
Celebrating 30 Years of serving you at the Jersey Shore! 

 

**** Daily Homemade Hearty Soups **** 
  

 
     
    Half Pint/Cup:              5                   6  
    Pint/Bowl:                    9                         10 
    Quart:                          16      19 
 

 

**** Famous Hand-Rolled Meatballs **** 
 

two meatballs topped with a Marinara sauce   
served with Ricotta cheese & fried hot peppers  13 

Variety of  
Chicken Soups 

 

*** Chicken Cutlet Strips *** 
served with a side of honey mustard   11.5 

 
*** Pork Paisano Sandwich*** 

roast pork, broccoli rabe, sharp Provolone  12 

 
*** Grilled Chicken Caesar entree*** 

Romaine, shaved Parmesan, croutons  20.5 
(small 13.5) 

 
*** Chicken Cutlet Asiago Salad*** 

Romaine, shaved Asiago cheese, cherry tomatoes,          
bacon, croutons, honey mustard dressing  16   

(small 11.5) 

 
*** Thin Crust Pizza (12x12 square) *** 

San Marzano Tomatoes (red) or plain cheese (white) 
12.5 

 
*** Chicken Parmesan entree*** 

served over penne pasta  22.5 

 
*** Ravioli Al Mare Rosetta*** 

cheese ravioli topped with sauteed shrimp and crab meat 
served in a blush Rosetta sauce  26.5 

 
*** Eggplant Rollentini entree*** 
stuffed with Ricotta cheese & spinach                           

served over linguine in a Marinara sauce   20 

 
*** Chicken Franchaise entree*** 

egg batter dipped chicken sauteed in a butter,                     
lemon & white wine sauce served over linguine  25.5 

 
*** Balsamic Blackened Salmon entree*** 

Norwegian salmon topped with diced tomatoes and      

Balsamic, served with vegetable & potato   23.5 

Authentic “Award Winning” Favorites 

Variety of  
Specialty Soups 

Patron Classics 

 

*** Bucatini Carbonara*** 
Sauteed bacon, eggs and Pecorino-Romano cheese,          

served over long tubular pasta, topped with  
shaved sharp  Provolone cheese and a drizzle of olive oil 

23 

 
  *** Beef Steak Tagliata*** 

Grilled marinated top sirloin beef sliced and  
served over a bed of arugula with cherry tomatoes,  

shaved Provolone cheese and pine nuts  
topped with a drizzle of a Balsamic glaze 

22 

 
  *** Pesto Lobster Ravioli*** 

Lobster ravioli (5) served in a homemade Pesto sauce  
(basil, garlic, grated Romano cheese and olive oil) 

27 

New Additions 

Originally Johnny Barrels Café of South Philly 
 since 1959 

WWW.BARRELSMARGATE.COM  

609-823-4400 

 

Through five generations, the Franco & Gualtieri family have been serving 

their Italian-American soups, sandwiches and specialty items quickly and 

conveniently for patrons.  Originating from a corner bar in South Philly in the 

1950’s, Barrels (nickname of Johnny “Barrels” Franco - shaped like a barrel) 

has maintained many of the authentic dishes while adding newer items to 

meet the changing times.  Rosie, Johnny Barrels daughter, and her children, 

grandchildren, great grandchildren and staff (that feels like family) all thank 

you for your continued patronage over the past three decades! 

***Specialty Entrees*** 
 

Chicken Parmesan - served over penne mozzarella & marinara  22.5 
 

Grilled or Blackened Chicken - stopped with roasted red peppers, served 

with vegetable and potato  21 
 

Grilled Chicken Parmesan - mozzarella & marinara, served over penne  21.5 
 

Chicken Cutlet Milanese - served over arugula with shaved parmesan cheese 

and a balsamic glaze 24.5 
 

Eggplant Rollentini (3) - ricotta/spinach in marinara with a side of linguine 20 
 

Eggplant Parm (battered) - mozzarella & marinara, served over linguine 20   
 

Combo Parm  - (grilled chicken/battered eggplant) served over penne  21 
 

Balsamic Blackened Chicken - topped with diced tomatoes and Balsamic  

Vinaigrette, served with vegetable and potato 21.5  
 

Chicken Picante - served over penne in lemon/butter & white wine sauce 23.5 
 

Chicken Franchaise - egg batter dipped, served over linguine in a lemon, 

butter & white wine sauce 25.5 
 

Flounder or Shrimp Franchaise - served over linguine 27 
 

Lobster Tail Franchaise - served over linguine 32  
 

Chicken Marsala - served over penne with mushrooms & marsala wine  25.5 
 

Chicken Roma - served over linguine with diced tomatoes in a lemon, butter, 

wine, mozzarella cheese  25.5 
 

Chicken & Veal Carciofo - artichokes, butter, wine, spinach, capers and      

mozzarella cheese served over penne 26.5 
 

Chicken Barrels - sauteed mushrooms in a brown sauce, topped with           

prosciutto &  mozzarella cheese, served over penne 27.5 
 

Fresh Norwegian Salmon - served with vegetable, potato and dill sauce 

(grilled or blackened)   24.5 
 

Modena Salmon - (blackened) topped with capers, butter, lemon in a                   

Balsamic reduction sauce, served with a vegetable and potato 25.5 
 

Tuna Steak (grilled/blackened) caramelized onions with vegetable/potato 24.5 
 

Ravioli (5) Scampi with Lobster & Crab - served with lobster tail and lump 

crab meat sauteed in a scampi sauce with spinach & tomatoes  32.5  
 

substitute veal for any chicken entrée:  add 7 
substitute scallops for any chicken entrée:  add 5 

substitute sides:  angel hair or spinach add 2 -  broccoli rabe add 3 

Drinks 

20 oz Varieties • Bottled Waters  

2 Liter Coke/Diet •  2 Liter Sprite 

Menu Version:  June 2023 

Sides 
 

French Fries 5.5   •   Cajun Fries 6     
Sweet Potato Fries  5.49 

 

Meatballs (2)  10  
Linguini/Penne marinara or aioli  8 

Linguine/Penne rosetta 10 
Angel Hair marinara or aioli  9 

Angel Hair rosetta  10.5 
     Ravioli (2) marinara  10.5 

 

Roasted Peppers or Spinach   
4 oz: - 4.5      8 oz: - 8    16 oz: - 12.5 

 

Broccoli Rabe  
4 oz: - 6.5      8 oz: - 11.5    16 oz: - 19.5 

 

Homemade Chicken Salad  
1/2 pint (8 oz) - 9.5   full pint (16 oz) - 17 

 

Homemade Tuna Salad 
1/2 pint (8 oz) - 9.5  full pint (16 oz) - 17 

 

Desserts 
 

NY Style Cheese Cake 
 

Peanut Butter Cake 
 

Tiramisu 
 

       Dark Side of Moon (chocolate cake) 
 

Cheese Cannoli (ricotta cheese) 
 

7.5 

8409 Ventnor Avenue 
(Jerome & Ventnor Avenues) 
Margate, New Jersey 08402 

609.823.4400 
Open 7 Days a Week                                                               

 

  WWW.BARRELSMARGATE.COM 
  Follow us on Facebook & Instagram    
  Order On-Line for Take-out/Delivery - Dine-in (BYOB) - Catering available 



 *** Appetizers *** 

Homemade Meatballs (ricotta & fried hot peppers)  12.5 

Steamed Mussels (red or white sauce)  12.5 

Chicken Cutlet Strips (honey mustard)  11.5 

Buffalo Chicken Strips (bleu cheese & celery)  12.5 

Involtini/Rollentini Combo (rosetta/marinara)  14 

Buffalo Shrimp (6 - bleu cheese & celery)  14.5 

Buffalo Wings (8 - bleu cheese & celery)  13 

Mozzarella Sticks (6 - marinara)  11.5 

Fried Ravioli (6 - marinara)  11.5 

Fried Calamari (lemon, marinara)  14.5 

Cheese Steak Spring Rolls (3 - spicy ketchup) 12 

 

“Thin Crust” Pizza 12” x 12” square  
 

San Marzano Tomatoes (red) or Plain White   12.5 
 

Margherita Pizza (red)  fresh mozzarella & basil  13 
 

Buffalo Chicken Pizza (white)  chicken, Buffalo sauce & bleu cheese  14 
 

Cheese Steak Pizza (white)  14 
 

 

   Personalized Premium Pizza Toppings ($3 each):   

pepperoni - Italian sausage - chicken - artichokes 

  Personalized Standard Pizza Toppings ($2 each): 

mushrooms - spinach - broccoli rabe - tomatoes - famous meatballs  

fresh mozzarella - anchovies - sun-dried tomatoes - black olives           

green peppers - ricotta cheese - roasted red peppers   

***Personalize Your Own Salad***  

Your choice of Lettuce:  Romaine Lettuce - Salad mix - Arugula - Spinach    

Plus your choice of any four additional toppings below:   

tomatoes    
cucumbers   
sweet peppers  
hot cherry peppers 
seasonal nuts 
seasonal fruits 
red onions   
avocado   
black olives 
capers  
bacon bits 
cherry tomatoes 

fresh mozzarella cheese 
sharp provolone cheese 

shaved asiago cheese 
shaved parmesan cheese 
crumbled bleu cheese   
pepperoni   
roasted peppers   
fresh broccoli   
homemade croutons 
artichoke hearts 
anchovies 

Salad Dressings 

 house vinaigrette - caesar - balsamic vinaigrette          

thousand  island - ranch - raspberry vinaigrette               

bleu cheese - honey mustard- balsamic glaze 

Protein to top on any Salad 

chicken 5  (8 entrée)   salmon 9.5 (12.5 entrée) 

shrimp  7.5 (10.5 entrée)   tuna steak 9.5 (12.5 entrée) 

scallops 10 (13.5 entrée)    specify grilled or blackened 

lump crab meat 9.5 (12.5 entrée)  top sirloin 8.5  (12 entrée) 

*** Specialty Salads *** 
 

 

 

 

 

 

 

 

 

 

     

 

House Salad 

salad mix, tomatoes, sweet peppers,     

onions, cucumbers & croutons                  

9.5  (entrée size 12.5) 

Caesar Salad 

romaine lettuce, shaved parmesan 

& homemade croutons   

9.5  (entrée size 12.5) 

Fandango Salad 

spring mix, glazed walnuts, cranberries, 

crumbled bleu cheese & tomatoes,       

balsamic vinaigrette   

11.5  (entrée size 16) 

Summer Breeze Salad 

spring mix, fresh mozzarella cheese, 

seasonal fruits & nuts,                                

raspberry vinaigrette    

11.5   (entrée size 16) 

Jennie’s Meatball Salad 

 sliced fried famous meatballs, romaine 

lettuce, tomatoes, cucumbers, sharp 

provolone cheese, balsamic vinaigrette          

11.5   (entrée size 16) 

Chicken Cutlet Asiago Salad 

romaine lettuce asiago cheese, cherry toma-

toes, bacon bits, croutons, honey mustard  

11.5   (entrée size 16) 

10  (entrée size 15)      additional toppings over four 1.5 each 

***Personalize Your Own Sandwich*** 

***Hot Specialty Sandwiches*** 

Rosie’s Favorite  
grilled chicken, fresh mozzarella, roasted peppers  11 

 

Joey’s Favorite  
blackened chicken, sharp provolone, roasted peppers  11 

 

Pork Paisano 
sharp provolone, broccoli rabe  12 

 

Combo Parm Sandwich  
grilled chicken, battered eggplant parmesan  11 

 

Veggie 
spinach, eggplant, mushrooms, roasted peppers, onions  10.5 

 

Chicken Cutlet Asiago (cheese) 

lettuce, tomatoes, bacon, spicy mayonnaise  12 

***Cold Hoagie/Deli Sandwiches*** 
 

Italian Hoagie (lettuce & tomato)  11 
 

Turkey & Cheese Hoagie (lettuce & tomato)  11 
 

Homemade Chicken Salad Hoagie (lettuce & tomato)  11 
 

Homemade Tuna Salad Hoagie (lettuce & tomato)  11 
 

(any above available as a wrap - less $1) 

     FREE TOPPINGS 

lettuce   

sliced tomatoes  

sliced raw onions 

fried onions 

hot cherry peppers 

sweet cherry peppers 

pickles 

honey mustard 

mayonnaise 

mustard 

ketchup 

spicy ketchup 

spicy mayonnaise 

Famous Meatball  11                   Chicken Cutlet  10.5        

South Philly Steak  10                  Chicken Steak  9.5       

Veal Cutlet  12.5                            Roast Pork   10.5 

Eggplant (batter dipped)  8.5     Prosciutto  11.5   

Grilled Chicken  10                       Blackened Chicken  10 

               TOPPINGS 

american cheese 1.5 

sliced mozzarella cheese  2 

fresh mozzarella cheese  2 

mild provolone cheese 2 

sharp provolone cheese 2 

asiago cheese 2 

marinara sauce  1 

parm it (marinara & mozz.) 2.5 

buffalo sauce & bleu cheese 2 

sautéed spinach 2 

sautéed broccoli rabe 2.5 

roasted peppers 2 

fried hot peppers 2 

bacon 2      avocado 2 

All sandwiches served on seed rolls, except steaks & hoagies.  

Wraps available upon request 

***Specialty Pasta*** 

Penne Pollo Rosetta 
chicken cutlet strips on penne 
served in a Rosetta sauce 24 

 

Linguine Sausage & Rabe 
sautéed garlic & oil sauce 24 

 

Linguine & Clams 
 red or white aioli sauce 24.5 

 

Seafood Pescatore (linguine) 
medley of seafood served in your 

choice of a white or red sauce 27.5 

 

Linguine & Shrimp Fra Diablo 
 spicy red sauce 24.5 

 

Ravioli al Mare Rosetta 
 sautéed shrimp & crab meat 

served over ravioli  26.5 
 

Shrimp Scampi over Linguine 
 sautéed garlic, butter & wine sauce 

24.5 
 

Eggplant Lasagna Florentine 
marinara sauce - no carb 24 

***Personalize Your Own Pasta***  

 Gnocchi (potato)  21 

 Gnocchi (cheese) 21 

 Ravioli (5-cheese) 21 

 Ravioli (5-lobster) 24 

Lasagna (cheese) 20 

 Eggplant Lasagna                  

(cheese) - no carb 21 

Linguine  12 

Penne  12 

Wheat Penne 13 

Gluten Free Penne  14 

Angel Hair 15 

Bucatini 15 

Homemade Cheese Involtini 

pinwheel (5), mozzarella & ricotta cheeses 17 

Cacio di Pepe (linguine) 

olive oil, butter, pecorino-romano & parmesan cheese  20 
Select Your Sauce (Gravy) 

marinara (meatless)     aioli (garlic & olive oil) 

pesto (basil, garlic, romano, pine nuts, olive oil)  3 

alfredo (cream sauce) or rosetta (blush sauce)  5 

carbonara (bacon, egg, pecorino-romano, parmesan) 8 

bolognese (marinara with sauteed beef & onions) 8.5 

Accompany Your Pasta  
 

famous meatballs (2)  10     shrimp (4 - grilled or blackened)  9  

chicken (grilled, blackened or breaded cutlet)  7.5 

scallops (4 - grilled or blackened)  11.5 

lump crab meat  11.5 


