
GRILLED SHRIMP  +7
 

APPS
big pocono nachos

buffalo cauliflower bites

STUPID HOT
SESAME GINGER

soup du jour SOUPS  AND SALADS
CUP 4 | BOWL 5.5

GRILLED CHICKEN+6                         

SLICED SIRLOIN STEAK  SERVED OVER A BABY ICEBERG
HEAD WITH HARDBOILED EGG,  BACON, BLEU CHEESE
CRUMBLES, TOMATOES AND SLICED AVOCADO.
DRESSED WITH RANCH.  19

steakhouse cobb wedge salad

award-winning wings
TRADITIONAL: 10 PIECE - 16.5  | 20 PIECE -30 

   BREADED BONELESS CHICKEN WINGS: ONE POUND - 15 | TWO POUNDS - 27.5
SERVED WITH CELERY & BLEU CHEESE

GARLIC BUFFALO (MILD)
MANGO HABANERO

TANGY BARBECUE
HOUSE BLEND DRY RUB

TRADITIONAL BUFFALO
TERIYAKI

WARM TORTILLA CHIPS, SMOTHERED WITH  BEER
CHEESE SAUCE, LETTUCE, TOMATOES, ONIONS,
BLACK OLIVES, PICKLED JALAPEÑOS, TOPPED
WITH SOUR CREAM &  SALSA. 14
ADD SOUTHWEST SHREDDED CHICKEN +5
ADD PULLED PORK +5
ADD GUACAMOLE + 3

BATTERED CAULIFLOWER FLORETS, FRIED AND
TOSSED IN GARLIC BUFFALO SAUCE AND TOPPED
WITH BLEU CHEESE CRUMBLES. 12

BBQ chicken flatbread
FLATBREAD TOPPED WITH BBQ CHICKEN, CHEDDAR
JACK AND ONION TANGLERS. DRIZZLED WITH RANCH
DRESSING.  13

fried avocado 

loaded pierogies
THREE CHEESE PIEROGIES, WITH SLICED BEER
CHEESE BRATWURST, BEER CHEESE DIP AND
TOPPED WITH CHEDDAR JACK CHEESE.   12

SLICED AVOCADO WEDGES, BREADED AND LIGHTLY
FRIED.  SERVED WITH OUR GARLIC BOOM SAUCE FOR
DIPPING.  12.5 

A SUMMERTIME CLASSIC.  FIVE SHRIMP SERVED WITH
HOUSEMADE COCKTAIL SAUCE.  14

antler brown beer cheese soup
MADE WITH BARLEY CREEK ANTLER BROWN ALE!
CUP 4 | BOWL 5.5

classic caesar 
CHOPPED ROMAINE LETTUCE,  SHAVED PARMESAN,
ROMANO, AND ASIAGO CHEESE TOSSED IN A CASEAR
DRESSING, TOPPED WITH CROUTONS. 12

french onion soup
CROCK OF HOUSEMADE ONION BEEF BROTH, WITH
TOASTED BAGUETTE AND PROVOLONE. 6.5

SALAD
UPGRADES

summer salad
SPINACH, ARUGULA, ROMAINE, BLACKBERRIES,
STRAWBERRIES, FETA, PISTACHIOS, RED ONIONS,
SLICED RED BEETS, AND A BLOOD ORANGE
VINAIGRETTE.  16

cali chop
SHREDDED LETTUCE, GRILLED CHICKEN, KALAMATA
OLIVES, TOMATOES, MOZZARELLA CHEESE, AND BASIL,
TOSSED IN A RED WINE VINAIGRETTE. 16 

barley brussels
BRUSSEL SPROUT HALVES FRIED AND TOSSED
WITH GARLIC BUTTER. TOPPED WITH GRATED
PARM CHEESE.  13

shrimp cocktail 
phoenix pretzel dip
TWO DELICIOUS BAKED
PRETZELS, SERVED WITH A DUO
OF DIPPING SAUCES: WARM
BEER CHEESE SAUCE AND 
 SWEET HONEY MUSTARD . 11.5

SLICED IDAHO POTATOES, FRIED AND TOSSED IN BLACK
TRUFFLE AND DRIZZLED WITH GARLIC AOILI. 13

housemade truffle chips

 PORTABELLA MUSHROOM +5                         

BEYOND BURGER PATTY  +6

GRILLED 6 OZ SIRLOIN  +9
 

ALWAYS DELICIOUS. ASK  WHAT'S SIMMERING TODAY. 

CHOPPED ROMAINE LETTUCE TOPPED WITH
SHREDDED SOUTHWEST CHICKEN, SLICED AVOCADO,
DICED TOMATOES AND ONIONS, CHEDDAR JACK
CHEESE, CHRISPY TORTILLA STRIPS AND A BLACK BEAN,
ONION  AND SWEET CORN BLEND. SERVED WITH A 
 CILANTRO LIME RANCH DRESSING.  17

southwest chicken taco salad



the  brewer's*
TRADITIONAL AMERICAN CHEESEBURGER WITH LETTUCE AND
TOMATO. SERVED ON A BRIOCHE ROLL. 14.5

HOT ROAST BEEF COOKED IN A BEEF AU JUS, TOPPED
WITH SAUTÉED ONIONS & MUSHROOMS, AND MELTED
SWISS ON A WARM TOASTED VIENNA SUB. SERVED WITH
BEEF AU JUS FOR DIPPING. 15

veggie hummus wrap 

turkey avocado blt wrap

hangover cure*
FRIED EGG, THICK-CUT BACON AND AMERICAN CHEESE PILED
ATOP A GRILLED HALF-POUND BURGER ON A BRIOCHE BUN.  16

barley burger bites*
THREE 2-OUNCE BEEF SLIDERS, TOPPED WITH
AMERICAN CHEESE, LETTUCE AND SLICED PICKLES.
SERVED ON SLIDER BUNS. 14

the beyond
A PLANT-BASED PATTY MADE OF PEA PROTEINS AND
SEASONINGS THAT TASTES LIKE BEEF. SERVED ON AN
UDI'S KAISER ROLL WITH HUMMUS, SPINACH, ROASTED
RED PEPPERS AND SAUTÉED ONIONS.  14

C R E E K
F A M O U S
B U R G E R S

SANDWICHES & WRAPS
MOVE OVER MEMPHIS, NORTH CAROLINA, KANSAS CITY AND
TEXAS! OUR TENDER PULLED PORK TOPPED WITH CHEDDAR
CHEESE , TANGY BBQ SAUCE, AND CRISPY ONION STRAWS ON
A BRIOCHE ROLL WILL MAKE YOU SAY YEE-HAW!  14

california turkey burger*
SEASONED TURKEY BURGER PATTY, TOPPED WITH PEPPER
JACK CHEESE, GUACAMOLE, LETTUCE AND TOMATO WITH A
SIDE OF GARLIC AIOLI.  SERVED ON A BRIOCHE ROLL. 15.5

the piggy*
TENDER PULLED PORK, SLICED BACON STRIPS, CRISPY ONION
STRAWS,  TANGY BBQ SAUCE AND CHEDDAR CHEESE PILED
HIGH ON A GRILLED HALF POUND BURGER. SERVED ON A
BRIOCHE ROLL. 18

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MAKE ANY BURGER A
"MOUNTAIN"ADD ANOTHER PATTY +6

ALL BEEF BURGERS ARE HALF-POUND
CERTIFIED ANGUS BEEF AND INCLUDE A
SIDE OF FRENCH FRIES AND A PICKLE.
GLUTEN-FREE ROLLS AVAILABLE +2.5

ALL SANDWICHES INCLUDE CHIPS & A PICKLE. GLUTEN-FREE ROLLS AVAILABLE +2.75

GARLIC HUMMUS, SLICED CUCUMBER, ROAST
RED PEPPERS, SPINACH AND MARINATED
PORTABELLA MUSHROOM SNUGGLED IN A
SUNDRIED TOMATO WRAP. 15

HOUSE-SMOKED TURKEY BREAST, HICKORY SMOKED
BACON, LEMON GARLIC AIOLI SPREAD, LETTUCE,
TOMATO AND AVOCADO, SNUGGLED IN A SUNDRIED
TOMATO WRAP. 16

fried chicken pretzel sandwich
JUICY SOUTHERN-FRIED CHICKEN SERVED ON A PRETZEL
BUN WITH MELTED SWISS CHEESE, SLICED PICKLES,
LETTUCE AND A SWEET HONEY MUSTARD. 15

gyro the great
BEEF AND LAMB NESTLED INSIDE A WARM PITA
AND TOPPED WITH LETTUCE, PICO DE GALLO, AND
FINISHED WITH A CUCUMBER DILL SAUCE. 15

french dip

crab cake sandwich
FRESH LUMP CRAB CAKE BETWEEN TOASTED
BRIOCHE BUN HALVES WITH TARTAR SAUCE TOPPED
WITH LETTUCE AND TOMATO. 17

            HOMEMADE CRAB CAKE FROM OUR FRIENDS AT THE
            FROGTOWN CHOPHOUSE. *A PORTION OF THE PROCEEDS FOR
            EVERY CRAB CAKE SOLD WILL BE DONATED TO THE UNITED
            WAY. 

beer bratwurst sandwich
BEER CHEESE BRATWURST SERVED ON A VIENNA SUB
ROLL WITH BACON JAM, SAUERKRAUT AND WHOLE
GRAIN MUSTARD.   16

chicken salad croissant 
CHICKEN SALAD MADE WITH HOUSE BLEND SPICES WITH
CELERY, PILED HIGH ON A CROISSANT WITH ARUGULA
AND SLICED CUCUMBERS. 14

c.b.r.
FRESH GRILLED CHICKEN BREAST, TOPPED WITH
CHEDDAR CHEESE, SLICED BACON, RANCH
DRESSING, LETTUCE, AND TOMATO ON  A BRIOCHE
ROLL. 14

steak sandwich
GRILLED 6 OZ SIRLOIN STEAK, SLICED AND TOPPED WITH
CHIMICHURRI SAUCE, ARUGULA, PROVOLONE, ROASTED
RED PEPPERS AND GARLIC AIOLI.  17



chicken & waffles new york strip steak*

VEGAN

VEGETARIAN

Menu KeyMenu Key

MENU ITEMS NOTED ARE NATURALLY GLUTEN FREE. IF YOU
HAVE AN ALLERGY PLEASE NOTIFY YOUR SERVER.  

SOME ITEMS MAY USE A 
SHARED COOKING SURFACE AND FRYER

GLUTEN FREE FRIENDLY

BARLEY CREEK
SIGNATURE ITEM

mac daddy mac&cheese

fish&chips

SIDES
FRENCH FRIES.  4.5
SWEET POTATO FRIES.  5
COLESLAW.  4.5 
CORNBREAD.  3
MACARONI & CHEESE.  5.5
CORN & BLACK BEAN SALAD. 4.5
STEAMED BROCCOLI. 4.5 
CILANTRO LIME RICE.  4.5 
BAKED POTATO. 4.5

a la carte side 

BREAKFAST ISserved
SATURDAY & SUNDAY
8:01AM-11AM

12OZ NEW YORK STRIP STEAK SEASONED, COOKED TO
YOUR LIKING AND TOPPED WITH AN HERB BUTTER.
SERVED WITH BAKED POTATO AND CHOICE OF CUP OF
SOUP OR HOUSE SALAD.  36  

BELGIAN-STYLE WAFFLE TOPPED WITH TWO
SOUTHERN-STYLE BATTERED AND BREADED
CHICKEN BREASTS. SERVED WITH LOCAL PURE
MAPLE SYRUP.  19

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

smokehouse mac&cheese
OUR CLASSIC VERMONT STYLE WHITE CHEDDAR MAC
& CHEESE TOPPED WITH PULLED PORK, BBQ SAUCE
AND CRISPY ONION TANGLERS.  23

A VERMONT STYLE, WHITE CHEDDAR MAC & CHEESE,
TOPPED WITH PARMESAN AND HERB-SEASONED
BREAD CRUMBS. BAKED TO PERFECTION. 18

A TRADITIONAL BRITISH CLASSIC. THE FINEST
HADDOCK, FRIED GOLDEN BROWN AND SERVED
WITH FRENCH FRIES AND OUR ORIGINAL TARTAR
SAUCE.  FULL SIZE 24 | HALF SIZE 17

taco platter
BUILD YOUR OWN TACO PLATE! 3 SOFT TACO SHELLS,
SEASONED SHRIMP, SLICED BEEF, CILANTRO LIME
RICE, CORN AND BLACK BEAN SALAD AND ALL THE
TACO FIXINGS. INCLUDED: LETTUCE, TOMATO,
CHEDDAR JACK CHEESE,  SALSA & SOUR CREAM.  23

Creek Classics Creek Classics

Surf your turf: ADD a jumbo lump crab cake +12

seafood tortelloni
CLAMS, MUSSELS, SHRIMP AND BAY SCALLOPS IN A
WHITE WINE GARLIC BUTTER AND LEMON SAUCE.
PLATED WITH A FOUR CHEESE TORTELLONI.  28

teriyaki chicken skewer
TERIYAKI GLAZED CHICKEN BREAST SKEWERED,
SERVED OVER A BED OF  CILANTRO LIME RICE WITH
GRILLED PINEAPPLE.  20

stuffed trout
PAN SEARED AND STUFFED WITH CRAB, SAUTÉED
SPINACH, GARLIC AND TOMATOES. SERVED WITH SIDE
OF RICE AND CHOICE OF SOUP OR SALAD.  26

Barley's Smokehouse
Daily smoked specials while supplies
last.  Due to the nature and time of

cooking, once they are gone they are
gone. 



BEER PACKS TO GO
BOTTLED WINE

BARLEY CREEK SPIRITS
COCKTAIL MIXERS

ACCESSORIES
GLASSWARE 

BARLEY CREEK OUTFITTERS 

IN OTHER (CREEK)IN OTHER (CREEK)
NNEWS...EWS...

barley creek is certified by the green restaurant
association. whenever possible, we choose the
environmentally friendly approach to run our

operations. 

T H E  C R E E K  I S  
A L W A Y S  G R E E N E R

OUR SECOND LOCATION IS A MILE AWAY!OUR SECOND LOCATION IS A MILE AWAY!  

FOOD, DRINKS, SHOPPING AND FUN FOR THE FAMILY
LOCATED AT THE CROSSINGS PREMIUM OUTLETS NEXT TO THE TESLA STATIONS 

@BCTASTINGROOM 

OUR STAFFOUR STAFF  

WANT TO BUY A ROUND FOR
ONE OF OUR COOKS? YOU
CAN! ASK YOUR SERVER TO

ADD A $2 "KITCHEN BEER" TO
YOUR CHECK 

IT’S BEEN ONE HECK OF

IT’S BEEN ONE HECK OF

A WEEK, OR YEAR, OR

A WEEK, OR YEAR, OR

DECADE, WE LOST

DECADE, WE LOST

TRACK.TRACK.

@BARLEYCREEKBREWING | @BCTASTINGROOM@BARLEYCREEKBREWING | @BCTASTINGROOM
WWW.BARLEYCREEK.COMWWW.BARLEYCREEK.COM

Beer, wine, and spirits   to goto go
CHECK OUT OUR “ONE STOP” SHOPCHECK OUT OUR “ONE STOP” SHOP
LOCATED AT THE FRONT ENTRANCELOCATED AT THE FRONT ENTRANCE  

THE ALE MAILTHE ALE MAIL
WWW.BARLEYCREEK.COM

SCROLL TO THE BOTTOM OF THE

HOMEPAGE TO SIGN UP FOR OUR 

NEWS(BREWS)LETTER FAQFAQ
YUP! EMAIL US!

CATERING@BARLEYCREEK.COM

DO YOU DO CATERING?DO YOU DO CATERING?

WHAT IS S’MORES AND HOWWHAT IS S’MORES AND HOW
DO I RESERVE A FIREPIT?DO I RESERVE A FIREPIT?  
IT IS OUR UNIQUE OUTDOOR
TRAILSIDE DINING THAT IS

RESERVATIONS ONLY. RESERVE A
FIREPIT SPOT FOR YOUR GROUP

FOR A FUN EXPERIENCE
EMAIL

SMORES@BARLEYCREEK.COM
TO BOOK OUR UNIQUE DINING! 

CAN I BUY YOUR BEER ANDCAN I BUY YOUR BEER AND
SPIRITS TO GO?SPIRITS TO GO?

HECK YES!
VISIT US AT BOTH OUR LOCATIONS 

OR  GO TO
WWW.BARLEYCREEK.COM/BOTTLE-
SHOP TO PURCHASE OUR BOTTLED

SPIRITS (SHIPS TO PA AND DC ONLY) 

IN A GALAXY FAR FAR AWAY…IN A GALAXY FAR FAR AWAY…IN A GALAXY FAR FAR AWAY…IN A GALAXY FAR FAR AWAY…
ON DECEMBER 15, 1995, EILEEN AND TRIP RUVANE OPENED BARLEY CREEK

BREWING COMPANY, THE FIRST MICROBREWERY IN THE POCONO

MOUNTAINS SINCE PROHIBITION. SINCE THEN, WE’VE BREWED MORE THAN

100 DIFFERENT STYLES OF BEER, OPENED A SMALL-BATCH DISTILLERY FOR

VODKA, WHISKEY, RUM AND OTHER SPIRITS, SERVED UP ELEVENTY-BILLION

FRENCH FRIES, INVENTED FIRKIN’ CURLING, STRUCK OUT CHASE UTLEY AT

THE PINT SIZE PARK, WON A BUNCH OF AWARDS, AND HUNG OUT WITH

SOME REALLY AWESOME PEOPLE ALONG THE WAY. IT IS, BY FAR, THE

BEST. JOB. EVER. THANKS FOR STOPPING BY AND BEING PART OF THE

BARLEY CREEK FAMILY! Cheers!Cheers!

BARLEY CREEK TASTING ROOM & PUBBARLEY CREEK TASTING ROOM & PUB

ROCKS!ROCKS!

DRINKSDRINKS

& DESSERTS& DESSERTS


