RIB TICKLIN' STARZLE
‘HOESE —

FROM THE

Smokehouse
Barbecue Sampler

We load up a grill grate with our finger lickin®  tummy-ticklin’
barbecue. Pick three: pork riblettes, hickory-smoked wings,
smoked brisket sausage or Lone Star SeeGar with our
famous house-made Kansas City and
Texas Smokedip barbecue sauces - 8.99
Or get it all for just 1.99 more!

Barley’ s Ale-W ashed Onion Strings
A basketful of spiced crispy red onions - 4.99

Potato Fries Basket
A basket of crisp fries just ‘cause - 4.59

Tortilla Chips and Salsa
Crunchy tortilla chips with our own salsa - 3.29

T
-

-
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Barbecue

Quesadilla
Soft flour toritllas
filled with cheddar and pepper-jack cheeses,
roasted Southwestern vegetables and your favorite
Smokehouse barbecue. Served with house-made
salsa and sour cream

Texas Brisket Quesadilla -9.59
Smoked Chicken Quesadilla -8.99
Pulled Pork Quesadilla -8.99
Smokehouse Veggie Quesadilla - 7.99

“E\N\GenUine

BBQ SeeGar Series

We hand roll our favorite smoked meats in spring roll
wrappers and crisp-fry until golden with your favorite

CLASSICS CORNER. ™"

Mildred” s Sauerkraut Balls
Barley's classic basket of savory balls made of
sauerkraut blended with cheese and spicy sausage.
Served with Barley’ s creamy chipotle dipping sauce.
Thanks, Mildred! - 5.99 Half Order - 3.99

BBQ Skillet Nachos
A layer of crisp tortilla chips is topped with your choice
of our hand-pulled barbecue chicken or chopped smoked
brisket with pepper-jack and cheddar cheeses, olives,
jalapenos, fresh tomato, salsa and sour cream - 7.99

Smokehouse Famous Grilled Wings
Our award-winning jumbo wings served just plain
hickory-smoked -yum! - or tossed with your choice of
Kansas City Texas Smokedip BBQ or Gates of Hell
sauce. Served with bleu cheese and celery
20 wings - 12.99 10 wings - 7.49

Pulled pork, ham and Swiss cheese blended with
onion. Enjoy a legal Cuban Seegar today!

The Jamaican SeeGar
Pulled chicken with jerk sauce and cheese, man!

The Lone Star SeeGar
If you prefer “domestic,” smoked beef brisket is
mixed with cheese and Southwest vegetables

The ‘House
Starter Platter

Enjoy a platter with a little bit of everything:
Mildred’ s sauerkraut balls, Smokehouse wings, Old Oscars
brisket sausage, a Cuban SeeGaronion strings and Barley’'s
sweet dills. Served with creamy chipotle dip and both
Kansas City andTexas Smokedip
barbecue sauces - 11.99

LIVE SLOW...DRINK REAL



a side salad
ADD to your barbecue,
sandwich or basket

just2.49

Saint Louis Smokehouse Spareribs

We dry-rub tender Saint Louis-cut spareribs and slow-smoke them over

hickory logs. Served with your choice of our own Kansas City or Texas
YA Smokedip barbecue sauce slathered on the rack or on the side.

Includes side salad and your choice of side offering.

G O T T A Full rack - 18.99 Half-rack - 12.99
H AV E Y O U R Smokehouse BBQ Combo

A plump quarter smoked chicken and a 1/4 rack of

[ { I our famous dry-rubbed spareribs served with a side
= salad and your choice of side offering with your
choice of barbecue sauce - 12.99
Smokehouse Hickory-Smoked Specify white or dark meat for just one dollar more!
Half Chicken

Talk about cooking chicken right! Ours is
tender and tasty, hickory-smoked and served
with your choice of Kansas City or Texas
Smokedip sauce-slathered on the bird or
served on the side. Includes side salad and
side offering - 11.99

Our great-tasting
barbecue selections, sandwiches and burgers
are served with your choice of side offering.

Craving more? Substitute the side for
Barley’ s Onion Strings or a bowl of soup
- just 1.59 more!

Te)
M Pulled Pork Sandwich “BOY, OH BOY, BBQ" Platter

Absolutely the finest and freshest pork from right here in Why settle for one taste, when you can have all
Ohio. This sandwich is made from dry-rubbed fresh pork three! Our dee-licous pulled pork, pulled chicken
shoulder, hickory-smoked slowly, then hand-pulled, and chopped brisket served on slammer rolls with
Sp|ashed with Vinegar-pepper sauce and topped with low your choice of barbecue sauce. Includes a taste of
country coleslaw on a split-top roll - 7.69 coleslaw - 8.29

Texas Chopped Beef Brisket Sandwich Kansas City Pulled Chicken
While you were sleeping, we hickory-smoked this tender Sandwich
beef brisket. W e slice it, chop it, mix it with Barley’ s Seasoned hickory-smoked chicken is hand-pulled
Texas Smokedip barbecue sauce and serve it up on a split- and basted with Kansas City barbecue sauce on a

top roll for a taste as big as the Lone Star State! - 7.89 split-top roll - 7.69



SANDWICHES

The Cuban
Hot shredded pork and ham grilled with Meunster
cheese and mayo on a grinder roll - 7.99

Grilled Portabella
This huge seasoned mushroom cap is grilled with
roasted peppers and sauteed onion - 8.49

Smokehouse T  urkey Reuben
Smoked turkey breast with Swiss cheese, coleslaw and
our creamy chipotle dressing, grilled between two
slices of rye - 7.89

Blackened Cajun Chicken
Spicy Cajun seasoned chicken breast is seared
and topped with pepper-jack cheese and
house remoulade sauce. It's spicy as heck! - 8.49

Barley’ s Ale Chicken Strips Basket
Tender strips of chicken are marinated in Barley’ s ale,
breaded and crisped to a golden brown. Served with
fries and your choice of sauce - 8.79

THE GREEN ZON

Crisp fresh salad greens serve as the base to all our

salads, but we don’t stop there... EW\‘
Southwest Barbecue Salad “

Tomatoes, avocados, shredded cheddar & pepper-jack

cheeses, Southwest vegetables, and chilled smoked pork
& chicken. Try it with creamy chipotle dressing - 8.49

Chef’ s Chopped Salad
Bacon, grilled chicken, cheddar and pepper jack cheeses,
avocado, hard-boiled egg, tomato - 9.79

Dried Cherry, W alnut & Blue Cheese
Dried cherries, walnuts, bleu cheese and Granny Smith
apples with balsamic vinaigrette - 7.79
As a side salad with your meal - 4.79

Choose grilled salmon, chicken, or portabella, or pulled

chicken or pork to top your Smokehouse or house salad
Barley’ s Smokehouse Salad

This skyscraper is topped with red onion, cheddar &

pepper jack cheeses, tomato and ale-washed onion

strings - 8.79 Just the Smokehouse salad - 6.79

Barley’ s House Salad
Crisp house salad greens topped with cheese, tomato,
red onion and crunchy house-made croutons - 6.29
Just the house salad - 4.29

House Creamy Chipotle, Honey-Mustard, Italian, Ranch,
Creamy Bleu, Vinegar & Oil Dry Bleu Cheese - .75

\
NE\NAs'ian BBQ T

una Steak
Tuna steak is marinated in soy and ginger, then
grilled and topped with wasabi aoli - 8.99

The Lone Star
Slow-smoked beef brisket is nestled between two
slices of rye with fresh red onion, Swiss cheese and
zippy horseradish sauce, then grilled - 8.29

BARLEY’'S BURGI

Add bacon or cheese for just 75¢c: American,
Swiss, bleu, cheddar, pepper-jack or Meunster

Barley’ s “Pile It On” T exas Burger
We pile this burger large with cheddar cheese, bacon,
onion strings and tangy Texas Smokedip barbecue
sauce, with lettuce, tomato and red onion - 8.39
Smoked Salmon Burger E\N\.
House-made smoked salmon cake

seared on the flat top with Cajun remoulade,
lettuce and tomato on a split top roll - 8.99

Blackened Bleu Burger
We sear this juicy burger with Cajun spices and top
with bleu cheese - 7.99

Burger
r classic burger with Barley’ s ale-washed,
sauteed red onions - 7.79

SOUPER BOV

Fresh Daily Soup

Made from the freshest ingredients we can find!

Bowl - 3.89 Cup - 2.89 NE\N

Jake’ s Juke Joint Beer Chili
Slow cooked with ground beef and pork, tomatoes,
beans and our own chili seasoning mix, then finished
off with MacLenny’ s ScottishAle!

Bowl - 3.89 Cup - 2.89

SIDE OFFERINC

Bourbon Baked Beans -2.49
Buttermilk Smashed Spuds
Low Country Coleslaw
Potato Fries  -2.49
Barley’ s Sweet Dill Chips

\

-2.49
-2.49

-2.49

Jicama Slaw  -2.99
Braised Mixed Greens
Creamy Mac and Cheese
Veggie of the Day -2.99

-2.99
-2.99



BARLBYRE:

ncludes side salad

Asian BBQ Grilled T una “E\N

Tuna marinated in soy and ginger is grilled
and served with fresh Jicama slaw - 15.99

Marinated Boston Strip Steak
Savory flavorful and juicy! Char-grilled to your
liking with choice of side offering
12 ounce cut - 15.99
8 ouncecut-11.99

Add your choice of mushrooms, or
grilled onions and peppers - 2.49

Texas Barbecue
Char-Grilled Salmon

Salmon enters a new dimension here...enjoy a
succulent salmon fillet glazed with  Texas
Smokedip barbecue sauce and char-grilled over
open flame. Served with sauteed mushrooms
and choice of side offering - 14.49

Portabella Cavatappi Marinara
Marinated and grilled portabella mushroom
cap atop smoked vegetables tossed with
cavatappi pasta and marinara sauce, and W

sprinkled with P armesan - 14.99 ! E

AWARD-WINNING BARBECUE
Our recipe for success starts with the finest
ingredients. We slow-cook to ensure the finest
barbecue experience you will get anywhere. One
taste and you will know why we keep winning
awards...

Jack Daniel’ s World Championship Barbecue -
Lynchburg Tenessee 2004 participant
American Royal Invitational - Kansas City 2004
participant

State and Grand champion - Virginia 2004
First Place Pork - Virginia 2004

First Place Ribs - Ohio 2004

People’ s Choice - Wing Zing 2004, 2002, 2001
Best Wing Judges’ Choice - Wing Zing 2002
Numerous Top Ten awards for chicken, ribs,
pork and brisket .

LIVE SLOW .. EAT REAL BBQ

Barley’s ales from our draft towers
are the freshest beer you can get!

LUNCH
AT THE ‘HO

Outstanding selections available only once a week!

(N

MON: Oscar’ s Brisket Sausage - 759
TUES: Enchilada Platter -7.79
WED: Smokehouse Meatloaf -7.89
THURS: Smoked Corned Beef

Reuben -8.29
FIRKIN Beer Battered Alaskan

FRIDAY: Pollock Basket -7.99

BARLEY 'S ALES

Fromthe T ower Firkin Friday!
Real ale straight from the firkin
we tap at the bar each Friday .

Cask-Conditioned To Go!
This is real ale! Fermented Subject to availability , all Barley’ s
naturally and served from ales are available TO GO!
our beer engines. Reusable growler - 2.75

SMOKIN’
P UL OB.S NIGH

Happy Hour at the Smokehouse is 4:00-7:00 PM Monday
through Friday, but that’ s just the start. Turn to our

everage menu for nightly drink features. Enjoy our
dinner features all night (or until we're out!)

MON: 33c Smo kehouse Famous
Grilled  Wings

AllY ouC an Eat

Rib T ips Rage! -10.99

Meatloaf Comfort P late -10.99

TUES:

WED:

THURS: Smoked Corned Beef &
Cabbage -12.99
Beer-Battered
FRIDAY: Wwalleye Plat ter -14.99

FIRKIN

SAT: Sliced Smoke  d Beef Brisket

This is IT for true beef brisket fans! Fork-tender sliced
brisket right out of our smoker . More tender than filet
mignon and we're not kidding! W e include a house salad
and your choice of side offering - 12.99



Barley’ s
Peach Melba Crisp
Sweet peaches and raspberries are baked
with a crumble dough for a taste that will
melt the icicles off your boots!

TIME FOR

Dessert for T wo, Barley’ s Style!
Your share your starters, so why not your dessert?
They're big enough for two or more! - 5.95

Make it a la mode for just 1.00 more
Ice Cream

Choose your favorite, cool and delicious, vanilla or
cinammon. By the scoop: 1-1.79 2-2.99 3-3.49

Hot Fudge Brownie Sundae
A huge brownie slab serves as the base for this sundae
with your choice of ice cream, whipped cream and
drizzled hot fudge

Chef Oscar’ s

Famous Bread Pudding
This outstanding dessert is flavored with
raisins and apples with a splash of amaretto, then
smothered with bourbon sauce. Too good to share!

SOFTBEVERAGE

Bottled
Stewart’ s Ginger Beer - 2.50
Stewart’ s Root Beer - 2.50
Bottled W ater -1.00
Phantom Energy Drink -3.00

Fountain Drinks
Unlimited refills - 2.00

Pepsi, Diet P epsi,

Mountain Dew, Dr. Pepper,

Sierra Mist, Iced Tea,
Lemonade, Ginger Ale about

Juices Your choice - 2.25
Orange, Grapefruit,
Cranberry, Pineapple, Apple

Coffee
Folger’ s Coffee - 2.00

our banquet
rooms for
your affair!

KID’S SELECTIONR

For kids under 12. Served with potato fries - 4.29

Mini Pulled P ork

Mini Pulled Chicken
Grilled Cheese, Please!
Chicken Tenders
Kid’s Cheeseburger

THE REASON W

Barley’ s Smokehouse & Brewpub was created for one
reason: to showcase great beer and great pit-style
hickory-smoked barbecue under one roof.

Chef Oscar Bickerdt, Jr . pit-smokes fresh hogs, beef
briskets and chicken; he trims
our spareribs to the classic

DESSERI:w"

product is worth it.

The same is true of our
British-style ales. Barley’ s
brewmaster Scott Francis

is considered the founding
father of the microbrewing
movement in this area.

He oversees the process

of brewing just ten

barrels at at time,

producing award- winnning
hand-crafted ales. We hope you notice the difference.
We do.

One thing for sure: you cantr avel near and far , but you'll
never get the unique combination of offerings as those of
Barley’ s Smokehouse & Brewpub.

$Obrew and barbecue. Mmm!

COOIBARLES STUFF

Head over to our display case in the lobby
for authentic Smokehouse clothing and
merchandise, or just ask!

GIFTCERIFICATES-10.00 25.00 50.00

THEFINEPRIN...

* Letyourserver know before you order if you want
separate checks

* Parties of eight or more must be on one check
with an 18 percent gratuity added

¢ Barley’'sTO GO! ales and food are for off-premise
consumption only

* \We don't accept personal or business checks

© 2005 brewpub design services, inc.



