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w.barleysbrewing.com

General Manager and Executive Chef Jason Fabian
Brewmaster Scoftt Francis Head Brewer Angelo Signorino



STARTERS.

BARLEY’'S COMBOEPL

FRIED RFOLI
WINQ SAUCES . B ARLEY'SITIN CHICKEN QUESAPAITER
barbecue .
mild . Roasted Veggie Quesadilla Platter
sweetchili .
medium BARLEY'S UNCONVENTIONAL WINGS
chipotle
gates of hell

" BUCKEO’ MUSSEL

PILE HIGH NACHOS

BARLEY’S ALASWED ONION STRINGS

BARLEY’S CHICKEN STRIPS

CABAMARI ALTER
MEDITERRANEANTAHEE RLTER

MILDRED’S SAUERKRALWST BALL

soup. han d‘Cl’ afted
DAIY SOUP real a’e

salad.

CHEF JASON'A\BAL

BARLEY’SIHE ALEASIK BEAN
CHILI

CAESAR 341

add grilled chicken or portabella .
toanysalad 4. GREEK S

dressings .
balsamic vinaigrette )
tzatziki BARLEY’'S BISTRAIAL

parmesan peppercorn
ranch :
honey dijon BARLEY’'S HOUSELSAL
fat-free Italian
bleu cheese dressing add .50
dry bleu cheese add .75




beef burgers, comfort &
tradition selections

are served with

your choice of side

sides
smashed redskins with
roasted garlic
black beans and rice
roasted corn & chive
risotto
vegetable du jour
marinated artichokes
cheddar and potato pierogi
chipotle slaw
Barley’s kettle chips
fries

substitute cup of soup,

side salad, or

ale-washed onion strings
1.75

sub grilled asparagus 1.75
add apple-smoked bacon 1.
add cheese .75

beef burgers.

KOBE BLUE BURGER
BIACK JACK BURGER

BBQ BACON BURGER
MUSHROOM BURGER

CAIUN BURGER

THE BARLEY BURGER
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comfort.

HAM & TURKEY CLUB
VEGGIE RIT
Hummus, artichokes, lettuce, tomato, onion, feta and tzatziki sauce 7.99

CHICKEN GYR@ PIT

BUFAIO CHICKEN WRAP

TUNA SAD PATE

TUNA MEL
VEGGIE BURGER
GRILLED TURKEY AND APPLE-SMOKED BACON

GRILLED PABEIA SANDWICH

tradition.

THE TURKEY NUT BURGER

GRILLED REUBEN

SOUTHWEST GRILLED CHICKEN SANDWICH
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AWARD-WINNING ALEs

STOU



2nirzes.

| wew
BARLEY'S PRIME RIB

add your choice of any
small salad to any entree 3.

BARLEY’'S CRAB CAKES
SAINTQUIS STLE RIENEW!
TRI-SAUSAGN/IRA |

CAJUN CHICKEN LINGUINI

CHICKEN SANTANENN!

FISH AND CHIPS BASKE

CHEDDAR CHEESE AN IHROGI WITH GRILLED SAUSAGE TRIO

Without the Sausage

sides.

Looking for something extra with your entree? Our house-made sides fit the bill!
grilled asparagus 4.
smashed redskin potatoes 3.

Barley’s fries basket -- you tell us
they are the best you've ever had
6.99 / 3.99

basket of house made kettle-style
potato chips 4.99 / 2.99



(It's why you're here, right?)

available year round:

partial listing of seasonal ales
available on rotation
(listed in order first brewed):

*Alexander’s Russian Imperial

Stout

-- gold medal in 1997 and 2000;
Auld Curiosity Ale

-- silver medal in 2001; and

-- best American Ale (overall
winner) at the
Real Ale Festival, Chicago

dessert.

THE BIG CHEESE BRULEE
MOLEN CHOGDE CAKE
BIG MAMA'S APPLE PIE

ROOT BEERAL

WHITE CHOGHE. AND CHERRY BREAD PUDDING



Jeveiegies.

Soft Drinks

we don't like rules eithelbut..

banquets in Barley’'s UNdeRGRouND.

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 Homebrewer’s Fest.
Ask what event we're currently up to!

merchandise.

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

our brewey.
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 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 Winter 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 Columbus Brewing Company,
BARLEY’'S REAL ALE... has brewed in several other breweries, and is known as the godfather of
It's Firkin Good Ale! microbrewing in these parts.



