
$5.50 and $6.95

Corn tortilla chips served with salsa
Add Guacamole for $2.00

Traditional Bahamian recipe

Crusted in sesame and seared rare with a
Cucumber Wasabi Sauce

Jumbo wings with your choice of
Franks Red-Hot, BBQ or Thai Chili Sauce

Jerked - Fried - Coconut - Blackened - Grilled

Starters

Barnacle Burgers

Half Pounder grilled to your liking

Add:
Crab Cake $9.95

Swiss, Cheddar, American, Pepperjack $1.00
Bacon $2.00

Guacamole $2.00
Grilled Onions $1.50

Sandwiches

Barnacle Dog  $10.95
Quarter pounder smothered in black beans,

cheddar cheese, bbq sauce and onions

Fresh Fish Sandwich $18.95
Blackened, fried, grilled or jerked

Crab Cake Sandwich  $18.95

Chicken Sandwich  $15.95
Blackened, fried, grilled or jerked

Fresh, tender, buttery and delicious
Fried, blackened, grilled or jerked

Blackened, fried, coconut, grilled or jerked

Fried, blackened, grilled or jerked

Fried, blackened, grilled or jerked

 Fresh, tender premium lump blue-crab

Baskets

Hearts of palm, artichoke hearts, red onion
(and other ingredients in season)

Balsamic, Ranch,
Bleu Cheese, Honey Mustard

Chicken $6.95 / Shrimp $8.95
Fish or crab cake $9.95

Salads

All served with fries

Consumer Advisory: Consuming raw or undercooked meat,
eggs, poultry or seafood increases your risk of contracting a

foodborne illness, especially if you have certain medical
conditions – section 3-60311.2001 FDA Food Code

NO SEPARATE CHECKS

Fish, Shrimp and Scallops blackened and
served with Black Beans and Rice

GLUTEN FREE
- Corn Tortilla and Chips -

Blackened, fried, grilled or jerked

Fish, Shrimp or Chicken
with crispy cabbage, chipotle sour cream and mango

salsa served with corn tortilla chips, salsa & guacamole



Bottled Beer
Michelob Ultra - Michelob Amber Bock

Bud Light - Night Swim Porter
Corona - Corona Light - IPA

Krombacher

Wines and Sangria
Seasonal Sangria - Pitcher or glass

Chardonnay - Pinot Grigio
Reisling - Cabernet Sauvignon

Merlot - Prosecco splits

Bottled beer / Wines

Soft Drinks

                   for joining us at Barnacle’s.  You are on
island time so relax and have fun. As over 20 year
residents of North Captiva, we decided in 2011 to buy
Barnacle’s. We began renovating, rejuvenating and
renewing Barnacle’s. We hope you and your family
enjoy good food.  We take an enormous amount of pride
in the service and food we provide our customers. We
are proud to have an outstanding staff who works very
hard to make certain that your experience is
memorable.

Please check out the gift and ice cream shop upstairs.
Queenies Ice Cream is made locally and sold in only a
few locations on the islands. She toasts the pecans and
coconut and uses Pine Island mango. The gift shop has
both souvenirs of the island and some must have gifts,
jewelry and clothes. The jewelry, art and photography
are from our talented islanders.

Before you leave, make sure you color and leave a
dollar on the wall of the restaurant.  When we bought
the place, we founded the North Captiva Conservation
Fund which is dedicated to the preservation of the
fragile ecosystem of this unique subtropical barrier
island. Our mission is to eliminate conservation threats
and protect the vulnerable native plants and animals
that exist on North Captiva.  100% of the dollars on the
wall go the NCCF so please help our magical island.

Thank you and come back!

Desserts
$6.95

Consumer Advisory: Consuming raw or undercooked meat,
eggs, poultry or seafood increases your risk of contracting a

foodborne illness, especially if you have certain medical
conditions – section 3-60311.2001 FDA Food Code

Our Local Seafood Signature Dish

Named after a local Coastal

Magazine, the Nautical Mile is a

combination of Fish, Scallops and

Shrimp on a platter served over a

bed of black beans and rice.

$28.95

View our live webcam at:
www.CapeWeather.com

www.BarnaclesNorthCaptiva.com

Network: islandtime
Password: bphils2012

Sweet Tea - Unsweet Tea
Perrier - Sprite

Bottled Water - Coke
Diet Coke - Root Beer

(can/bottle)

Text box
Always available upstairs 


