
APPETIZERS

SPINACH ARTICHOKE DIP
Artichoke hearts, spinach, and parmesan 
cheese blended into a delicious creamy dip. 
Served hot in a bread bowl with tortilla chips  
on the side. 10.95
CHEESE CURDS
Battered and deep fried to perfection.                            
Served with ranch or marinara. 9.95

BEER CHEESE FONDUE 
Delicious cheese and beer blend served 
hot in a bread bowl with tortilla chips  
and pretzel bites. 10.95

NACHOS
Seasoned beef over a generous portion  
of warm tortilla chips and topped with 
melted cheese, tomatoes, onions, black 
olives, and jalapeños. Served with a side of 
sour cream and salsa. 11.95

CHIP AND CUCUMBER DIP
Sliced potatoes, deep fried to 
crispy golden brown.  Served with 
our homemade cucumber dill dip. 5.95

AVERAGE JOE*
½ pound patty with your choice 
of cheese, lettuce, tomato, 
pickle and onion. 10.95

BBQ BACON CHEDDAR*
Bourbon BBQ sauce, bacon, 
and cheddar cheese topped 
with crispy onion strings. 12.50

FIVE ALARM BURGER*
Bacon, pulled pork, ghost 
pepper cheese and with 
crispy onion strings.  
Served with five alarm  
or BBQ sauce. 12.95

BARNYARD*
Topped with breakfast 
sausage, fried egg,  
pepper jack cheese, and  
hollandaise sauce. 12.50

BLACK BEAN BURGER
Black bean burger patty with 
your choice of cheese, lettuce, 
tomato, pickle and onion. 9.50

SMOKEY BLEU*
Topped with blue cheese 
crumbles and crispy onion 
strings. 12.50   

WINGSWINGS

BURGERSBURGERS

Bone-in wings deep fried and charbroiled for a perfect smoky flavor, tossed in your favorite sauce. 
Served with ranch or bleu cheese dressing on the side. 5 wings for 6.50  |  10 wings for 12.00

SAUCES: 
Garlic Parmesan, Buffalo, Sweet Chili Sauce, Bourbon BBQ Sauce, and Five Alarm

All burgers are ½ pound fresh Angus Beef. 
Served with the choice of Pub Fries,  

Chips, Coleslaw, Salad, or Cup of Soup.
Add Twice Baked, or Waffle Fries for $2 more

Add bacon to any burger for $2 more.
Cheese: Cheddar, Ghost Pepper, Swiss, American,  

Provolone, Pepperjack. 
Sub Black Bean Burger on any sandwich.  Sub gluten free bun for $2

FIRE BARN FAVORITES

815.248.1201 | thefirebarn.com | Ask your server for Gluten Free Options

    In 1982, the 
Fire Barn was 
the inspiration 
of my mother, 
Judy Steelglove 
(later known as 
Judy Parnham). 
After working at 
a nearby pizza 
restaurant, she 
decided to start 

a business of her own. She happened to stumble upon an 
establishment in our home town, Batavia, IL, that was the heart 
of the town. As a wife and mother of two, she decided to take a 
risk and devote the next chapter of her life to the restaurant. 
    The building was an old firehouse located across the street 
from the historic Depot. It had two large rolling windows for 
the firetrucks – no longer in working order, but certainly an 
attraction. Fire Barn was not only known for its food, but the 
real-life firetruck that stood in the middle of the restaurant. 

The entire décor was devoted to the theme, along with a 
phony fireman coming down a fire pole in the entryway.
    Fire Barn was a family-friendly destination, one that held 
many birthday parties, anniversaries, and not to mention a 
well-known 1985 Super Bowl party! The restaurant was 
equipped with a full bar, arcade, and could seat roughly 
400 people. Always packed, it really never felt crowded, which 
had everything to do with the people of Batavia. My mother was 
famous for her one-of-a-kind XXX large pizza, appropriately 
named the “Five Alarm Pizza”! This was made from four large 
pizzas, and was served on an old-school fire rescue net. 
    The Five Alarm Pizza would be introduced with the resounding 
ringing of a fire alarm, along with emergency lights. She also 
offered “All You Can Eat Crab Legs” and “All You Can Eat Prime 
Rib” on Saturdays for only $19.95. If you can believe it, some 
people would wait as long as an hour and half to get a table!
    The restaurant was not just a culinary establishment, it 
became known as a home-away-from-home for many. 
Today, myself and my partners have recreated a similar 
experience in Durand with Fire Barn. 
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“This one’s for you Mom; the heart of the old Fire Barn is alive and well!”
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PIZZA
10 inch - 13  | Gluten Free 10” Crust 14

5 ALARM 
Homemade pulled pork 

with bacon, onion, and bell 
peppers. Your choice of 

5 alarm sauce or Bourbon 
BBQ drizzle.

SELFIE
Choose up to 3 ingredients. 
Add $1 for each additional 

topping after 3

MEAT LOVERS
Piled high with bacon,  

Italian sausage, pepperoni 
and mozzarella cheese.

 BBQ CHICKEN
Grilled chicken, red onion, bell 
pepper, fresh mozzarella and 

topped with BBQ drizzle.

CHICKEN, SPINACH, 
AND ARTICHOKE

Our homemade white sauce 
with chicken, spinach, and 

artichokes hearts.

Ask your server what our 
Specialty Pizza of the Day is!

Topping: Bacon, Ham, Italian Sausage, Pepperoni, Spinach,  
Onion, Mushroom, Garlic, Tomato, Jalapeño, Green Olive,  

Black Olive, Bell Pepper, Cheddar Cheese, Mozzarella Cheese.

HANDHELDS

SIDES

TURKEY BACON CHEDDAR
In house made cooked turkey, bacon, cheddar 
cheese, sliced avocado and mayo. 11.50

THE DURAND
Slow roasted sliced beef, provolone cheese, 
lettuce, tomato, and onion, with a horseradish 
sour cream on a toasted hoagie bun. 11.50

PULLED PORK
Slow roasted pulled pork, with our Bourbon BBQ 
sauce and crispy onion strings on a brioche bun. 
Served with a side of coleslaw. 10.50

THE CUBAN
Slow roasted pulled pork, ham, bacon, Swiss cheese with a chardonnay dijon 
mustard and pickle served panini style on a hoagie bun. 10.95

GRILLED OR FRIED BUTTERMILK CHICKEN SANDWICH
Juicy, tender all white chicken breast grilled or fried. Served with lettuce, 
tomato, Swiss cheese and cracked pepper mayo. 10.50

SHRIMP TACOS 
Corn breaded shrimp tossed in sweet chili sauce, red cabbage dressed 
with chipotle mayo, topped with green onion. Choice of side. 11.95

Served with choice of side, seasonal veggies, and the choice of soup or side salad. 
Seafood soup is $2 more.  (Friday only)

Served with the choice of Pub Fries, 
Chips, Coleslaw, Salad, or Cup of Soup.
Add Twice Baked, or Waffle Fries for $2 more

F IRE  BARN FEATURESF IRE  BARN FEATURES

WRAPS

NEW ORLEANS SHRIMP
Shrimp sauteed in a homemade 
cajun sauce with lettuce, pico de gallo, 
pepperjack cheese and bacon. 13.50

BUFFALO CHICKEN
Crispy chicken tossed in our homemade 
buffalo sauce with lettuce, tomato, and 
cheddar cheese. Served with ranch or 
bleu cheese on the side. 11.95

CHICKEN BACON
Juicy grilled chicken breast, bacon, lettuce, 
cheddar cheese, and pepper mayo. 11.50

CHICKEN CAESAR
Charbroiled chicken breast wrapped  
with romaine lettuce tossed in our 
homemade Caesar dressing and  
shaved parmesan cheese. 10.50

Served with the choice of Pub Fries, Chips,  
Coleslaw, Salad, or Cup of Soup.
Add Twice Baked, or Waffle Fries for $2 more

PUB FRIES 2.50
WAFFLE FRIES 2.95
COLESLAW 2.50
SEASONAL VEGGIES 3.75

TWICE BAKED POTATO 3.50 
AU GRATIN 3.50
BAKED POTATO  

(Fri - Sat only) 2.50
SOUP Cup 2.75  / Bowl 3.95

SIDE SALAD 2.95
SEAFOOD SOUP  

cup 4.50  |  bowl 6.00 (Friday only)
ADD CUCUMBER DIP 
to a side dish for 1 more
TORTILLA CHIP & SALSA 2.95

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

SALADS
SHRIMP AND 
AVOCADO SALAD
Sautéed shrimp, mixed greens, 
tomato, cucumber, and avocado. 
Choice of dressing. 11.95

TACO SALAD
Seasoned beef with lettuce, onions, 
tomatoes, fresh jalapeños, black 
olives, shredded cheddar cheese all 
stuffed into a flour tortilla bowl. Served 
with sour cream and salsa. 11.50

CHEF SALAD
Mixed greens topped with ham, 
turkey, swiss, cheddar, and 
black olive. Choice of dressing. 11.50

CHICKEN CAESAR
Romaine lettuce, croutons, and 
shaved parmesan cheese tossed in 
our homemade Caesar dressing and 
topped with a grilled chicken breast. 
11.50

SOUP, SALAD AND A 
BREADSTICK
A bowl of our homemade soup, a side 
salad, and a warm  breadstick. 9.95

JUMBO SHRIMP
8 Crispy jumbo shrimp with 

homemade cocktail sauce and 
lemon wedge. 14.95

RIBEYE 
12 oz. ribeye charbroiled 

to your liking. 25.95

BLACKENED  
FISH TACOS 

Blackened cod, sweet vinegar 
slaw, avocado, and sriracha 

cream. 13.95

SALMON
Grilled salmon with a honey glaze 

served with honey Dijon sauce. 17.50

AVOCADO SALSA 
CHICKEN

 grilled chicken breast topped with 
our house made salsa, avocado 
and pepper jack cheese. 13.95

NEW!NEW!


