
    
    
    
    
    
Appetizers Appetizers Appetizers Appetizers     
Beer Battered Onion Rings                7. 

Wings, “Miller Farms” your choice of  barbecue, teriyaki, mild or plain   8½ 

Chicken Fingers, with three dipping sauces     8½ 

Basket of Sweet Potato Fries, blueberry ketchup     6. 

Peter Piper Pickles, battered with whatever beer we feel like    7. 

Olives and Pickles       5½ 

Portabella “French Fries”, honey mustard sauce     8½ 
Artichoke—Spinach Dip, pita chips      8½ 

Bruschetta, go directly next door to Biaggi’s 

Scotch Eggs, “Gumball Head” ketchup      6. 

Mozzarella Sticks, hand made, organic mozzarella, smoked tomato sauce 8. 

Cannoli, lobster, crab, mascarpone cheese, lemon gastrique   9½ 

Foie Gras, “Hudson Valley”, spicy rice krispie treat, balsamic reduction  12. 

Pretzels, handmade, smoked tomato sauce, white cheddar, mustard  9. 

Drums o’ Kermit, farm raised  frog legs, picatta style    9. 

Hummus, roasted red bell pepper, spiced pita chips    7. 

Corn Dog, hand dipped, kobe beef, stone ground mustard sauce, “Gumball Head” ketchup 8. 

 
 
 

    
    
    
    
    
    
    
SaladsSaladsSaladsSalads    
Half portions subtract half the cost and add a dollar 
Add a Chicken Breast to any Salad (+3.) upgrade Chicken Breast to Certified Organic (+2.)  

Cobb Salad            11.  

chicken breast, bleu cheese, tomato, avocado, bacon, fresh egg, chopped greens and choice of dressing    

 Fresh Berry Poppy seed Salad            9½     

mixed greens, fresh berries, mandarin oranges, pecans and our poppy seed dressing 

Classic Caesar Salad, hearts of romaine, croutons and fresh parmesan cheese       9.     

Tomato Mozzarella Salad            9. 

fresh mozzarella, roma tomatoes, chiffonade of basil, balsamic vinaigrette 

Wedge                7. 

blue cheese, apple wood bacon, tomatoes 

Salad Dressings Available:   

Buttermilk Ranch, Russian, Honey-Mustard, Bleu Cheese,  Balsamic Vinaigrette, Raspberry Vinaigrette, 1001 Island 
 

 

    
    
    
    
    
    
    
    
    
Knife and Fork SandwichesKnife and Fork SandwichesKnife and Fork SandwichesKnife and Fork Sandwiches    
Served with your choice of French Fries or Side Salad Add Sweet Potato Fries ($1.) 

B.L.T. apple wood bacon, tomato, brioche bread           7½ 

Ahi Tuna Sandwich, cucumber, avocado, citrus mayo, crispy onions, pretzel roll      12. 

Traditional Reuben, corned beef, 1001 island dressing, black pumpernickel        8. 

Barbecue Pork Sliders, ”berkshire” pork, barbecue sauce, pretzel roll        9. 

Skirt Steak, “certified angus” roasted red bell pepper, basil mayonnaise, foccacia      12. 

The Best Chicken Sandwich Ever, marinated, sautéed mushrooms, swiss, bacon, onion straws, dijonnaise, foccacia  9¾ 

      upgrade to certified organic chicken breast(+2.) 
 

 

Everyday SoupsEveryday SoupsEveryday SoupsEveryday Soups    
Beef Barley Soup 

Whatever the temperature is at 11:00 a.m. will be the price of the 
soup of the day with the purchase of another item.    

If it is negative degrees we will pay you.   
 

Grilled Cheese Tomato Soup 

tomato bisque soup, sourdough croutons, five cheese gratinee 
2. with another item  4½  without  

A Little Bit of Everything 
Onion Rings,  

“Pop Rock” Shrimp, Wings,  
Chicken Fingers, Peter Piper 

 Pickles, Portabella Fries,  Mozz Sticks 
Choose 3—15. Choose 4—20. 

�Labriola Artesian Bakery, Alsip, Illinois     �Tallgrass “Grass Fed” Beef 
�Rolf’s Patisserie, Lincolnwood, Illinois       all natural, environmentally friendly 

�Nueske’s Smoked Meats      �Widmer’s Cheese Cellars 
�Plitt Seafood Company, Chicago     �Cia Bella Gelatos  
�Niman Ranch         all natural Italian Gelato  
 No antibiotics, no hormones, 100% vegetable feed  �Durham Ranch, Wyoming    

�Certified Angus Beef        rated one of the best ranches in America 

 only 8% of all beef can meet Certified Angus quality    � Miller Amish  Farms, Orland, Indiana    

○ SOME OF OUR GREAT SUPPLIERS○ 

Fancy Fries 
Truffle Fries, shaved parmesan,  

truffle oil, pink sea salt   8. 
 

Elvis Fries    9. 
“Angus” pot roast, gravy,  

cheddar cheese 
 

Barley Fries    9. 

“Berskshire” bbq pork, cole slaw, onion 
straws, cheddar cheese  

Things That Make You Go mmmm 
Artisan Cheese Plate, we change it whenever we feel like it  Market 

Charcuterie Plate, assorted pates, sausages, meats, pickles and olives Market 

Sushi, could be tuna, could be eel could be…..    Market 

Oyster’s, might be from the east coast or from the west   Market 



Back to the Basic ClassicsBack to the Basic ClassicsBack to the Basic ClassicsBack to the Basic Classics    
    

Fish and Chips “Oh My Cod”, “sustainable cod” bacon-apple slaw, 

 hushpuppies, french fries, tartar sauce “All You Can Eat on Fridays”   13½ 

Shepherd’s Pie, tenderloin, lamb rack, root vegetables,  

mashed potatoes, young's chocolate stout gravy      15¾ 

Pot Roast, “Certified Angus” braised slowly in a cabernet sauce, mashed potatoes 13½ 

Corned Beef and Cabbage,  roasted red potatoes, mustard parsley cream sauce 15½ 

Meatloaf, “Wagyu” beef and natural raised pork, mashed potatoes and gravy  12½ 

Pork Chops, “Berkshire” naturally raised, molasses marinated, mashed potatoes, homemade apple sauce   16. 

Scallops, seared, roasted red bell pepper coulis, potato gnocchi         18. 

Cedar Planked Salmon, smoked over open flames, roasted red potatoes       16½ 

Skirt Steak, “certified angus natural”, mashed potatoes          17¾   
Strip Steak Frites (10 oz), herbed butter, french fries             22. 

“Wagyu Beef” Chopped Steak, caramelized onions, mushrooms, mashed potatoes, gravy               13. 

 Filet Mignon (8 oz.), roasted red potatoes            22. 

Bistro Rotisserie Chicken, “Amish Miller Farms”      limited availability      Half  12¾ Whole 14¾ 

marinated in lemon, garlic and fresh herbs, mashed potatoes      
  
 
 
 

 

 

 

○ULTIMATE ○ 

 
Two to three items that change daily, all 

 seafood will be from the sustainable safe list 

from the Monterey Bay Aquarium.   
 

○ FRESH FISH OF THE DAY ○ 

Design Your Burgers  Design Your Burgers  Design Your Burgers  Design Your Burgers      
Burger:  1/2 Pound Certified Angus, Turkey, Veggie, Portabella or Marinated Chicken Breast (upgrade to certified organic breast +2.) 

Bread:  Brioche Bun, Rye Bread or Pretzel Roll (+1.00) 

Cheese:  American, Swiss, Cheddar, Provolone, Boursin, 8 Year Cheddar (+1½) 

Toppings:  Grilled Onions, Sautéed Mushrooms, Bacon, Onion Rings, Guacamole, Jalapenos,  

Fried Egg, Olives, Roasted Red Bell Pepper, Artichoke Hearts 

Sauces:  Honey Barbecue, Marinara  

Sides:  Potato Salad, French Fries, Potato Chips, Fresh Fruit, add Sweet Potato Fries an additional 1. 

 
Plain Burger— 8¾  Double Burger—11¾   Each Ingredient—½ 

Buffalo Burger, Durham Ranch, Wyoming  — 12.      Tall Grass “Grass fed Burger”— 12. 
less fat and cholesterol than chicken. high in protein, low sodium.    Better for us, better for the animal, better for the planet, and its darn good eating  
excellent source for vitamins: zinc, iron, calcium, potassium, b12 and selenium. Tall Grass is also owned by local celebrity Bill Kurtis  

1/2 pound burger,  
portabella, boursin cheese, 

 pretzel roll 12. 

BARLEY HOUSE RULES: 
• IRISH MUSIC ONLY ALLOWED ON ST. PATRICK’S DAY UNLESS ITS DANNY BOY OR UNLESS WE CHANGE OUR MIND 
• THE CUSTOMER IS USUALLY RIGHT—WELL SOMETIMES THEY ARE NOT RIGHT-BUT WE WILL BE NICE  
• SATISFACTION GUARANTEED 
• WE ACCEPT CASH, MC, VISA, DISCOVER, AMEX AND FIRST BORN CHILDREN (ONLY IF THEY CAN WASH DISHES)  
•    18% GRATUITY ADDED TO PARTIES OF 6 1/2 OR MORE 
• WE DON’T SERVE ESPRESSO OR CAPPUCCINO—BORDER’S HAS A COFFEE SHOP AND YOU CAN READ A BOOK WITHOUT BUYING IT  
•    LEGAL DRINKING BEGINS AT 21 YEARS OF AGE—NOT 20 YEARS, 364 DAYS AND 22 HOURS 
•     FEEL FREE TO TALK TO STRANGERS 
•     PLEASE PUT YOUR CELL PHONE ON VIBRATE—EVERYONE ELSE DOES NOT NEED TO KNOW THAT YOU ARE IMPORTANT  
•     PARTIES LARGER THAN 9 MIGHT BE SEATED AT TWO TABLES 
•     HAVE TOO MUCH TO DRINK? DON’T DRIVE, WE’LL CALL YOU A CAB 
•     ALTHOUGH WE DO CHARGE FOR FOOD & DRINK, ADVICE IS FREE 
•     PLEASE DO NOT USE THE WORDS OR PHRASES “IRREGARDLESS”, “A WHOLE NOTHER” AND “ALL OF A SUDDEN” - THANKS STEWIE  
•     DON’T FIGHT OVER WHO’S PAYING THE BILL  - IF WE ANTICIPATE A FIGHT WE WILL USE THE FOLLOWING RULES 
 1.)  WE WILL GIVE THE CHECK TO THE REGULAR CUSTOMER IF HE OR SHE DEMANDS 
 2.)  GIVE THE CHECK TO THE BETTER TIPPER 
 3.)  GIVE THE CHECK TO THE FIVE YEAR OLD AND CRACK EVERYONE UP  
 4.)  DROP THE CHECK ON THE TABLE LIKE A HOCKEY PUCK AND LET EVERYONE FIGHT IT OUT 

○ BREAKFAST + LUNCH = BRUNCH ○ 

Served between 11:00 a.m.—2:00 p.m.  
 

Green Eggs & Ham        9. 
Scrambled with basil pesto, diced ham & roasted tomatoes, fresh mozzarella  

Banana Bread French Toast, orange infused syrup, pecans  8. 

Steak Skillet         12. 

skirt steak, potatoes, tomatoes, onions, green peppers and cheese 

The nobody will really order it Skillet      25. 

foie gras, lobster, crab  

Corned Beef Hash Skillet       9. 

two eggs, potatoes, white cheddar cheese 

Breakfast Pasta        9. 

pasta, eggs, onions tomatoes, bacon, parmesan cheese, breadcrumbs 

Denver Omelet        8. 

am, peppers, onions, mushrooms, cheese 
Caprese Benedict        9. 

tomatoes, fresh mozzarella, basil pesto, poached egg, english muffin 

Stuffed French Toast       10. 

stuffed with cheesecake and berries 

Bananas Foster Waffle       9. 

fresh Belgian waffle, bananas foster sauce 


