
In June 1961, with an eight hundred dollar loan and a lot of 

courage, our parents, Buck and Ginny Warn, embarked on a life 

changing dream. They opened a small twenty seat restaurant 

on the side of their home selling only fried chicken called the  

Hen House.

In 1979 we outgrew our Frostburg home and moved out here 

to Long Stretch, our current location. Fifty years and four 

generations later our family still takes great pride in serving you 

and your family the freshest beef, seafood and poultry money 

can buy. Enjoy your meal.

Bill & Theresa, Gary & Brenda, and the entire 

Warn family welcome you to our home.
 

R e s t a u r a n t

Hen House
CIRCA 1961



Kid’s menu

Jumbo Appetizer Platter

Hand battered onion rings, steamed shrimp, wonton 

wrapped fried shrimp and crab dip — 25

Steamed Shrimp

One Pound — 22      Half Pound — 11    

Homemade Spinach Crab Dip

Made with two cheeses, fresh spinach and 
jumbo lump crab meat — 12

Homemade Chicken Noodle Soup

Warn family recipe since 1961 — 3

House Salad — 4

Add Chicken — 8, or Shrimp — 9

All You Can Eat

Homemade chicken soup, salad & Bill’s famous 

homemade bread — 11

Appetizers

Hot Dog 

Spaghetti (Pasta  

Marinara or Pasta Alfredo)

Chicken Nuggets 

Steamed Shrimp

Fried Shrimp

Served with soup, fries and a drink — 5

12 and under

Oysters on the Half Shell

Six freshly shucked oysters (seasonal) — 12 

Hand Battered Onion Rings

Fresh cut onions dipped in buttermilk batter, lightly 

fried and served with a spicy dipping sauce — 7

Jumbo BBQ App Platter

A country BBQ app platter including fried chicken, 

BBQ ribs, andouille sausage, chips and pickles. 

Serves up to eight — 28

Soup & Salad

All served with lettuce, tomato, onion, pickle and a 
side of fries.

Jumbo lump Crab  

Cake Sandwich — Market Price

Fried Haddock Sandwich  

A foot long buttermilk battered filet — 12 

Cheeseburger 

Fresh ground 10 oz.. patty — 11

10 oz.. damn Fine Burger

Fresh ground 10 oz.. patty topped with onion rings 

and BBQ sauce — 12

fried chicken sandwich  

Fresh boneless chicken breast dipped in buttermilk 

batter and lightly fried — 9 

sandwiches



* An 18% gratuity will be added to parties of ten or more.

Hen House BBQ
100% certified angus beef aged a minimum of forty days. 

We hand cut our steaks daily on premises. Seared over a 

live charcoal grill.

12 oz. NY Strip

Seasoned to perfection and cooked to your liking — 28

8 oz. Sirloin

A smaller steak, same great Hen House flavor — 20

Hen House Special

An 8 oz.. sirloin steak, a 12 oz. cut of BBQ ribs and six 

large steamed shrimp — 28

Cattleman

A full 21/2 pound rack of baby back ribs BBQ’d to 

perfection in our Damn Fine BBQ Sauce — 28

Chuckwagon

A 11/2 pound rack, BBQ’d to perfection — 19

Dinner Entrées
All entrées served with soup, salad, rolls and your choice of one of the following: french fries, onion rings,  

baked potato, sweet potato fries, veggies of the day, cole slaw, or mac salad.

Fresh, privately sourced chicken. Hey, it’s the Hen House. 

You know it’s good! Buck’s recipe since 1961.

Chicken Dinner 

A 12 oz. fried or BBQ’d breast with wing — 13

1/2 Chicken Dinner

24 oz. Breast, wing, leg and thigh, BBQ’d or fried — 16

Two breast Dinner

Two 12 oz. all white meat chicken breasts, BBQ’d or 

fried — 17

Leg and Thigh Dinner

12 oz. BBQ’d or fried — 11

chicken

pasta
Chicken alfredo 

Fresh grilled chicken breast served over fettuccine 

and draped in alfredo sauce — 18

Hen house Scampi 

Shrimp, tomatoes and fresh herbs sauteed in a white 

garlic sauce served with fettuccine — 20

Seafood fettuccine

Shrimp and jumbo lump crab meat served in a 

creamy alfredo sauce — 22

Side orders
French Fries
Onion rings

Baked Potato
Sweet Potato Fries

Veggie of the Day
Cole Slaw
Mac Salad

2.50
* An additional fee for extra 

sauces and dressings



Seafood Platter

Fresh haddock, homemade crab cake, fried shrimp and 

six steamed shrimp-available fried or broiled — 27

Fresh Haddock Filet

Lightly fried in buttermilk batter or broiled with a 

parmesan crust — 18

Wild Caught Fresh  

norwegian Salmon

Seared and served with a maple butter glaze or 

crusted in cajun seasoning — 21

Fresh Select Oysters

Lightly dusted with flour, seasoned and fried golden 

brown — Market Price

Hand-battered fried Shrimp

Fresh shrimp either dipped in butter milk batter and 

lightly fried — 18

Fresh Crab Cakes

Hen House secret recipe. Made with jumbo lump  

crab meat. Available lightly fried or broiled.   

(Single or Two Cakes) — Market Price

Stuffed Colossal Shrimp

Stuffed with a creamy crab mixture of jumbo lump 

crab meat and a secret blend of spices — 24

Lobster Tail Dinner

Two oven roasted 5 oz.. Maine lobster tails — 

Market Price

Snow Crab Leg Dinner

2 lbs. of sweet Alaskan snow crab legs (In Season) —

Market Price

Hardshell Crabs

A delicious Maryland tradition

Fresh hard shell crabs, caught daily in the waters of the 

Chesapeake Bay, near St. Michaels. They are rushed 

to us daily, sorted, then steamed in our own authentic 

cast iron steam boiler. 

Steamed by the Dozen or 1/2 Dozen
Market Price

Carry out crabs are available by the bushel, half  

bushel, dozen or half dozen. Ask your server for prices  

and availability.

Seafood Entrées
All entrées served with soup, salad, rolls and your choice of one of the following: french fries, onion rings,  

baked potato, sweet potato fries, veggies of the day, cole slaw, or mac salad.

Ask your server 
about our fresh 

seasonal dessert.

* An 18% gratuity will be added to parties of ten or more.


