"l am a firw believer tn the people.
If given the truth, they can be

The Bal'ley HOIISC TaVCI'n depended upon to meet any national

Purveyor of Fine Food, Drink, & Fun crisis. The great point is to bring
them the real facts, and beer."

-Abraham Lincoln

SMALL PLATES
CRAB BACON SLIDERS two mini crab burgers, House-cured bacon, hard cooked egg, cajun mayo, brioche bun 11

WILD BOAR CRANBERRY SAUSAGE dijon roasted garlic mustard 7

SPINACH ARTICHOKE DIP melted cheddar cheese, hand cut corn chips 7

FIRECRACKER SHRIMP  chipotle cocktail sauce 9

BLARNEY PUFFS cheddar, scallion, and potato fried dumpling, guinness cheese sauce 7

SWEET POTATO FRIES chipotle ranch dipping sauce 7

CHICKEN TENDERS honey mustard or House bbq sauce 8 BUFFALOED with bleu cheese, celery 9

QUESADILLA monterey jack, pinto beans, sour cream; House-made salsa  BBQ PULLED PORK 9 / ROASTED VEGGIE MIX 8

SOUPS / SALADS
HOUSE SOUPS 3.50
SMALL MIXED GREEN SALAD red onion, charred tomato, red pepper-balsamic vinaigrette 5
STATE HOUSE CAESAR traditional dressing, parmesan croutons, black olives, charred tomato 8 BUFFALO CHICKEN TENDER CAESAR 10
TOMATO, BASIL, FRESH MOZZARELLA warm pita croutons, mixed greens, tapenade vinaigrette 8
THE KING COBB diced chicken, tomato, bacon, egg, crumbled blue cheese, corn tortilla strips, avocado vinaigrette 13
MEDITERRANEAN CHICKEN qgrilled chicken, chick peas, carrot, black olive, red onion, roasted red pepper, scallion, feta, greens 9

APPLE, CRAISIN, & SPICED WALNUTS mixed greens, cider-mustard vinaigrette 8
“add four spicy shrimp 5 / grilled chicken 4 / grilled portabella 3 / 4 oz. flat-iron steak 6 / house cured bacon 1.50

FAVORITES
MAC n CHEESE n CHICKEN cavatappi pasta, cheddar cheese, ritz cracker crust, guinness cheese sauce,
topped with grilled chicken, mixed greens 16 MAC n CHEESE minus the chicken and greens 13 *add House-cured bacon 1.50

GUINNESS BEEF STEW tender beef, carrots, onions, potatoes, finished with Guinness Stout 14

SMITHWICK’S CURRY FISH and CHIPS curry beer batter, homemade tartar, coleslaw, french fries 15 *malt vinegar available upon request
CHICKEN POT PIE mushrooms, peas, carrots, onions, topped with flaky crust 13

POBLANO TORTILLA LASAGNA poblano pepper puree, black beans, corn tortilla, cilantro, monterey jack, chipotle cream sauce 14

*Consuming raw or undercooked fish, meat or eggs may increase the risk of food borne illness*



Burgers and Sandwiches include choice of: french fries / potato salad / coleslaw
substitute: mixed greens 1/ sweet potato fries 2
*House-made chipotie ketchup upon request

BURGERS (af beet is certified angus, ground fresh daily in House)
DUBLIN BURGER® peppercorn charred, whiskey gravy, blue cheese, crispy onions 12
McBARLEY russian dressing, pickles, roasted red onions, house cured bacon, cheddar 10
GRAPPONE OLD FASHION MELT seared white onion, munster & swiss cheeses, Grappone special sauce, toasted sourdough bread 10
10 YEAR PALE ALE STEAMED BBQ BACON BISON local raised bison, House bbq sauce, House-cured bacon, cheddar cheese 11
VEGETARIAN BEAN BURGER black bean, sweet potato, tortilla, red peppers, garlic, avocado sour cream 8
BRUSCHETTA TURKEY BURGER all natural turkey, oven-dried tomato & roasted walnut relish, fresh mozzarella, sourdough bun 9
HOUSE BURGER basic burger served with lettuce and tomato 8

*add toppings .50 each: cheddar / swiss / blue / balsamic mushrooms / caramelized onions
*add thick cut House-cured applewood smoked bacon 1.50

SANDWICHES
LOBSTER BLT  House-cured bacon, lemonaioli, shredded lettuce, tomato, toasted sourdough bread 14
CHICKEN SANDWICH  GRILLED ranch dressing, monterey jack, lettuce, tomato 8 BLACKENED creamy cool mayo, lettuce, tomato 9
FRESH ROASTED TURKEY & SMOKED MOZZARELLA House roasted turkey breast, cranberry mayo, lettuce, tomato, multigrain bread 8
DELI STYLE PASTRAMI RUEBEN beer-braised corned beef and pastrami, sauerkraut, swiss cheese, russian dressing, rye bread 10
BBQ PULLED PORK SANDWICH shredded slow roasted pork, House bbq sauce, coleslaw, pickle, red onion 9
TUNA MELT tuna salad, tomato, cheddar, rye bread 7

HOT PRESS
PORTOBELLA PANINI with EGGPLANT WALNUT PESTO roasted red peppers, grilled portabella, parmesan 8
CUBAN PORK ' hot pressed, roasted pork shoulder, ham, pickle, red onion, swiss cheese, honey-mustard, french baguette 9

FRENCH DIP PANINI thinly sliced roast beef, swiss cheese, rosemary au jus, french baguette 10

INFORMATION
MONDAY wine specials and live jazz (2nd & 4th Monday of the month only), 6 - 10 pm ~ TUESDAY  Irish traditional music session, 7 - 10 pm
WEDNESDAY pub trivia, 8 - 10 pm FRIDAY live music, 9:30 pm

THE BARLEY HOUSE TAKE AWAY our entire menu is available for call ahead pick up
BARLEY BLAST EMAIL stay informed and receive a money saving coupon when you sign up online

FUNCTIONS / PRIVATE PARTIES the B-Lounge (downstairs) is the perfect setting for your rehearsal dinner, business meeting,
or surprise party - ask for a tour

GLUTEN FREE MENU / ALLERGIES ask your server for our gluten free menu guide, always inform your server of any severe allergies




