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StartersStartersStartersStartersStarters

SoupsSoupsSoupsSoupsSoups
SOUP OF THE D AY                                        4.50 bow l   3.50 cup
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Rotation of Chef’s favorite recipes prepared daily using fresh ingredients

BARLEY’S P ALE ALE C HILI                       4.50 bow l   3.50 cup
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Slow-cooked ground beef, tomatoes, onions, peppers, black beans and a touch of
Barley’s Pale Ale

BARLEY’S BREWING COMPANY   .   ALE HOUSE NO. 1

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS

OR UNPASTEURIZED MILK  MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BUC KET O’ MUSSEL S                                                                     9.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A platter of Prince Edward Island mussels in white wine garlic butter

CAL AMARI PL ATTER                                                                      9.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cornmeal dusted and flash-fried calamari served with sun-dried tomato aioli

BARLEY’S UN CONVENTION AL WIN GS                                 14.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Twenty char-grilled jumbo wings tossed in your choice of sauce and served with
celery sticks and bleu cheese dressing.  Sauces: BBQ, Sweet Chili, mild, medium,
chipotle or Gates of Hell  (Gates of Hell served on the side)  ten wings  8.75

CAJUN C HIC KEN QUES ADILL A PL ATTER                          11 .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A huge tortilla with smoked cheddar and pepper jack cheeses, tomatoes and scallions.
Served with black beans, rice, salsa and sour cream
Roasted Veggie Quesadilla Platter  10.

PILE HIGH N AC HOS                                                                    8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Black beans, tomatoes, scallions, jalapenos and spicy cheese on seasoned nacho chips,
served with salsa and sour cream  chicken add  3.

BARLEY’S G ATES OF HELL C HIC KEN S TRIPS                  8.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Marinated strips are breaded and crisp-fried, then tossed in our famous Gates of Hell
sauce  chicken strips plain with honey dijon on the side  7.75

MEDITERRANEAN APPETIZER PL ATTER                            10.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Traditional hummus, marinated artichokes, mixed salad greens, feta cheese, roasted
red peppers, kalamata olives and tzatziki sauce served with toasted pita

BARLEY’S ALE- WASHED ONION S TRIN GS                                6.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A basket of sliced and spiced onions soaked in Barley’s Pale Ale, then batter-fried

MILDRED’S S AUERKRA UT B ALL S                                        7.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Our signature appetizer made with spicy sausage and cheese.  Served with
parmesan peppercorn dressing  half order  4.50

PALE ALE C HILI C HEESE FRIES                                                       7.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crispy fries smothered with Barley’s Pale Ale chili and cheese, and garnished with
tomato and green onion   just cheese fries  4.95

indicat es new menu it em!
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SaladsSaladsSaladsSaladsSalads

COBB SAL AD                         9.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fresh romaine lettuce, turkey, sliced egg,
blue cheese crumbles, bacon bits, tomato
and cucumber.  Garnished with parmesan
crisps and served with avocado ranch
dressing

BARLEY’S
HOUSE SAL AD                      7.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mixed salad greens garnished with
tomatoes, onions, carrots and cucumbers
as a side salad 4.25

CAES AR S AL AD                   7.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crisp romaine hearts tossed in creamy
Caesar dressing and topped with parmesan
cheese and croutons   as a side salad 4.25

Barley’Barley’Barley’Barley’Barley’ s Burgerss Burgerss Burgerss Burgerss Burgers
Fresh burger selections are char-grilled, come dressed with lettuce, red onion & tomato, and
served with your choice of side.  substitute a cup of soup, side salad or ale-washed onion strings
1.75  add apple wood smoked bacon  1.  add cheese  .85

BARLEY’S BREWING COMPANY   .   ALE HOUSE NO. 1

PHILL Y BUR GER                  9.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Topped with sauteed green and red peppers,
grilled onions and Swiss

BBQ BAC ON                            9.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Topped with white cheddar, bacon and
Barley’s barbecue sauce

BL AC K J AC K                         8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Studded cracked black peppercorns and
Jack Daniels mustard sauce

BARLEY BUR GER                 8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Barley’s classic topped with sauteed onions
infused with Barley’s Pale Ale

THE SOUTHWES T                 9.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Topped with roasted red peppers, cilantro &
green chili sauce, pepper jack cheese and
crispy tortilla strips

MUSHR OOM BUR GER         9.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Topped with sauteed mushrooms and Swiss
cheese

TURKEY NUT                         8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ground turkey, parmesan and herbs topped
with pecans and served with spicy mayo

VEGGIE BUR GER                  8.00
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mixed spicy black beans, portabella, rice,
garlic and fresh veggies on an onion roll

BUFF AL O CHIC KEN
TENDER S AL AD                      10.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chicken tenders drenched in Buffalo-style
wing sauce sit on top of fresh mixed greens,
cucumbers, tomatoes and onions, and your
choice of dressing

GREEK S AL AD                      8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mixed greens, feta, roasted red peppers,
pepperoncini, kalamata olives, red onion
and tzatziki sauce  as a side salad 4.75

BARLEY’S
BIS TRO SAL AD                     8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

House mixed salad greens with roasted
garlic balsamic vinaigrette and toasted
pecans, red onions, Gorgonzola bleu cheese
& dried cherries  as a side salad 5.

drdrdrdrdr essingsessingsessingsessingsessings
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

KOBE BL UE                                                                                                12.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ground Kobe beef topped with caramelized ale-washed onions and Gorgonzola bleu cheese

BARLEY’S BBQ PRETZEL C HIC KEN                                                    10.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chopped house greens tossed in tangy BBQ vinaigrette and topped with pretzel coated
chicken breast, Swiss, cherry tomatoes, cucumbers, julienned carrot and crispy tortilla strips

avocado ranch
balsamic vinaigrette

parmesan peppercorn

fat-free Italian
Caesar

bleu cheese dressing add .50

tzatziki
ranch

honey mustard
 dry bleu cheese  add .75
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From the GrillFrom the GrillFrom the GrillFrom the GrillFrom the Grill

CHIC KEN
CORDON BLEU                9.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Sauteed chicken breast topped with
shaved ham and Swiss on brioche roll

GRILLED POR TABELL A
SAND WIC H                       8.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Marinated, grilled and topped with
roasted Italian-style vegetables, pepper
jack cheese, shredded lettuce and sun-
dried tomato aioli

TUN A MEL T                       7.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Classic on an English muffin with
melted American and Swiss cheeses

Barley’Barley’Barley’Barley’Barley’ s Sidess Sidess Sidess Sidess Sides
smashed r edskins wit h

r oast ed gar lic
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

blac k beans and r ice
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

mar inat ed ar tic hok es
. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

veget able du jour

BARLEY’S BREWING COMPANY   .   ALE HOUSE NO. 1

Barley’Barley’Barley’Barley’Barley’ s Ws Ws Ws Ws Wrapsrapsrapsrapsraps

cheddar & po t at o pier ogi
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

chipo tle sla w
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Bar ley’ s k ettle c hips
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

cr isp fr ies
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

ale-w ashed onion s tr ings

SALMON B AGUETTE S AND WIC H & S AL AD                         12.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Delicately seasoned salmon filet with roasted red peppers, parmesan cheese and
garlic aioli on a grilled baguette served with lightly tossed house greens

DIABLO
CHIPO TLE C HIC KEN    9.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Char-grilled chicken breast topped
with cilantro & gren chili sauce and
devilishly spicy chiptole sauce

GRILLED REUBEN             9.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Shaved corned beef, sauerkraut, Swiss
and Russian dressing on grilled seeded
rye bread

TURKEY & APPLE-
SMOKED B AC ON            8.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Smoked turkey, apple-smoked bacon
and white cheddar on honey wheat

SWEET C HILI C HIC KEN                                                            8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grilled chicken, lettuce, sauteed onions, cheese and spicy sweet chili sauce in a garlic
herb wrap

BBQ Chic k en                    8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grilled chicken, barbecue sauce,
lettuce, tomato, sauteed onions, Swiss
and crispy tortilla strips in a cheddar
wrap

HAM & C HEESE              8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Shaved ham, lettuce, tomato and
smoked Gouda in a garlic herb wrap

CHIC KEN G YR O              8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grilled chicken, lettuce, feta, onion
and tomato with tzatziki sauce

VEGGIE                              8.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Hummus, artichokes, lettuce, tomato,
onion, feta with tzatziki sauce

TUN A SAL AD                  8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fresh tuna salad, lettuce, tomato,
Swiss and cucumber in a garlic herb
wrap

BUFF AL O CHIC KEN      8.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spicy breast with Buffalo sauce,
lettuce, tomato & bleu cheese dressing
in a cheddar wrap

--All items From the Grill, Barley’s Wraps and the Club are served with your choice of side--

HAM & TURKEY CL UB SAND WIC H                                      8.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Smoked turkey, bacon & ham, lettuce, tomato & Swiss on toasted wheat

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
st eak fr ies



EntreesEntreesEntreesEntreesEntrees
BL AC K AND T AN S TRIP                                                               22.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ten ounce char-grilled New York strip served with black pilsner and tan garlic
sauces.  Served with smashed redskins with roasted garlic and ale washed onion
strings

PRETZEL C HIC KEN                                                                        16.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pan seared plump twin chicken breasts are coated in crunchy pretzel breading
topped with burgundy dijon sauce.  Served with smashed redskins with roasted garlic
and veg du jour

ALE HOUSE CRAB C AKES                                                          16.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Backfin crabmeat accented with roasted red peppers served with Spanish rice, veg du
jour and sun-dried tomato aioli

BARLEY’S FISH AND C HIPS                                                  12.75
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crisp-fried flounder served with steak fries, slaw and tangy tartar sauce

CAJUN C HIC KEN LIN GUINI                                                       15.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spiced grilled chicken, tasso ham, red and green peppers and linguini are
tossed in Cajun cream sauce

PIER OGI & S AUSAGE PLATTER                                               14.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A generous portion of cheddar potato pierogi and sauteed onions are tossed
with brown butter, and served with grilled bratwurst, Irish-style sausage and
Polish kielbasa  without the sausage  10.50

CENTER S TA GE CHIC KEN S TRIPS                                     10.25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crisp-fried chicken strips are served with steak fries and coleslaw

BAC ON WRAPPED PORK L OIN                                                 16.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Center cut pork loin wrapped in apple wood smoked bacon and topped with bourbon
pecan butter.  Served smashed redskins with roasted garlic and veg du jour

WHITE TR UFFLE MA C N’ CHEESE                                           12.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Penne noodles are tossed with a three-cheese blend including smoked gouda and
white cheddar, fresh chiffonade of basil, tomatoes and white truffle oil, then topped
with fresh bread crumbs and baked
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BARLEY’S BREWING COMPANY   .   ALE HOUSE NO. 1

DessertDessertDessertDessertDessert

OLD FASHIONED
PEA CH COBBLER             6.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Juicy peach cobbler served a la
mode with sweet bourbon glaze

HUNKA HUNKA
CHOCOLATE CAKE   6.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Layer upon layer of dark moist
chocolate cake, sandwiched with
silky smooth chocolate filling.
Enough for two!

JUMB O ICE CREAM S AND WIC H                                                 6.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Two jumbo white chocolate and macadamia nut cookies are in control of the vanilla
ice cream inside.  Topped with amaretto sauce and whipped cream

NEW Y ORK CREME BR ULEE
CHEESECAKE                         7.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Brule-style cheesecake with straw-
berry topping

BIG MAMA ’S
APPLE PIE                                6.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mounds of crisp apples, cinnamon and
apple cider, topped with crunchy
granola crumbs, vanilla ice cream,
whipped cream and caramel sauce
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w e don ’t lik e r ules eit her ,
but...

1.  Let your server know before you order if
     you will require separate checks.
2.  Parties of 7 or more include a 20% gratuity.
3.  Large parties can only be accomodated
     when space permits.
4.  Barley’s To Go! ales and food are for off-
     premise consumption only.
5.  We are unable to accept personal or business
     checks.
6.  We are a smoke-free establishment.
7.  Enough with the rules, already!

banq uets in Bar ley’ s
UNdeR GRouND

Barley’s UNdeRGRouND, located downstairs
next to our brewery, is the place for your
banquet or other private affair, such as
birthday, graduation, retirement party,
rehearsal dinner or office get-together.  You and
your guests will have a great time in our private
pub setting.  Ask a manager for details, or write
to us at:
banquets@barleysbrewing.com.

Barley’s UNdeRGRouND also hosts special
events such as Barley’s beer tastings and the
annual Afternoon With The Brewers.

mer chandise

We have various Barley’s wearables and other
merchandise displayed in our brewpub.  Ask your
server what we currently offer.

our br ew er y

Barley’s tapped its first batch of beer in November,
1992.  Our traditional British brewing methods
include such rarities as a gas-fired brew kettle,
allowing us to caramelize the malt for our famous
MacLenny’s Scottish Ale.

We offer traditional cask-conditioned ale from our
British beer engine, hand-pumped by your friendly
bartender.  Every Friday, we dispense directly from
the firkin cask that sits right on the bar.  It’s called
real ale, and it doesn’t get any more traditional (or
fresher!) than this!  As we like to say:

BARLEY’S REAL ALE...
It ’s Fir kin Good Ale!

about our ales

Barley’s ales are hand-crafted just 300 gallons at a
time so that they reach your glass at their optimum
freshness.  We import the finest malted barley from
the British Isles, and brew with hops from the
Pacific Northwest, Great Britain and Germany.
Our yeast came to us from a traditional London
brewery and has been used here for so long now
that it has become unique to Barley’s--giving our
beers the maltiness and complexity that you won’t
find anywhere else.

We search far and wide to find the finest quality
special ingredients like pure Oregon raspberries for
our Raspberry Wheat Ale, raw organic honey from
Greene County for Bee’s Wing Honey Wheat and
Christmas Ale, and British black treacle for Auld
Curiosity Ale, the champion American Ale at the
2001 Real Ale Festival.

Barley’s Brewmaster, J. Scott Francis, began his
brewing career in 1974 when he and his wife Nina
bought The Winemaker’s Shop, teaching many how
to brew along the way, including our Head Brewer,
Angelo Signorino.
Scott opened Ohio’s first microbrewery, the Colum-
bus Brewing Company, has brewed in several other
breweries, and is known as the godfather of
microbrewing in these parts.

BeveragesBeveragesBeveragesBeveragesBeverages

                          Herbal Tea                    Sobe Adrenaline Rush

spar kling sof t dr ink s
Pepsi

Diet Pepsi
Mountain Dew

Sierra Mist
Dr. Pepper
Ginger Ale
Root Beer
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CoffeeIced TeaLemonade
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