. $1.49 | $17.88 dozen
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