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Nine
OEIS el exclusively from our Top Shelf at Barley's

Martini
Bombay Sapphire gin, Vermouth & a twist of lemon

Grey Goose vodka, olive juice and three olives
Stoli vodka, Midori liqueur and Vermouth

Grand Marnier and Stoli with cranberry & lime juices

Cosmopolitan
Ketel One and blue curacao with whfte cranberry
and lime ji ,'u.'ces
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Maker's Mark, sweet
Vermouth and a dash of

) /
Angostura bitters 4 f

Bottled
Crown Royal, Apple P

ndeanbery uicaE ~ Beer
. Amstel Light

Heineken
Patron Silver, 2
Cointreau orange
liqueur & a splash of sour

ght
Milleg Lite
\ Coors Wight
KalibugNA

Stoli vodka, Bailey's and chocolate




Other
Amusements

Black & Tan
Guinness Extra Stout
floated on top of
Barley's Pale Ale

Barley's Hell Mary |
Our version of a Bloody
Mary created at the bar
in 1992. Made with
Gates of Hell sauce

By the Glass

La Terre Pinot Grigio 6.
La Terre Chardonnay 6.

La Terre Merlot 6.
LaTerre Cabernet 6.

By the Glass or Bottle

Hawkcrest Cabernet 8./ 27.
Trinchero Merlot 8./ 27.

Irish Car Bomb
A half pint of Guinness
and a shot mix of
Bailey's and Bushmill's

Jacob's Creek Reisling 7. / 24.
Clos du Bois Chardonnay 7./ 24.
Cavit Pinot Grigio 7./ 24.
Martini & Rossi Asti 7. split

v
HAPPY
HOUR

Monday - Friday
4:00-7:00 PM

VSelect Barley's  V¥5 for $5
pints from the bar bites
tower 3.



SINGLE MALT WHISKY

Highlands

MACALLAN 12 year

OBAN 14 year

GLENKINCHIE 10 year

GLENFIDDICH SPECIAL OLD RESERVE
GLENLIVET 18 year

Islay
LAGAVULIN 18 year

LAPHROAIG 10 year

KENTUCKY BOURBON WHISKEY

BAKER'S
BOOKER'S
BASIL HAYDEN'S
KNOB CREEK
MAKER'S MARK

AFTER DINNER

CLASSICS

IRISH COFFEE Irish whiskey
and coffee topped with whipped cream

RUSTY NAIL Scotch and Drambuie
B-52 Kahlua, Bailey's and Grand Marnier
MUDSLIDE Vodka, Kahlua & Bailey's

NUTTY IRISHMAN
Bailey's, Frangelico and cream
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At Barley’s Ale House No., Wve've handcrafted over 1,000 batches of our ales since 1992.

We brew using choice malt grains from the British Isles and premium hops from the Pacific
Northwest and around the world. Ratebeer.com says we’re one of the top 50 brewpubs in the
country. Well, over 2,500,000 pints had to go somewhere!

From the Most all our ales are available fresh from our draft towers.
Straight from our cellar brewery,
TOWGI’ It's the freshest beer you can get!
——

CaSk This is Real Ale. Fermented naturally in the cask and unfil
we deliver your pint by way of your friendly bartender pulli

B COﬂdItIOned our British beer engine.

F”"k' N The ultimate in traditional handcrafted real ale.
g We tap a ten gallon, gravity drawn keg each Friday. When
gone, it's gone... ‘til next Friday!

Most all our ales are available To Go! We fill a half gallon
reusable growler with your favorite Barley’s ale, and you're
To Go!

oe only once a year. You can also see what’s on tap and
at's coming up by going to www.barleysbrewing.com/tﬂvntown.

Well balanced and slightly fruity, we use two-row barley m4
from Britain, including pale and crystal. We add three varig
of hops, including Kent Goldings, the hop that gives British
beers their world-wide following

Full bodied, yet light and crisp, in the tradition of a Contine
Pilsener. We make this one with choice pale malt and the

1 highest quality hops, including Slovalian Saaz--the rarest g
Pllsner most expensive hop in the world

MaCLen N ’S A slightly malty butterscotch-colored ale. We carmelize thg
at the end of the mashing process, producing toffee-like

SCO'tt'Sh |e undertones. Hoppy end notes, thanks to Tasmanian Pride
Ringwood make this one a sophisticated ale

entennial IPA * OI' Ron’s Surly Oatmeal Stout * Angelo’s Crroked Sky Rye
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Alexander’'s Russian Imperial Stout * lvan Porter * Irish Rogue * Christmas Ale
O Wheat Ale * Auld Curiosity Ale * J Scott Frncis ESB * Pipebuster Browi#* Rye IPA>
D







