
LOCALLY RENOWNED FOR GOOD FOOD, GREAT GAMING, AND OF COURSE – HAND- CRAFTED BEER.



APPETIZERS
Start off with one of our signature appetizers

PULLED PORK SLIDERS
Slow smoked pork tossed in our signature Black Mountain
bbq sauce, with coleslaw and fried onion strings on
mini brioche rolls with a side of our smokey
Red Rock cheese sauce  7.99
Beer Pairing:  Red Rock

FILET SLIDERS*
Tender medallions of filet mignon seared with
cajun seasoning, topped with provolone cheese,
sautéed onions, steak sauce on mini brioche rolls
with a side of creamy horseradish  11.99
Beer Pairing:  Red Rock

MEATBALL SLIDERS
Housemade meatballs topped with marinara, provolone
and parmesan cheese, served on mini brioche rolls
with a side of marinara sauce  7.99

LOADED NACHOS
Fresh cooked tortilla chips smothered with black beans,
our smokey Red Rock cheese sauce and ranchero sauce,
topped with diced tomatoes, green onions, black olives,
sliced red and green jalapeños, guacamole and
sour cream  7.99
Beer Pairing:  Blue Diamond

STEAK OR CHICKEN NACHOS
Take our Loaded Nachos and kick it up with our
diced marinated steak or chicken
Steak  10.99        Chicken  9.99

CHEESE QUESADILLA
Grilled flour tortilla with a mix of monterey jack and
cheddar cheeses, served with guacamole and
sour cream  6.99
Beer Pairing:  Blue Diamond

STEAK OR CHICKEN QUESADILLA
Try your cheese quesadilla and stuff it with our
diced marinated steak or chicken
Steak  8.99        Chicken  7.99

CHICKEN FINGERS
Hand breaded to order and served with your choice of
sauce:  buffalo style (hot, medium or mild), sweet chili,
garlic parmesan, honey jalapeño, our signature
Black Mountain bbq sauce or teriyaki and
ranch dressing  8.99

CHICKEN WINGS
Tossed in your choice of sauce:  buffalo style (hot,
medium or mild), sweet chili, garlic parmesan,
honey jalapeño, our signature Black Mountain bbq sauce
or Teriyaki and bleu cheese dressing  9.99
Beer Pairing:  Red Rock

SPINACH ARTICHOKE DIP
Our freshly made Spinach Artichoke Dip is
served hot with melted mozzarella cheese
on top garlic pita bread  6.99
Beer Pairing:  Hefeweizen

SALADS & SOUPS
BOWL OF CHILI
Barley’s signature Black Mountain Chili is made with
Barley’s very own Black Mountain Beer, pinto beans,
beef and spices, topped with monterey jack and
cheddar cheeses and diced onions  cup  3.49   bowl  4.49
Beer Pairing:  Blue Diamond

SOUP OF THE DAY  cup  2.99   bowl  3.99

BEEF BARLEY SOUP  cup  2.99   bowl  3.99
Our Beef Barley soup is made fresh daily

TUSCAN CHICKEN SALAD
Crisp romaine lettuce topped with toasted almonds, dried
cranberries, bleu cheese crumbles, Granny Smith apple
wedges and grilled chicken breast, served with our
raspberry-walnut dressing and garlic bread  8.99
Beer Pairing:  Hefeweizen

CLASSIC CAESAR SALAD
Crisp romaine lettuce tossed in our creamy Caesar dressing,
with croutons and served with garlic bread  7.99

CHICKEN CAESAR SALAD
Try topping our Caesar Salad with grilled
chicken breast  9.99

CAJUN STEAK SALAD*
Romaine lettuce topped with diced tomatoes, shredded
cheddar and monterey jack cheeses, topped with a
char-broiled cajun seasoned New York steak cooked to
your liking, sliced red onions and avocado, served with
garlic bread and your choice of dressing  10.99

COBB SALAD
Turkey, bacon, black olives, tomatoes, eggs, avocado, all
diced on top of a crisp bed of romaine lettuce and served
with garlic bread and your choice of dressing  8.99

CAJUN CHICKEN SALAD
Romaine lettuce topped with diced tomatoes, shredded
cheddar and monterey jack cheeses, topped with a
char-grilled cajun seasoned chicken breast, sliced red
onions and avocado, served with garlic bread and
your choice of dressing  8.99

ALL-YOU-CAN-EAT SALAD BAR
Create your own salad from an array of crisp lettuce and
fresh toppings, composed salads, dressing and soups  7.99

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry
or shellstock reduces the risk of foodborne illnesses.

Young children, the elderly and individuals with certain health conditions may be
at a higher risk if these foods are consumed raw or undercooked.



SANDWICHES
All our sandwiches are served with your choice of
French fries, wedge cut potatoes, sweet potato fries
or coleslaw
Add Salad Bar for 4.99

BARLEY’S CHICKEN, BACON
AND RANCH WRAP
Diced chicken, tomatoes, bacon, lettuce, monterey jack
and cheddar cheeses and ranch dressing, wrapped in
a flour tortilla  6.99

TURKEY CLUB
Layered turkey, bacon, lettuce, tomato and mayonnaise
on your choice of toasted bread  8.99

THE REUBEN
Thinly sliced corned beef piled high on grilled rye bread
with gruyere cheese, thousand island dressing
and sauerkraut  8.99

PRIME RIB DIP
Thinly sliced prime rib dredged in au jus, piled high on a
hoagie roll, served with a side of au jus for dipping  10.29
Beer Pairing:  Black Mountain

PULLED PORK SANDWICH
Slow smoked pork tossed in our signature Black Mountain
bbq sauce, topped with our smokey Red Rock cheese
sauce, pickles with coleslaw and fried onion strings,
served on a brioche roll  8.99
Beer Pairing:  Red Rock

PATTY MELT*
A half pound Angus beef patty cooked to your desire with
sautéed onions and gruyere cheese on rye bread  8.29

GRILLED CHICKEN SANDWICH
Char-broiled chicken breast served on a potato roll
with coleslaw, tomatoes, red onions, pickles and
gruyere cheese  8.99
Beer Pairing:  Blue Diamond

BLT
The classic bacon, lettuce, tomatoes and mayo,
served on your choice of toasted bread  7.49

FISH SANDWICH
Battered fillets of cod fried to a golden brown with
American cheese, cajun coleslaw and pickles,
served on a brioche bun  8.99
Beer Pairing:  Blue Diamond

GRILLED CHEESE-BURGER*
A half pound Angus beef patty cooked to your desire,
stuffed between a classic grilled cheese sandwich
with grilled onions, served with a side of
1000 island dressing  8.99

BBQ BEEF SANDWICH
Thinly sliced prime rib smothered in our signature Black
Mountain bbq sauce, stacked on crispy fried onion strings
and topped with pickles piled on a potato roll  10.99
Beer Pairing:  Red Rock

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry
or shellstock reduces the risk of foodborne illnesses. Young children, the elderly and
individuals with certain health conditions may be at a higher risk if these foods
are consumed raw or undercooked.

SIGNATURE BURGERS
All our signature burgers are 100% Angus Beef and
come with lettuce, tomato, red onion and pickles,
served on a brioche bun with your choice of
French fries, sweet potato fries, wedge cut potatoes
or coleslaw. You can also order any of our
signature burgers with a turkey patty!
Add Salad Bar for 4.99

CLASSIC ANGUS BURGER*
A half pound Angus beef patty, char-grilled to
your liking  6.99

CLASSIC CHEESE BURGER*
Add your choice of cheese to your great tasting classic
Angus burger  7.99

BACON CHEESE BURGER*
And if cheese isn’t enough, add bacon to your great-tasting
Angus burger  8.99

CHILI BURGER*
Barley’s signature Black Mountain chili smothers this
burger topped with monterey jack & cheddar cheeses
and diced red onions  9.49
Beer Pairing:  Black Mountain

CAJUN BLEU CHEESE BACON BURGER*
Angus beef patty seasoned with cajun seasoning and
char-grilled to your desire, with melted bleu cheese,
bacon, roasted garlic aioli  9.49

BREAKFAST BURGER*
This burger is not just for breakfast! Take our char-grilled
Angus patty, American cheese and add hash browns,
an egg that is cooked to your liking and bacon  9.49

SOUTHWESTERN BURGER*
If you like spicy, you’ll love this burger! Topped with
melted pepper jack cheese, jalapeños and guacamole  9.49
Beer Pairing:  Red Rock

MUSHROOM SWISS BURGER*
Let’s take our delicious half pound Angus Beef patty,
char-grilled to your liking and topped with melted gruyere
and sautéed mushrooms  9.49

BLACK BEAN VEGGIE BURGER
For something other than beef, try our delicious Black Bean
Burger! Made with corn, black beans, chipotle, brown rice,
onions and topped with melted pepper jack cheese  8.99



ENTRÉES
All entrees are served with vegetable of the day and
your choice of French fries, sweet potato fries,
wedge cut potatoes, mashed potatoes,
steamed white rice, coleslaw or
a baked potato (available after 2 pm)

Add Salad Bar for 4.99

BBQ PORK RIBS
Slow smoked pork ribs smothered in our signature
Black Mountain bbq sauce and served with
wedge cut potatoes, baked beans, corn-on-the-cob,
coleslaw and corn muffins  14.99
Beer Pairing:  Red Rock

BBQ HALF CHICKEN
Char-grilled roasted half chicken smothered in our
signature Black Mountain bbq sauce and served with
wedge cut potatoes, baked beans, corn-on-the cob,
coleslaw and corn muffins  9.99
Beer Pairing:  Red Rock

BBQ PLATTER FOR TWO
This dish is built for two, or one if you are really hungry!
You get the best of both worlds! Bbq pork ribs, bbq half
chicken, wedge cut potatoes, baked beans, corn-on-the-cob,
coleslaw and corn muffins  19.99
Beer Pairing:  Red Rock / Black Mountain

PRIME RIB*
Slow roasted to perfection, served with au jus and
creamy horseradish (Available after 2 pm)
(10 oz.)  11.99   (14 oz.)  14.99
Beer Pairing:  Red Rock

FILET MIGNON* (8 oz.)
The most tender steak cooked to perfection and
served with a mushroom gravy  22.99
Beer Pairing:  Black Mountain

RIBEYE STEAK* (10 oz.)
Cooked to your desire  13.99
Beer Pairing:  Red Rock / Black Mountain

MEATLOAF
Our housemade meatloaf served with a
mushroom gravy  8.99
Beer Pairing:  Black Mountain

GRILLED CHICKEN BREAST DINNER
Lightly seasoned chicken breast char-grilled to
perfection  9.99
Beer Pairing:  Blue Diamond

ORANGE, HONEY GLAZED SALMON
Fresh salmon seasoned with lemon pepper and char-grilled,
then finished with an orange honey glaze, served on a
bed of sautéed spinach  12.99

FISH AND CHIPS
Battered cod fillets fried to a golden brown
served with French fries, coleslaw, hushpuppies
and a side of tartar sauce  9.99
Beer Pairing:  Blue Diamond

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or
shellstock reduces the risk of foodborne illnesses. Young children, the elderly and
individuals with certain health conditions may be at a higher risk if these foods
are consumed raw or undercooked.

STROMBOLIS
All our strombolis are baked in our wood-burning
brick pizza oven

MEAT LOVERS
Pepperoni, Italian sausage, diced ham, mozzarella and
pizza sauce  9.99

WHITE CHICKEN
Alfredo sauce, diced chicken and mozzarella  9.99
Beer Pairing:  Blue Diamond

VEGGIE
Diced zucchini, yellow squash, tomatoes, onions,
green peppers, mushrooms, mozzarella and
pizza sauce  9.99

MEATBALL DELICIOSO!
Sliced meatballs, mozzarella and pizza sauce  10.99

BAKED PASTAS
All our pastas are baked in our wood-burning brick
pizza oven and served with garlic bread

MEATBALL BAKED PASTA
Penne pasta tossed with marinara sauce, sliced meatballs,
topped with mozzarella and parmesan cheese, served
scorching hot!  9.99
Beer Pairing:  Red Rock

ITALIAN SAUSAGE BAKED PASTA
Penne pasta tossed with marinara sauce, sliced Italian
sausage, onions, green peppers, topped with mozzarella
and parmesan cheese, served scorching hot!  8.99
Beer Pairing:  Red Rock

CHICKEN, SPINACH, ARTICHOKE AND
BROCCOLI BAKED PASTA
Penne pasta tossed with alfredo sauce, diced chicken,
spinach, artichokes, broccoli, topped with mozzarella,
parmesan cheese and seasoned breadcrumbs, served
scorching hot!  8.99
Beer Pairing:  Blue Diamond



PIZZAS
All of our pizzas are baked in our wood-burning brick pizza oven
 7" Large

CHEESE 6.99 12.99

PEPPERONI 7.99 13.99

MEAT LOVERS 7.99 13.99
Pepperoni, Italian sausage
and diced ham

ITALIAN SAUSAGE 7.99 13.99

WHITE CHICKEN 7.99 13.99
Alfredo sauce and diced chicken
Beer Pairing:  Blue Diamond

VEGGIE 7.99 13.99
Diced zucchini, yellow squash, tomatoes,
onions, green peppers, mushrooms

NON-ALCOHOLIC
BEVERAGES
SOFT DRINKS
Pepsi, Diet Pepsi, Wild Cherry Pepsi, Sierra Mist,
Raspberry Iced Tea, Mountain Dew, Sobe Yumberry Life
Water, Lipton’s Half & Half Iced Tea,
Pink Lemonade  2.49

FRESHLY BREWED COFFEE  2.49

FRUIT JUICES
Orange, tomato, cranberry, apple  2.99

MILK  2.99

FRESHLY BREWED ICED TEA  2.49

 7” Large

BBQ CHICKEN 7.99 13.99
Our signature Black Mountain bbq Sauce,
diced chicken and red onions,
monterey jack and cheddar cheeses
Beer Pairing:  Red Rock

BUFFALO CHICKEN 7.99 13.99
Barley’s signature cheesy buffalo sauce
and diced chicken

HAWAIIAN 7.99 13.99
Diced ham and pineapple

SUPREME 7.99 13.99
Pepperoni, Italian sausage, black olives,
onions and green peppers

MEATBALL 8.99 14.99
Our housemade meatballs sliced and
spread on top of a pizza

DESSERTS
It’s always a good time for dessert!!!

CHOCOLATE DECADENCE
A warm, freshly baked brownie with vanilla ice cream,
hot fudge, caramel, whipped cream, chopped walnuts
and a cherry  5.99

CHEESECAKE
A creamy slice of cheesecake topped with strawberry sauce
and a dab of whipped cream  5.99
Beer Pairing:  Hefeweizen

BREAD PUDDING
Served with vanilla icing  3.99

APPLE STROMBOLI
Baked in our pizza oven and served with a drizzle of
vanilla icing and caramel sauce  4.99

FRESH BAKED CHOCOLATE CHIP COOKIE
A large baked chocolate chip cookie with walnuts,
served warm  5.99
Make it a la mode for 1.99



BARLEY’S
BREWING PROCESS

1
2
3
4
5
6
7
8
9
10
11

Start with the freshest ingredients.

The Grain is placed in the Silo for storage.

The Grist Mill cracks the grain to expose
the starch.

The Mash Tun converts the starch to
fermentable sugars.

In the Brew Kettle hops are added to the sweet 
liquid “Wort” and brought to a boil.

The Whirlpool separates the hops from the wort.

The Heat Exchanger cools down the hot wort to 
the proper fermentation temperature.

Yeast and Wort are poured into the Fermentation 
Tank for fermentation.

Beer is transferred to a Lagering Tank
for proper aging.

Beer is then filtered for clarification.

The finished beer is then placed in a temperature 
controlled serving tank until served.



BEER
The beer logo by food selections has been paired by our Brew Master!

12 oz. Short Draft  3.75     20 oz. Tall Draft  4.75     32 oz. Extra Larger Draft  5.50

HANDCRAFTED BREWS
Blue Diamond, Black Mountain, Red Rock, Boulder Gold Hefeweizen, Barley’s Seasonal, Brewmaster’s Special

BLUE DIAMOND BEER
A classic German Helles-style lager, Blue Diamond is light in color yet full of flavor. Lightly hopped, Blue Diamond has
a crisp, clean malty character you’ll enjoy again and again!  5% abv

BLACK MOUNTAIN BEER
Inspired by a long Bavarian tradition, Black Mountain is an unfiltered dark lager. Medium-bodied, Black Mountain’s
taste is a careful blend of dark and caramel malts. Imparting  slightly-roasted finish, Black Mountain is a beer
for hearty appetites.  5% abv

RED ROCK GERMAN STYLE LAGER
The original Oktoberfest lager, this full-bodied beer was traditionally brewed during the summer with a higher alcohol
content. The Munich malt gives Red Rock a beautiful amber color and a robust malt flavor that you will love!  6% abv

BOULDER GOLD HEFEWEIZEN
An unfiltered wheat ale. A special Bavarian yeast strain gives this ale notes of banana, clove and bubblegum. There is
no need to add a lemon, this refreshing brew is packed with flavor and aroma with will keep you wanting more.  5% abv

BARLEY’S SEASONAL
Ask your server about our great tasting Seasonal Brew

BREWMASTER’S SPECIAL
Ask your server about our great tasting Brewmaster’s Special



BREAKFAST
Breakfast served from midnight to 1 pm daily
All egg breakfasts come with your choice of hash
browns or country potatoes and your choice of toast

FRENCH TOAST
Sliced Texas toast dipped in cinnamon egg batter and
dusted with powdered sugar  6.99

PANCAKES
Our signature pancakes stacked four high, dusted with
powdered sugar  5.99

SHORT STACK PANCAKES
A half stack of our signature pancakes dusted with
powdered sugar  3.99

ENERGY CAKES
Granola, raisins, diced Granny Smith apples and
chocolate chips, cooked into a pancake, dusted with
powdered sugar  6.99
Beer Pairing:  Hefeweizen

HAM STEAK AND EGGS*
Grilled ham steak served with two eggs any style  9.99

BARLEY’S BACON AND EGGS*
Bacon served with two eggs any style  5.99

BARLEY’S SAUSAGE AND EGGS*
Sausage links served with two eggs any style  5.99

CHICKEN FRIED STEAK AND EGGS*
Cooked to a golden brown, topped with country gravy
and served with two eggs any style  8.99

CORNED BEEF HASH AND EGGS*
Corned beef hash served with two eggs any style  8.99

EGGS BENEDICT*
Two poached eggs on Canadian bacon on a toasted
English muffin, topped with hollandaise sauce  8.99

STEAK AND EGGS*
8 oz. New York steak served with two eggs any style  9.99

VEGAS CAKES
Three loaded buttermilk pancakes stuffed with scrambled
eggs, diced bacon, sausage and ham, dusted with
powdered sugar  7.99

CHEESE OMELET
Choice of cheddar, gruyere, american or
pepper jack cheese  7.99
Add any of the following items to our cheese omelet
for .75 each:
sausage • ham • bacon • onions • bell peppers
tomatoes • mushrooms • spinach • avocado

SPINACH, MUSHROOM AND
CHEESE OMELET
Sautéed spinach, mushrooms and gruyere cheese,
cooked into a fluffy omelet  8.99

DENVER OMELET
Diced ham, onions, bell peppers, cheddar cheese,
folded into a fluffy omelet  8.99

BREAKFAST BURRITO
Chorizo, tomatoes, onions, jalapeños and country potatoes,
cooked together and rolled in a flour tortilla, served with
guacamole and sour cream  8.99

STEEL CUT OATMEAL
Served with raisins, brown sugar and milk  3.99

CEREAL
Served with milk  2.99

BREAKFAST SIDES
HASH BROWNS  1.99

COUNTRY POTATOES  1.99

FRUIT CUP  1.99

SLICED TOMATOES  1.99

LOW-FAT COTTAGE CHEESE  1.99

BACON  2.99

SAUSAGE LINKS  2.99

HAM STEAK  5.99

BISCUITS AND GRAVY  2.99

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or
shellstock reduces the risk of foodborne illnesses. Young children, the elderly and
individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.


